
Caramel Macchiato

1 c milk

1 shot espresso

Lyons Caramel Designer Dessert Sauce

Lyons Vanilla Signature Beverage Syrup

Add Lyons Vanilla Signature Beverage 

Syrup and steamed milk to a cup. 

Top with milk foam. Pour espresso slowly 

through the foam. Garnish with a drizzle 

of Lyons Caramel Designer Dessert Sauce.  

Makes one 12-ounce serving. 

Vanilla

Call Lyons Customer Service at 1.800.344.7130 
to receive one free sample 

of Lyons Vanilla Signature Beverage Syrup.

Invite Vanilla
                    to your flavor party

Vanilla is anything but plain, especially when it comes to Lyons Vanilla Signature 
Beverage Syrup. You can dress it up, dress it down, but it’s always the center of 
attention when it comes to creating specialty beverages. 

Lyons Vanilla Signature Beverage Syrup has the perfect balance of sugar content 
and flavor concentration to imbue your dinks with the delicate essence of vanilla.  
It’s delicious in coffee and iced coffee drinks, as well as shakes and smoothies. 
Invite our vanilla to your drink menu and let the flavor festivities begin.      

Latte
2 pumps (1 oz.) Lyons Signature Vanilla Beverage Syrup 

+ 2 shots espresso + fill with steamed milk = 16-oz. drink

Iced CoffeeIce + ¾-cup brewed coffee + 2 pumps (1 oz.) Lyons 

Vanilla Signature Beverage Syrup + top with milk 

= 16-oz drink
Shake
6 oz. milk + 6 oz. ice cream +2 pumps (1 oz.) 

Lyons Vanilla Signature Beverage Syrup = 16-oz. shake

Vanilla Infusing Guide

Packaged in eye-appealing 
32-ounce bottles.  ½-ounce 
portion control pumps provided 
separately.


