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about

FRUITINABOTTLE
Mixer was founded in 1990 and was immediately adopted by 2 TR
barmen and baristas who were greatly impressed by the qua- ¥ m w?
lity of the first “shelf stable fruit puree” for cocktails and !‘h ~ ?\ @ m -
drinks. In 1997 the famous “Speed Bottle “was patented by \L\' N‘ ;
the company and the barman friendly store and pour bottle i_,_‘!z@m ‘Q :

became a must have item for many bars. ’ Nove/nih
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Mixer products are manufactured to reduce the preparation -

time for drinks, cutting out waste and guaranteeing a con-
stant premium quality while maintaining rigid international
safety requirements for beverage ingredients and delivering a
sustainable quality-cost ratio attractive for bar business.

The concentrate fruit purees manufactured by Mixer
come from 100% natural purees and this means that, on
average, we use 1 Kg of fruit puree for every 1 Kg of fini-
shed product. The puree is not pastorised but instead is
concentrated under vacuum at a low controlled tempe-
rature to preserve the freshness and texture of the origi-
nal fruit. In this way our fruit puree concentrate guaran-

tees a high yield in use, with a lower product dose to make a perfectly balanced drink with an intense taste of
mature fruit. During any period of the year and in a variety of outlets Mixer is being used to prebatch occasio-
nally with fresh seasonal fruit or frozen fruit to improve drink yield, taste consistency, aroma and stability with
increased margins for operators. Today Mixer exports to 48 countries around the world, maintaining a pionee-

ring spirit and leadership in “fruit puree and cocktail mixes”.
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MIXER

IS A ONE INGREDIENT SOLUTION PRODUCT FOR
MULTIPLE DRINK APPLICATIONS

Our purees combine and mix well with many ingredients such as spirits, liqueurs, coffee,
tea, soda, milk, yoghurt and ice cream as a topping. Widely usable for the preparation
of cocktails, smoothies, lemonades or Italian sodas, milkshakes, fresh-brewed teas,
slushes, they also have some speciality coffee beverage applications and a growing
range of culinary uses.
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Get Inspired by MIXER COCKTAIL APP and access our
signature recipes of cocktails, mocktails, lemonades and tea
drinks.

Do you want to know how many drinks you can make with a
specific Mixer product ? Here you will find the most recent
recipes from our Mixologists and bartenders from all over the
world.

OVER 300 COCKTAIL RECIPES

at the tap of your fingers, constantly updated and refreshed.
The apps will give you up to the minute recipes for Mixer
drinks applications. Make sure all your sales teams are never
without this handy tool designed specially for them to help
maximize sales and aid customers make better drinks !

For select clients in your market, we also suggest that they
should share the apps with key accounts and build together
winning sales programs with Mixer products.

The Mixer apps are an everyday tool to promote our sales
and deliver tasty drink applications to our clients.

This is a reminder to you all that we have available on mobile
phone apps, 2020 recipe updates for both alcoholic and non
alcoholic drinks.

To access the apps and store on your phones, please follow
these instructions:

Oanbinil
Cocklails g
@
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Be Reck!

- 20 mi. Micer Dragon Fusion puree W,
- 30 i Mixer Pemegranate cordisl
= 15 mil. Mixer Lemaon juice
30 il Fresh pink grapefrut juice
| ~40mil Ginger beer
: Specification:
| - plass Cockbail glass
- mixing technique: ShakefStran

Bl as il (] OE By typing
«MIXER COCKTAILS» in the
AppStore or Google Play

Related procuscts

Mixer Cocktails

MIXER COCKTAILS

NEW GOCKTAILS?
YES, PLEASE

¥ MIXER COCKTAIL
<o WCHALLANGE

SETTINGS

mixercocktails.com

Scan the QR code

load on th
App Store

Download on the

o
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| « ITALIAN SODA «  « FRUIT LEMONADES

FRUIT PUREE OR SYRUP, ICE FRUIT PUREE OR SYRUP, ICE,

TECHNIQUE
#% $*

W AND SODA WATER LEMONADE AND SODA
FILL THE £ g 1A |
GLASS FULL
OF ICE ST £ AL

o POURIN « LIMEADES * « |CE TEAS =

INGREDIENTS
FRUIT PUREE, ICE FRUIT PUREE OR SYRUP, ICE

LIME JUICE AND SODA AND FRESHLY BREWED TEA
g : £ y r% ’." ::, <
? = ,: o ) | 3| . »>
DECORATE Yoo

ANDSERVE = (-._, STIR WITH MOCKTAILS = « VIRGIN MOJITOS »
. J A LONG BAR

e SPOON FRUIT PUREE, ICE LIME, CUBAN MINT, ICE,
AND JUICE AND SODA WATER

»
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MIXER FRUIT MIXER FRUIT
CUP (ML) ICE PUREE SODA TECHNIQUE CUP (ML) ICE PUREE SODA TECHNIQUE
e ..
360 ml. FULL GLASS 20 ml. 150 ml. BUILD 360 ml. FULL GLASS 20 ml. 45 ml. 100 ml. BUILD
420 ml. FULL GLASS 30 ml. 180 ml. BUILD 420 ml. FULL GLASS 30 ml. 60 ml. 110 ml. BUILD
480 ml. I FULL GLASS 40 ml. 210 ml. BUILD 480 ml. FULL GLASS 40 ml. 90 ml. 120 ml. BUILD
|
1 lit. NO ICE 150 ml. 850 ml. PRE BATCH 1 lit. NO ICE 120 ml. 300 ml. 500 ml. PRE BATCH

‘\i d ‘\i
CUP (ML) ICE MIXER SYRUP SODA TECHNIQUE CUP (ML) ICE MIXER SYRUP | SODA TECHNIQUE
360 ml. FULL GLASS 25 ml. 150 ml. BUILD 360 ml. FULL GLASS 25 ml. 45 ml. 100 ml. BUILD

I I — 1
420 ml. FULL GLASS 35 ml. 180 ml. BUILD 420 ml. FULL GLASS 30 ml. 60 ml. 110 ml. BUILD
480 ml. FULL GLASS 40 ml. 210 ml. BUILD _ 480 ml. FULL GLASS 40 ml. 90 ml. 120 ml. BUILD
1 lit. NO ICE 150 ml. 850 ml. PRE BATCH e 1 lit. NO ICE 120 ml. . . PRE BATCH
)

2 N 3

FILL THE GLASS POURIN [ ASLT"]"“E"JA'R DECORATE

FULL OF ICE INGREDIENTS ones AND SERVE

2 3 4

STIR WITH

FILL THE GLASS POUR IN A LONG BAR DEGORATE

FULL OF ICE INGREDIENTS AND SERVE

SPOON
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» LIME PUREE

3

MIXER FRUIT MIXER LIME PUREE

GUP (ML) PUREE “PRE-DILUTED SODA TECHNIQUE
360 ml. FULL GLASS 20 ml. 30 ml. 150 ml. BUILD
420 ml. FULL GLASS 25 ml. 45 ml. 160 ml. BUILD
480 ml. FULL GLASS 30 ml. 60 ml. 180 ml. BUILD

1 lit. FULL GLASS 90 ml. 180 ml. 750 ml. PRE BATCH

*PREBATCH MIXER LIME JUICE diluting 1 part of Mixer Lime Puree with 5 parts of water

» LIME JUICE

MIXER FRUIT MIXER LIME

CUP (ML) IGE PUREE JUICE 99,5% SODA TECHNIQUE

FULL GLASS 25 ml. 20 ml.

BUILD

= - e
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& 3s60ml.

GUP (ML)

‘ 420 ml.

ICE
FULL GLASS
FULL GLASS

FULL GLASS

NO ICE

ICE

[ |
| FULL GLASS

I FULL GLASS

MIXPEITRFEREU" TECHNIQUE I
30 ml. 150 ml. BUILD

40 ml. 180 ml. BUILD

45 ml. 210 ml. BUILD

150 ml. 850 ml. PRE BATCH

» SYRUP

MIXER SYRUP TEGHNIQUE
- -~ .f -
25 ml. 150 ml. I BUILD
30 ml. 180 ml. BUILD

FULL GLASS 30 ml. 25 ml. BUILD

-

480 ml.

FULL GLASS

40 ml. 210 ml.

FULL GLASS 40 ml. 30 ml. BUILD

y 2 L] ‘~:

~.

-
%

STIR WITH

POUR IN

INGREDIENTS MMM A LONG BAR T NS
, N, \ sPook §\ e

1 lit.

NO ICE

| FILLTHE GLASS
N FULL OF ICE

150 ml.

PRE BATCH

2 3

POUR IN STIR WITH DEGORATE
INGREDIENTS | ALONG BAR A\ AND SERVE
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Mojitol

» ORIGINAL MOJITO

E

ICE TECHNIQUE

FULL GLASS - c BUILD

FULL GLASS . : BUILD

FULL GLASS - c BUILD

NO ICE . : PRE BATCH

» FRUIT PUREE » FRUIT MUJIT.“‘

3l@ ||

MIXER FRUIT MIXER LIME [ : v MIXER FRUIT
CUP (ML) PUREE JUICE 99,5% L CUP (ML) ICE PUREE TECHNIQUE

| I
360 ml. FULL GLASS 25 ml. | . . BUILD

420 ml. FULL GLASS I 30 ml. : . BUILD

360 ml. FULL GLASS 20 ml.

420 ml. I FULL GLASS 30 ml. c 20 ml.

40 ml. _ 25 ml. Ko o 480 ml. FULL GLASS | 40 ml. : : BUILD

480 ml. I FULL GLASS

1 lit. NO ICE 150 ml. 50 ml. 1 lit. NO ICE 120 ml. . . PRE BATCH

* JUICE: ORANGE / PINEAPPLE )
TROPICAL / APPLE FILL THE GLASS POURIN A LONG BAR DECORATE =g : FILL THE GLASS

PR RYeX K- 1 2 3 NN f. 1 2 ' a

STIR WITH POUR IN STIR WITH DECORATE

INGREDIENTS AND SERVE % FULLOFICE A  INGREDIENTS RIONEIEZE AND SERVE

GRAPEFRUIT OR GRAPE FULL OF ICE SPOON SPOON

oy
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LEAFY GREENS / opTioNAL
TRY SPINACH, KALE OR ROMANE
LETTUCE

L )

HEALTHY FAT & PROTEIN

YOGHURT

HONEY OR MIXER SYRUP

« REFRESHING .
o SMOOTHIES

FRUIT PUREE, ICE
AND WATER

3 A
Z s
S N
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* MILKSHAKES =

FRUIT PUREE, MILK
AND ICE CREAM

voonuRr \/
SWEETENER / opTiONAL

SMOOTHIES

FRUIT PUREE, ICE
AND YOGHURT

~ FROZEN *
COCKTAILS

FRUIT PUREE, ICE
AND SPIRIT
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MIXER FRUIT L
CUP (ML) ICE PUREE WATER TECHNIQUE .
-
360 ml. FULL CUP 40 ml. 90 ml. BLEND
420 ml. FULL CUP 50 ml. 120 ml. BLEND a &
- "
480 ml. FULL CUP 60 ml. 150 ml. BLEND ¢ -
-

» FRUIT PUREE & SYRUP .

CUP (ML) ICE MIXPEI',‘RFE'EU" MIXER SYRUP WATER TECHNIQUE ’
360 ml. FULL CUP 30 ml. 15 ml. 90 ml. BLEND
420 ml. FULL CUP 40 ml. 20 ml. 120 ml. BLEND
480 ml. FULL CUP 50 ml. 25 ml. 150 ml. BLEND

1 2 3

POUR BLEND
INGREDIENTS ADD ICE UNTIL SMOOTH
INTO BLENDER

— PROGRAM —

» FRUIT PUREE

&

GUP (ML) ICE e JoenuRT LIQuID *
360 ml. 1 SCOOP 40 ml. 125 ml. 30 ml.
420 ml. 1 SCOOP 50 ml. 140 ml. 45 ml.
480 ml. 1 SCOOP 60 ml. 150 ml. 60 ml.
-
. » FRUITPUREE & SYRUP
<L
PYUU-
CUP (L) | ICE MIXPESRFE'EU" MIXER SYRUP yﬁ?f‘;”uff‘n’r voum+ | TECHNIQUE :
-
360 ml. 1 SCOOP 30 ml. 15 ml. 125 ml. 30 ml. : BLEND
420 ml. 1 SCOOP 40 ml. 20 ml. 140 ml. 45 ml. I BLEND .
480 ml. § 1Scoopr 50 ml. 25 ml. 150 ml. 60 ml. BLEND
1 2 3 A
- - S @ (¢ (& (& B
INTO BLENDER AIIE UNTIL SMOOTH * LIQUID: WATER / MILK / ALMOND MILK

COCONUT WATER / SOY MILK / SKIMMED MILK



ICE

MIXER PUREE

‘PYUPR

ICE CREAM

MILK

TECHNIQUE

- drnk

1 SCOOP

40 ml.

120 ml.

30 ml.

BLEND

1 SCOOP

50 ml.

140 ml.

45 ml.

BLEND

1 SCOOP

60 ml.

FRUIT PUREE & SYR

ICE

'

MIXER PUREE

150 ml.

60 ml.

v

ICE CREAM

BLEND

OGRAM —

TECHNIQUE

1 SCOOP

30 ml.

1 SCOOP

45 ml.

1

POUR
INGREDIENTS
INTO BLENDER

1 SCOOP

50 ml.

2

ADD ICE

s 3

BLEND
UNTIL SMOOTH

120 ml.

BLEND

140 ml.

{

150 ml.

BLEND

BLEND

Ikshakes

# SUMMER2020
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MARGARITAS » FRUIT PUREE

MIXER PURE LIME TRIPLE SEC
GLASS (ML) MIXER PUREE JUICE 99,5% TEQUILA LIQUOR TECHNIQUE
360 ml. FULL GLASS 40 ml. 25 ml. 45 ml. 15 ml. I
|
480 ml. FULL GLASS 50 ml. 30 ml. 60 ml. 25 ml. BLEND

CULADAS

1

POUR

GLASS (ML) MIXER PUREE WHITE RUM TECHNIQUE INGREDIENTS
INTO BLENDER

360 ml. FULL GLASS 15 ml. 60 ml. 45 ml. I BLEND

480 ml. FULL GLASS 25 ml. 70 ml. 60 ml.

BLEND 2 ‘

|

DAIQUIRIS

BLEND
UNTIL SMOOTH

—
GLASS (ML) MIXER PUREE WHITE RUM TECHNIQUE , a' _—
360 ml. FULL GLASS 30 ml. 60 ml. 45 ml. BLEND - —
> ~ i3
480 ml. FULL GLASS 40 ml. 90 ml. 60 ml. BLEND o | ———
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Acai

CONFEGTIONARY

CHOCOLATE, COOKIES,
SMARTIES

NUTS/SEEDS

FRESH F

OR DRY FRUIT

ICE CU

4-5 PIECES

ON TOP

MIXER FRUIT PUREE

20 ML.

MIXER ACAI BOWL

60 ML.

POLPOSITA FROZEN

OR FRUIT FROZEN 80 GR.

POUR / ADD OTHERS |
INGREDIENTS - BLEND g POUR INTO INGREDIENTS
(FROM 170 5) . UNTILSMOOTH = THE BOWL (FROM 670 8)

INTO BLENDER /

ol C) s

* ACAI BOWL *

60 ML MIXER AGAI BOWL
80 GR POLPOSITA ORGANIC STRAWBERRY
30 ML STILL WATER
80 GR ICE CUBES

) \ H NGREL \ q
POUR INTO THE BOWL AND
ADD ON TOP

g Al BOWL *

60 ML MIXER AGAI BOWL
80 GR POLPOSITA ORGANIC STRAWBERRY
20 ML MIXER FOREST FRUIT PUREE (0PTIONAL)

30 ML STILL WATER
80 GR ICE CUBES

BLEND ALL INGREDIENTS,
POUR INTO THE BOWL AND
ADD ON TOP

%mm

60 ML MIXER AGAI BOWL
80 GR POLPOSITA ORGANIC STRAWBERRY
20 ML MIXER COCONUT PUREE
30 ML STILL WATER
80 GR ICE CUBES
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FRUTTI DI BOSCQ CONCENTRATE PUREE wyz. LAMPONE

FOREST FRU™ | ASPBERRY

CONCENTRATE PUREL Y
NCENTRATE PUREE Mix

-

PROFESSIONAL COCKTAIL SUPERIOR JNAL COCKTAIL PRODUCTS

SELECTION

ONAL COCKTAIL PRODUCTS

WWW.MIXERCOCKTAILS.COM

info@mixercocktails.com

For mixing suggestions, download
the Mixer Cocktail APP
and access over 300 recipes

?O Mixer srl ~ -
Via della Meccanica, 7 2 WHAY
40050 Argelato [BO) - ltaly ‘-..-.‘j“;.-
sroouctsormay 1 0039 051 6630944
mE  EE [ 0039 051 893538 T o san s ot o sotss




