Zucchini Bread Recipes

Starbucks Dole Whip
Refresher Recipe

10 min 10 min 2

Prep time Total time Servings
Easy American Beverage
Difficulty Cuisine Course

Ingredients

Base

O 1 cup pineapple recipe juice (100% pure)
O 1/2 cup full-fat coconut milk

O 2 tbsp fresh lime juice

Instructions

Creamy Swirl

O 2 scoops vanilla ice cream (or Dole Whip
substitute)

O 1cupice cubes
Optional Garnish
O Few mint leaves

O Lime wheel

° In a tall pitcher, combine the pineapple juice, coconut milk, and lime juice;
give it a gentle stir to blend the flavors.

e Add the ice cubes and, using a handheld blender or a sturdy spoon, stir until

the mixture is chilled but still slushy.

e Drop two generous scoops of vanilla ice cream into each glass, then pour the
chilled pineapple-coconut mixture over the top.

° Garnish with a mint leaf and a thin lime wheel; serve immediately.
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e If you like extra fizz, splash a little club soda just before serving.

Nutrition per serving

250 kcal 49 359 10g
Calories Protein Carbs Fat
Tips & notes

- For an extra tropical twist, try adding a splash of mango puree — it pairs beautifully with the coconut.
- Keep the glass in the freezer for 15 minutes prior to serving for an extra-cold experience.
- Adjust lime to taste; some prefer a sharper bite.
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