
Dr. Nugent’s Prescription – 
Breakfast Latte

This special Dr. Nugent recipe comes 
packed with flavour - a creamy nutrient-rich 
coffee to kick start your day. 

What you need:
1 GlycoCafé slim stick
1 single-serve pouch or 2 scoops 
   creamy Vanilla TruPLENISH
1 scoop (500mg) Manapol powder
   hot water

Method: 
Mix together and enjoy!



Osocafe – 
Super simple and packed 

with nutrients
This delicious coffee is like a regular long 
black, but way better!

What you need:
1 GlycoCafé slimstick
2 scoops of OsoLean

Method:
Simply mix the GlycoCafé with the OsoLean 
then add water! You can also add, milk, cream, 
almond milk or other non-dairy options.

Honey Long Black – 
to keep you buzzing

This coffee is super simple to make. The 
added sweet taste of honey blends perfectly 
with the richness of GlycoCafé. The caffeine 
and GlycoCafé nutrient combo will give you a 
boost of energy and wellness. 

What you need:
1 GlycoCafé slim stick
1 teaspoon of honey

Method:
Add one GlycoCafé slim stick to 6-8 oz of hot 
water. Stir well. Add the honey and stir until it 
is dissolved – enjoy! 

……..recipe from Vincent Putra 

G LY C O C A F E

Californian Caramel Dream
Fancy a bit of caramel in your coffee? Then 
look no further. This recipe is like a creamy 
caramel dream filled with nutrients to boost 
your health and wellness.

What you need:
1 GlycoCafé slim stick
1 scoop OsoLean
3 drops of English Toffee Stevia
   small pinch of sea salt
   a dash of cream (whipped slightly if you like) 
   cinnamon for sprinkling

Method:
Mix GlycoCafé, OsoLean and salt together. 
Add 8 oz of hot water and stir till everything 
is dissolved. Add 3 drops of English Toffee 
Stevia. Add a dash of cream and sprinkle 
some cinnamon on top. You can also slightly 
whip the cream.

……..recipe from Susan Williams Weckter

G LY C O C A F E

Iced Glyco Dalgona
Originally from Korea, the Dalgona coffee has 
taken the world by storm. … This is what coffee 
dreams are made of. With the GlycoCafé you 
get a Dalgona that is more than just dreamily 
creamy – it’s also rich in antioxidants and 
glyconutrients too.

What you need:
1    GlycoCafé slim stick
2    teaspoons granulated sugar
1½ tbsp hot water

Method:
Add ingredients to a bowl and with an electric 
mixer, whip until foamy. Fill a glass with ice and 
milk 3/4 of the way full. Top with coffee foam 
and enjoy. A sweet treat of fluffy goodness jam 
packed with nutrients.

……..recipe from Julia Ann



Honey Cinnamon Bun

Fancy a bit of sweet spiciness in your coffee? 
Then try out this sweet, warming and 
nutrient-rich recipe!

What you need:
1  GlycoCafé slim stick
½ teaspoon cinnamon
1  tablespoon of honey
    almond milk

Method:
Mix GlycoCafé and cinnamon together. Add 
8 oz of hot water. Add honey and stir till 
everything is dissolved. Stir in almond milk to 
taste.

Café Da
Fancy a cooling refreshment which also 
happens to be packed with glyconutrients? 
Look no further.

What you need:
6  o z. coffee 
1  c up of ice
¼ cup of sweetened condensed milk.

Method:
Pour 6 oz coffee into a cup of ice, add ¼ cup 
of sweetened condensed milk, stir, enjoy!

G LY C O C A F E G LY C O C A F E

Café Con Especias

This recipe adds a spicey chocolatey kick to 
your everyday coffee.

What you need:
1  GlycoCafé slim stick
1  pinch cayenne pepper
¼ teaspoon cinnamon
1  oz. dark chocolate or 1 heaping teaspoon   	
   1 00% cacao powder
¼ teaspoon vanilla extract. 
    cream to taste.

Method:
Mix GlycoCafé, cayenne pepper, chocolate 
and cinnamon together. Add 8 oz of hot water, 
vanilla extract and cream to taste.

Cinnamon Osolatte 
Happyness in a cup

Happiness in a cup. This coffee-infused recipe 
comes packed with nutrients, and thanks to 
the OsoLean also contains 10g of protein. 
A flavoursome healthy coffee with a sweet 
and spicy taste of cinnamon. The GlycoCafé 
gives this coffee a full taste with all the health 
benefits from roasted and green coffee beans 
and red coffee berry. 

What you need:
1 GlycoCafé slim stick
2 scoops of OsoLean
   frothed milk
   cinnamon

Method:
Add one GlycoCafé slim stick to 6-8 oz. of hot 
water. Stir well. Add 2 scoops of OsoLean. Add 
the frothed milk and sprinkle the cinnamon on 
top.

Tip: To froth the milk without a frother, pour 
the milk into a large jar with a lid. Ideally, fill 
no more than a third of the jar. Screw the lid 
on tightly then shake the jar vigorously until 
the milk is frothy and has roughly doubled in 
volume. This should take 30 to 60 seconds.

……..recipe from Lizanne Du Plessis
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Up to this point, you’ve only been drinking half a cup of 
coffee. That’s about to change with Mannatech’s GlycoCafé. 
By using all parts of the coffee fruit for their unique 
properties, Mannatech has created the most complete 
coffee in the world—with the added benefits of nutrients 
from nature.

Crafted using a blend of organic Arabica beans, antioxidant-
rich coffee fruit, metabolism-boosting green coffee bean 
extract and infused with Glyconutrients, GlycoCafé doesn’t 
just give you a delicious boost to get through your morning, 
it supports wellness for the entire day.* 

For a complete coffee experience that’s enhanced by 
nature, order GlycoCafé today!

Benefits:
• Improves cognitive function.*
• Provides high levels of antioxidants.*
• Supports a healthy metabolism.*

* These statements have not been evaluated by the Therapeutic Goods Administration. This product is not intended to diagnose, treat, cure or prevent any disease.
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†This analysis is based on the product label and/or product page of the company website in February 
2017. Competitor products are not affiliated with Mannatech. Mannatech, Incorporated is not affiliated 

with the competitors listed on the chart in any way. Organo Gourmet Black Coffee is a trademark of 
ORGANO GOLD HOLDINGS, LIMITED.; Black Fused Coffee is a trademark of Rain International; Sozo 

Colombia Instant Coffee is a trademark of SoZo Global, Inc.; SOZO Coffee with African Mango is a 
trademark of SOZO Global, Inc.; Laird Superfood is a trademark of Laird Superfood, LLC.

**Glyconutrients are plant saccharides that include sources of, or precursors to, sugars used in the body for glycoprotein synthesis.

For more information, visit: us.mannatech.com/products/glycocafe    

© 2017 Mannatech, Incorporated. All rights reserved. GlycoCafé, Mannatech and Stylized M Design are trademarks of Mannatech, 
Incorporated. For use in the U.S. only. 20125.0117

* These statements have not been evaluated by the Food and Drug Administration.
These products are not intended to diagnose, treat, cure or prevent any disease.

The Competition Doesn’t Measure up to GlycoCafé:†

KEY BENEFITS:

Mannatech 
GlycoCafé

Organo™
Gourmet Black 

Coffee
Black Fused™ 
Instant Coffee 

Nescafe Blend 
43 Coffee

Includes organic ingredient(s) ü ü ü
No genetically modified DNA ü
Non-dairy ü ü ü ü ü ü
Vegan ü ü ü
No artificial colors ü ü ü
No sweeteners ü ü ü ü ü
Includes Glyconutrients** ü ü
Includes Coffeeberry® ü
Includes green coffee extract ü
Includes Arabica coffee beans ü ü ü ü
Gluten free ü

Gives More Perks Than 
the CompetitionGlycoCafé®

Crafted using a blend of organic Arabica coffee, antioxidant-rich coffee fruit,
metabolism-boosting green coffee and infused with Glyconutrients, Mannatech’s
GlycoCafé provides healthy benefits beyond your normal cup.
And with the added perks of cardiovascular and cognitive support, your morning coffee
just got healthier.

• Helps improve cognitive function.*

• Superior antioxidant support.*

• Supports a healthy metabolism.*

Moccona Classic 
Medium Roast 

Coffee

Gano Cafe 
Classic Coffee

* These statements have not been 
evaluated by the Therapeutic Goods 
Administration. These products are 
not intended to diagnose, treat, cure 
or prevent any disease.

**Glyconutrients are plant saccharides 
that include sources of, or precursors to, 
sugars used in the body for glycoprotein 
synthesis.
For more information, visit: 
au.mannatech.com/products/glycocafe    
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