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PUMPKIN SPICE LATTE
2 Tbsp. Torani Pumpkin Pie Syrup
1 cup milk
2 shots espresso

Heat together milk and Torani. Pour into a 
tall glass or your favorite coffee mug and add 
espresso. 

WARM
H O L I D AY
T R E A T S

From warm family 
gatherings to quiet 

moments alone, try some 
of these great holiday 

flavors and recipes to help 
make the holidays a little 

more special. 
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Espresso:  If espresso is not available, 1/2 cup 
strong brewed coffee can be substituted for 
2 shots espresso.

Steamed Milk:  If you do not have a steam wand, 
frothy steamed milk is achievable by pouring milk 
and Torani Syrup in a jar or other closeable 
container.  Shake vigorously for 30 seconds.  
Microwave milk to desired heat.  We recommend 
on high for 30 seconds (or 150oF - 160oF

At-H�e Preparation Tips



PUMPKIN HOT CHOCOLATE
2 Tbsp. Torani Dark Chocolate Sauce
1 Tbsp. Torani Pumpkin Pie Syrup
1 cup milk

Heat milk and Torani flavors together.  
Pour into a tall glass and stir gently.

PUMPKIN STEAMER
2 Tbsp. Torani Pumpkin Pie Syrup
1 cup milk

Heat milk and Torani together.  
Pour into a tall glass and stir gently.

GINGERBREAD LATTE
2 Tbsp. Torani Gingerbread Syrup
1 cup milk
2 shots espresso

Heat milk and Torani together.  
Pour into a tall glass and stir gently.

GINGERBREAD MOCHA
2 Tbsp. Torani Dark Chocolate Sauce
1 Tbsp. Torani Gingerbread Syrup
1 cup milk
2 shots espresso

Heat milk and Torani together. Pour into 
a tall glass or your favorite coffee mug and 
add espresso.  Drizzle additional Torani Sauce or 
molasses on top.

PEPPERMINT HOT CHOCOLATE
2 Tbsp. Torani Dark Chocolate Sauce
1/2 Tbsp. Torani Peppermint Syrup
1 cup milk

Heat milk and Torani flavors together.  
Pour into a tall glass and stir gently.

PEPPERMINT MOCHA
2 Tbsp. Torani Dark Chocolate Sauce
1/2 Tbsp. Torani Peppermint Syrup
1 cup milk
2 shots espresso

Heat milk and Torani flavors together.  
Pour into a tall glass and stir gently.

SKINNY VANILLA HOT CHOCOLATE
3/4 cup Torani Sugar Free Vanilla Syrup
1/2 cup water
1/2 cup unsweetened cocoa powder
Pinch of salt
3 cups nonfat milk
1 cup fat-free half & half
1 two-inch strip of orange peel (optional)

In a saucepan combine Torani, water, cocoa 
and salt.  Heat gently, whisking occasionally, 
until steaming.  Whisk in milk, half & half 
and orange peel.  Bring to a simmer, remove 
from heat.  Serves 4. 
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1. 
Place a small pitcher 
of cold milk or cream 

or offer a custom 
flavored creamer with 
your favorite Torani 

Syrup flavor
(recipe below).

TORANI COFFEE CREAMER
1 pint half and half
1/4 cup of Torani Syrup

2. 
Brew a pot of fresh 
coffee.  Upgrade the 
coffee pot with a fun 

ceramic carafe, 
stainless steel pitcher 
or decorative tea pot 

to serve and keep 
the coffee warm  

3. 
Don’t forget the 

garnishes.  Each guest 
can make a cup their 
own with flavored 
whipped cream, 
cinnamon sticks, 

candy canes or mini 
donuts on a skewer.

4. 
Place 3 or 4 of your 

favorite Torani Syrup 
bottles within reach. 

Favorite flavors include 
Vanilla, Salted Caramel 

or Hazelnut. Don’t 
forget to offer a Sugar 
Free option for people 

watching their waistline.
Pour spouts or pumps 
can be found online for 

easy dispensing.

Hot Coffee Bar : 101
The meal is over and it’s time to relax and join 
your guests in conversation.  Set-up a casual, easy 
coffee bar in seconds with these few simple steps. 
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All of these recipes have been designed to substitute an 
equal amount of any regular or Sugar Free flavor. 
Simply replace the called for flavor with another Torani 
coffee flavor syrup (likewise for the fruit flavored recipes).  
All Torani Syrup flavors are available to purchase online 
through www.torani.com.

What if I can’t find 
   Torani Caramel Syrup?



POMEGRANATE MARTINI
2 Tbsp. Torani Pomegranate Syrup
3 Tbsp. vodka
1 Tbsp. lime juice
1 Tbsp. lemon juice

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass. 

RASPBERRY MARTINI
2 Tbsp. Torani Raspberry Syrup
3 Tbsp. vodka
1 Tbsp. lime juice
1 Tbsp. lemon juice

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass. 

H O L I D AY
PARTY
D R I N K S

Drinks so entertaining the 
food may be jealous.     

Try adding some of these 
flavorful twists to your 

holiday party bar!  
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AUTUMN COSMOPOLITAN
1 1/2 Tbsp. Torani Tangerine Syrup
1 Tbsp. freshly squeezed lime juice
2 Tbsp. cranberry juice
1/4 cup vodka

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass. 

HOT TODDY
1 Tbsp. Torani Apple Syrup 
  (or your favorite Syrup)
3 Tbsp. whiskey
3/4 cup hot water
2-inch strip of lemon peel

Combine ingredients in a mug and stir gently.

POMEGRANATE SPARKLER
1 Tbsp. Torani Pomegranate Syrup
3/4 cup dry sparking wine or champagne

Add Torani Syrup to a filled champagne flute 
and stir gently. 

CANDIED LEMON DROP
2 Tbsp. Torani Vanilla Syrup
3 Tbsp. citrus vodka
3 Tbsp. sparkling water
1/4 cup pineapple juice
2 Tbsp. fresh lemon juice

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass.

CHOCOLATE RASPBERRY MARTINI
2 Tbsp. Torani Chocolate Syrup
1 Tbsp. Torani Raspberry Syrup
1/4 cup vodka
1 Tbsp. triple sec

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass. 

FRESH PUMPKIN MARTINI
2 Tbsp. Torani Pumpkin Spice Syrup
1/4 cup Cachaca® Leblon 
1 Tbsp. Frangelico®

1 Tbsp. pumpkin purée
1 dash orange juice
1 dash nutmeg and cinnamon

Shake all ingredients sharply with crushed ice.  
Strain into a frosted martini glass and garnish 
with dash of nutmeg and cinnamon.
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CHAMPAGNE PUNCH
3/4 cup Torani Raspberry Syrup
2 750ml bottles champagne
1 cup orange juice

Combine ingredients in a punch bowl.  
Add several ice cubes or ice ring and garnish 
with fresh raspberries, if desired.  Serves 6 - 8.

PUMPKIN SPICE EGGNOG
1/2 cup Torani Pumpkin Spice Syrup
1/2 gallon eggnog
1 cup rum (optional)
1 tsp. cinnamon
1/2 tsp. nutmeg

In a large punch bowl, mix together first 3 
ingredients. Sprinkle with cinnamon and 
nutmeg.  Serves 6 - 8. 

HOLIDAY SWING
1 1/2 cups Torani Raspberry Syrup
1 1/2 cups Torani Vanilla Syrup
4 – 5 liters sparkling water
Juice of 3 limes (around 6 Tbsp.)

Combine all ingredients in a large punch bowl 
with ice.  Garnish with lime slices and fresh 
raspberries, if desired.  Serves 16 - 18.

CANDIED APPLE CIDER
1/4 cup Torani Vanilla Syrup
1/4 cup Torani Caramel Syrup
2 cups apple juice or cider
2 cups cranberry juice
2 cinnamon sticks

Combine ingredients in a large saucepan and
heat gently.  Remove cinnamon sticks and
serve cider warm. 
Garnish idea:  apple wedges on a skewer, 
cinnamon sticks or rock candy sticks for the kids.  

A frozen ice ring will beautify your punch bowl without watering down 
drinks!  The night before your party, fill a bundt pan or gelatin mold with 
1 cup Torani Syrup, 3-4 cups water, fresh fruit (lemon/lime/orange slices, 
raspberries or strawberries) and some fresh edible flowers or herbs (mint 
sprigs, pansies or rose petals).  Take the ring out of the freezer 20 minutes 
before needed and it should slide easily into the bowl.  Ring should last 
about 2 hours. 

Perfectly
  Chilled

Perfect Punches for a Crowd
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TORANI FLAVORED WHIPPED CREAM

2-4 Tbsp. Torani Syrup
1 pint heavy whipping cream

Add Torani to heavy whipping cream in a medium size bowl.  Whip until soft peaks form.
Try these flavor ideas: Salted Caramel, Raspberry, Cinnamon, Almond, Vanilla, Peppermint or 
choose your own favorite!

FLAVORFUL
TREATS

Who said Torani is only 
limited to flavoring 

drinks?  We let the chefs 
at Sunset Magazine go 
crazy and develop these 
delicious recipes that are 

certain to add some ‘wow’ 
to any holiday gathering.
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CANDY CANE FUDGE
Makes 30 pieces / 20 minutes plus 2 hours to chill

3/4 cup Torani Peppermint Syrup
1 1/3 cups sugar
1/2 cup evaporated milk
2 Tbsp. salted butter
1/4 tsp. fine sea salt
2 cups miniature marshmallows
8 oz. bittersweet chocolate (60 to 70% cacao), chopped
6 candy canes, lightly crushed

Line an 8-in. square pan with foil, set aside. 

Combine Torani Peppermint, sugar, milk, butter, and salt in a 4-qt. saucepan. Cook over medium 
heat, stirring until sugar has completely dissolved and butter has melted. Bring to a rolling boil for
1 minute.

Remove pan from heat, quickly add marshmallows and chocolate, and stir until they have melted. 
Immediately pour the mixture into the prepared pan and sprinkle with candy canes. 

Chill, uncovered, until firm, about 2 hours. Cut into squares, wrap tightly in plastic wrap, and 
chill up to 2 weeks.
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There are endless ways to add flavor with Torani.  
Pour it over oatmeal, on top of pancakes, mix it with plain Greek 
yogurt, add it to marinades, use it in vinaigrettes and stir into whipped 
cream. The choices are endless!

Get started by searching www.torani.com for recipe ideas.

Flavorful
  Additions



AUTUMN COSMOPOLITAN
1 1/2 Tbsp. Torani Tangerine Syrup
1 Tbsp. freshly squeezed lime juice
2 Tbsp. cranberry juice
1/4 cup vodka

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass. 

HOT TODDY
1 Tbsp. Torani Apple Syrup 
  (or your favorite Syrup)
3 Tbsp. whiskey
3/4 cup hot water
2-inch strip of lemon peel

Combine ingredients in a mug and stir gently.

POMEGRANATE SPARKLER
1 Tbsp. Torani Pomegranate Syrup
3/4 cup dry sparking wine or champagne

Add Torani Syrup to a filled champagne flute 
and stir gently. 

CANDIED LEMON DROP
2 Tbsp. Torani Vanilla Syrup
3 Tbsp. citrus vodka
3 Tbsp. sparkling water
1/4 cup pineapple juice
2 Tbsp. fresh lemon juice

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass.

CHOCOLATE RASPBERRY MARTINI
2 Tbsp. Torani Chocolate Syrup
1 Tbsp. Torani Raspberry Syrup
1/4 cup vodka
1 Tbsp. triple sec

Combine ingredients in a cocktail shaker filled 
with ice.  Shake and strain into a martini glass. 

BRÛLÉED BANANA BREAD PUDDING WITH SALTED 
CARAMEL SAUCE
Serves 8-10 / 40 minutes, plus 35-40 minutes to make

SALTED CARAMEL SAUCE 
1/2 cup Torani Salted Caramel Syrup
1/4 cup packed brown sugar
2 Tbsp. heavy whipping cream
1 Tbsp. unsalted butter

Make caramel sauce: Combine the Torani Salted 
Caramel Syrup, brown sugar, cream and butter in a 
medium saucepan. Bring to a boil over medium-high 
heat, reduce heat to medium-low and simmer for 1 
minute. Set aside; the mixture will thicken as it cools.

Preheat oven to 375°F. Butter the bottom and sides of a 
2-qt. soufflé or baking dish. 

Make bread pudding: Place the bread in the soufflé dish. 
In a medium saucepan, combine Torani Bananas Foster 
Syrup, milk, cream, and salt. Cook over medium heat 
until hot to the touch, about 3 minutes. Remove pan 
from heat. In a large mixing bowl, whisk together the 
eggs, 1/2 cup sugar, and the cinnamon. Gradually whisk 
in the hot milk mixture. 

Pour the milk-egg mixture over the bread slices and press 
down on the bread so that each piece of bread absorbs 
some of the mixture. Cover the soufflé dish with foil and 
set on a large roasting pan. Place the pan in the center of 
the oven and pour enough hot tap water into the roasting 
pan to come halfway up the sides of the soufflé dish. 
Bake until a butter knife inserted into the center of the 
pudding comes out clean (no liquid egg clinging to it), 
35 to 40 minutes. Carefully remove the roasting pan and 
bread pudding from oven.

Preheat the broiler. Peel the bananas and cut into 
1/2-inch-thick slices. Arrange them in one layer on top of 
the bread pudding. Sprinkle the remaining 2 Tbsp. sugar 
evenly over the bananas and broil until sugar is 
caramelized, 3 to 5 minutes. Serve the bread pudding 
warm with the caramel sauce.
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BREAD PUDDING
1/3 cup Torani Bananas Foster Syrup 
Butter for baking dish
10 oz. stale challah bread, cut into
  1-inch cubes (7 cups)
1 cup whole milk 
1/4 cup heavy whipping cream
1/8 tsp. salt
4 large eggs 
1/2 cup plus 2 tbsp. sugar, divided
1/2 tsp. ground cinnamon
3 ripe bananas



CHAMPAGNE PUNCH
3/4 cup Torani Raspberry Syrup
2 750ml bottles champagne
1 cup orange juice

Combine ingredients in a punch bowl.  
Add several ice cubes or ice ring and garnish 
with fresh raspberries, if desired.  Serves 6 - 8.

PUMPKIN SPICE EGGNOG
1/2 cup Torani Pumpkin Spice Syrup
1/2 gallon eggnog
1 cup rum (optional)
1 tsp. cinnamon
1/2 tsp. nutmeg

In a large punch bowl, mix together first 3 
ingredients. Sprinkle with cinnamon and 
nutmeg.  Serves 6 - 8. 

HOLIDAY SWING
1 1/2 cups Torani Raspberry Syrup
1 1/2 cups Torani Vanilla Syrup
4 – 5 liters sparkling water
Juice of 3 limes (around 6 Tbsp.)

Combine all ingredients in a large punch bowl 
with ice.  Garnish with lime slices and fresh 
raspberries, if desired.  Serves 16 - 18.

PUMPKIN PIE TRIFLE WITH CANDIED PECANS
Makes 8 to 10 / 15 minutes, 
plus 35-40 minutes to bake

CANDIED PECANS
2 Tbsp. Torani Pumpkin Pie Syrup
1 large egg white
1/2 tsp. salt
1 1/2 cups pecans, roughly chopped
1/3 cup sugar

TRIFLE:
1/2 cup plus 3 Tbsp. Torani Pumpkin Pie Syrup,
  divided
1 package (5.1 oz.) instant vanilla pudding mix
2 cups milk
1 cup canned pumpkin, such as Libby's®

1 1/2 cups heavy whipping cream
1 (14 to 16 oz.) pound cake, cut into bite-size 
  cubes (about 8 cups)

Preheat oven to 300°F. Line a rimmed baking sheet 
with parchment paper. 

Prepare candied pecans: Whisk the Torani Pumpkin 
Pie, egg white, and salt together in a medium bowl 
until light and foamy. Add the pecans and sugar; toss to coat. Bake on baking sheet until nuts are golden 
brown and dry to the touch, 35 to 40 minutes. Cool and break into pieces. Store in an airtight container 
at room temperature. 

Make trifle: Put the pudding mix in a large bowl.  Add 1/2 cup of the Torani Pumpkin Pie and the milk, 
and whisk until smooth. Add pumpkin and whisk to combine. 

Whip the cream and remaining 3 tbsp. of Torani Pumpkin Pie together until soft peaks form. Place half 
of the pound cake cubes in the bottom of a 4-qt. trifle dish or glass bowl followed by half of the pumpkin 
pudding, whipped cream and nuts. Repeat, layering the remaining pound cake, pudding, and whipped 
cream.  

Cover tightly with plastic wrap and refrigerate for at least 4 hours. Recipe can be made up to 24 hours in 
advance. Sprinkle the remaining candied pecans over the trifle immediately before serving.
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CHERRY AMARETTO HAND PIES 
Makes 10 pies / 2 hours 10 minutes

1 cup (6 ounces) frozen cherries, defrosted and 
  roughly chopped 
1/4 cup plus 3 Tbsp. Torani Amaretto or Cherry Syrup, divided 
4 tsp. cornstarch
1 Tbsp. sugar
2 packaged pie dough rounds (for two 9 inch pies)
1 large egg
1 cup confectioner's sugar

Preheat oven to 375°F. Line two baking pans with parchment 
paper. 

Combine cherries, 1/4 cup Torani Cherry, cornstarch, and sugar 
in a small saucepan. Bring to a simmer over medium heat and 
cook until the mixture is very thick, 1 1/2 minutes. Transfer to a 
bowl and refrigerate until completely cooled, 15 minutes. 

Unroll the pie dough and use a 5-inch round cutter or brulee dish 
to cut out 4 rounds from each round of pie dough. Gather  the 
scraps and reroll them on a lightly floured surface into a 1/8-inch 
thick round. Cut out 2 more rounds for a total of 10. 

In a small bowl, whisk the egg with 1 Tbsp. water. Place 1 Tbsp. 
of filling in the center of each round. Brush the edges of each 
round with egg wash and fold over so the edges meet to create a 
half-moon. Press the edges together with a fork. Chill the pies for 
at least 30 minutes. 

Brush the pies with the remaining egg wash and poke the tops of 
each pie once with a fork to vent. Bake until golden brown, 15 to 
20 minutes. Transfer the pies to a cooling rack and cool for 30 
minutes.

Sift the confectioner's sugar into a medium bowl. Add the 
remaining 3 Tbsp. syrup, stirring until smooth. Drizzle icing over 
the hand pies and let stand at room temperature until icing sets.
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BACON CARAMEL CORN
Makes 10 cups / 20 minutes, 
plus 30-35 minutes to bake

1/3 cup Torani Bacon Syrup
5 strips (about 5 oz.) bacon
1 (2 2/3 oz. / 76.3g) bag reduced fat microwave 
  popcorn (such as Orville Redenbacher's 
  Smartpop! 94% Fat-Free Butter Microwave 
  Popcorn®)—about 10 cups popped
2/3 cup brown sugar, packed 
5 Tbsp. unsalted butter, cut into chunks
1/2 tsp. baking soda

Preheat oven to 250°. Line a rimmed baking sheet with 
parchment paper. Put the bacon on a microwave-safe 
dish and cook in a microwave oven until crisp. Chop 
and set aside. Pop the popcorn according to package 
instructions. Discard any unpopped kernels. 

In a large soup pot, combine the Torani Bacon Syrup, 
brown sugar, and butter. Cook over medium heat, 
stirring occasionally, until the butter melts. When the 
mixture begins to boil, cook, without stirring, for 4 1/2 
minutes, watching carefully to make sure the mixture 
does not burn. Remove pot from heat and add the 
baking soda; stir to combine. Quickly add the popcorn 
and bacon and stir to coat evenly with the syrup 
mixture. 

Pour onto the prepared baking sheet and bake for 30 to 
35 minutes. Allow caramel corn to cool before 
breaking it into pieces. Store, airtight, up to 1 week in 
refrigerator. 
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ALMOND HOLIDAY BREAD
Makes 4 (4x2-inch) or 3 (5x2-inch) mini loaves
Serves 12/ 15 minutes, plus 35-40 minutes to bake 

BREAD 
3/4 cup Torani Almond Syrup
3/4 cup sliced almonds
1/2 cup unsalted butter, room temperature
1/4 cup sugar
1 cup sour cream
1 egg
1 3/4 cup all purpose flour
2 tsp. baking powder
1 tsp. baking soda
1/2 tsp. salt
1/2 tsp. ground cinnamon

Preheat the oven to 350°F.  Spray 4 (4 x 2-inch) paper or
3 (5x2-inch) metal mini loaf pans with cooking spray. 
Set aside. 

Place the almonds on a rimmed baking sheet and bake 
until golden brown, 8 minutes. Finely chop 1/2 cup 
almonds, leave the remaining almonds unchopped. 
Set aside.

In a large bowl, beat the butter and sugar together until 
fluffy. Add the syrup, sour cream, and egg and beat to 
combine. In a medium bowl, whisk together the flour, 
baking powder, baking soda, salt, and cinnamon. 

Add the wet ingredients to the dry ingredients. Add the 
chopped almonds and stir with a wooden spoon until just 
combined. Spoon the batter into the pans and place them 
on a baking sheet. Bake the breads, rotating the baking 
sheet once after 15 minutes, until a toothpick inserted into 
the center of a loaf comes out clean, 35 to 40 minutes. 
Transfer to a rack and cool completely. 

To make the icing, combine the powdered sugar with 
Torani Syrup in a small bowl. Spread the icing over the 
breads and sprinkle with the remaining almonds and the 
cherries while the icing is still wet. Let stand for 1 hour or 
until icing has set. Wrap loaves in gift bags.  
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ICING
3 Tbsp. Torani Almond Syrup
1 cup confectioner’s sugar, sifted
6 maraschino cherries, halved



MADRAS SPICED NUTS
Makes 4 1/2 cups / 10 minutes, plus 40 minutes to bake and cool 

1/2 cup Torani Brown Sugar Cinnamon Syrup
1 cup each raw unsalted almonds, pecans, and walnuts
1 cup roasted unsalted cashews 
1/2 cup pumpkin seeds (pepitas)
2 tsp. kosher salt
2 tsp. chili powder
2 tsp. ground cumin
1 tsp. ground coriander
1 tsp. unsweetened cocoa powder
1/2 tsp. garlic powder
1/2 tsp. cayenne
4 Tbsp. sugar

Preheat oven to 325°. Line a baking sheet with parchment paper. Place the nuts on the baking sheet 
and bake until golden brown, 10 minutes. Place nuts in a large bowl.

In a small bowl, combine salt and spices. In a medium saucepan, bring the Torani Brown Sugar 
Cinnamon Syrup and sugar to a boil over medium high heat and cook 1 minute. Pour the syrup over 
the nuts, add the spice mixture, and stir to coat. Quickly transfer nuts to baking sheet and bake for 
20 minutes, stirring once with a spatula. Let nuts cool 10 minutes before serving or store, airtight, up 
to 1 week. 

TORANI CANDIED PECANS
Makes 3 cups / 10 minutes, plus 45 minutes to bake and cool 

1/4 cup Torani Salted Caramel Syrup (or favorite flavor)
1 egg white
3/4 cup sugar
1 tsp. salt
3 cups pecans (or walnuts or a mixture of both)

Preheat oven to 250° F and line a baking sheet with parchment 
paper. In a medium sized bowl whisk egg white until light in color 
and foamy, about 2 minutes. Add Torani Syrup, sugar, and salt and 
continue to whisk until well mixed. Stir in nuts and mix until they 
are evenly coated. Spread nuts in a single layer on parchment-lined 
baking sheet. Place baking sheet in the oven. 

Using a spatula, stir nuts twice during cooking time to allow the 
nuts to have an even candied coating and bake until nuts are a light 
golden brown, and all of the liquid has dried, about 45 minutes. Let 
cool completely and store in an airtight container. 
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Torani.  A story with some flavor.

In 1925, Rinaldo and Ezilda Torre visited family in 

Lucca, Italy. The two returned home to their native 

San Francisco with something very important: 

handwritten recipes, which they used to create 

authentic flavored syrups.

These syrups helped Rinaldo and Ezilda reintroduce 

the Italian soda to their North Beach neighborhood. 

And the sodas were a hit. Years later, Torani helped 

record another hit: our syrup was used to create the 

world’s first flavored latte!

Today, we’re a global presence. But even though 

people all over the world recognize our iconic Torani 

bottle, we’ve remained a family-owned company – 

adhering to the high quality standards that Rinaldo 

and Ezilda set nearly 90 years ago. Each and every 

syrup, sauce, frappé and smoothie is created with care 

and pride. That’s a promise from our entire family – 

including the more than 100 members that make up 

the Torani team.

Way back we started with just five syrups. Today,  

you can use more than 100 of our naturally flavored 

syrups, sauces and beverage bases in coffees, sodas, 

teas, smoothies, cocktails and more. And we’re excited 

to always bring you new taste traditions and flavors.  

Enjoy! 
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Printable Gift Tags
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www.torani.com

Print it, punch a hole and tie it with a ribbon...You’re done!
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