
ADD ICED COFFEE TO YOUR MENU
From 2015-2017, cold coffee sales increased by 370% from $8.1 million 

to $38.1 million.  Be part of this growing trend!

Sweet and Creamy Iced Coffee Directions

1. Use approximately 3oz of coffee to brew one              
glass pot.  (We recommend 2-1.5oz packs of 
House Blend or 1 1/2 packs of 2oz Colombian.)

2. Pour pot of coffee into a pitcher and add ¾ cup 
of sugar. Stir vigorously.  

3. Add 1 cup of half and half, and stir.

4. Cover pitcher and place in refrigerator.

5. Fill a clear cup with ice and pour coffee into cup.

6. Top with whipped cream and serve.

Recommended Items
#73794  House Blend            42/2 oz.

#73743   100% Colombian    42/2 oz.
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#80454  •  20/50 ct 
Clear Cup 16 oz. 

#80458  •  20/30 ct   
Clear Cup 24 oz.

 

#84040  • 1000 ct   
Plastic 8” spoon

#82597  •  50/250 ct  
Clear 7.75 unwrapped straw

#81821  •  10/100 ct   
Clear Lid with Straw Slot, 9/12/20 oz 

#80450  •  10/100 ct   
Clear Lid with Straw Slot, 12-24 oz 

#81830  •  10/100 ct  
Clear Dome Lids 16/24 oz

#81835  •  10/100 ct  
Clear Dome Lids 12/20 oz

#106555  •  12/15 oz 
Whipped Cream
 Light Aerosol

#105198  •  12/24oz
Chocolate

 Syrup Topping

Upgrade Your Misty 
Valley Cold Brew

   

Coffee Related 
Items at IFD

#29940   •   384 ct
International Delight
Half & Half Creamers 

(Shelf Stable)

#29955   •   180/.38 oz
Coffee-Mate

French Vanilla Creamers 
(Shelf Stable)

#104299   •   1000/2.5 gm
Gourmet Table

Non Dairy Coffee 
Creamer Packets

#73147  • 12/750 ml  Raspberry Syrup

#104175 • 4/750 ml    Butter Rum Syrup

Flavored Syrups
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