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Step 52 · Seasonal Offers
Frequently Asked Questions

What drinks could I try on a summer menu?
Start with a few ideas your current setup can make well. Owners suggest iced coconut lattes,
fruit teas or lemonades, and fruit-flavored matcha. Treat these as possibilities to test, not
guaranteed sellers. Taste the complete recipe, set portions and prices, and check how it holds
up through service. Reuse ingredients where that makes sense, but keep each drink distinct.
Clear ingredient and caffeine information matters as much as a bright summer name.

What can I offer in fall besides a basic pumpkin latte?
Apple, maple, chai, or a different pumpkin combination can give you a small seasonal range
without rebuilding the whole menu. Choose flavors that suit your customers and existing
drinks. Test sweetness, texture, preparation time, and the cost of the finished serving before
launch. Write one repeatable recipe for staff. Keep perishable toppings within your approved
handling process, and make ingredient and allergen information available.

How can I make a banana drink that tastes good?
Decide whether you want fresh banana flavor or a more consistent syrup or powder approach,
then test it in the finished drink. Owners describe banana with cinnamon, brown sugar, or
caramel for a banana-bread style. Their preferences differ, so taste with your own milk and
coffee. Fresh mixtures bring extra preparation, texture, and storage questions. Use an
approved handling process and verified storage limits; another shop’s batch life is not a safe
rule for yours.

What could I serve for a Fourth of July special?
A berry drink, a white-chocolate coffee with strawberry foam, or a simple red-white-and-blue
presentation can fit the occasion. Pick an idea you can prepare consistently without slowing
the line. Test the taste as well as the appearance, and price the full serving. Be clear about
caffeine and ingredients: a colorful drink is not automatically suitable for children. Keep
decorations food-safe and use your approved handling process for perishable toppings.

Educational guidance. Check your own circumstances with the appropriate local professional.
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