
Treasure Barrel

Starbucks Dole Whip 
Refresher Recipe

10 min
Prep time

5 min
Cook time

15 min
Total time

2
Servings

Medium
Difficulty

Starbucks
Cuisine

Ingredients

Main Ingredients

1 ½ cups pineapple juice

½ cup coconut milk (or dairy alternative)

2 tsp vanilla bean seeds or 1 tsp vanilla extract

2 tbsp granulated sugar (adjust to taste)

1 tbsp fresh lime juice

1 cup crushed ice

Optional Garnish

Pineapple wedge

Fresh mint leaf

Instructions

1 In a small saucepan, combine pineapple juice, sugar, and lime juice; warm gently just until the sugar 
dissolves, then let cool.

2 Stir in the vanilla seeds or extract and the coconut milk, mixing until smooth and pale.

3 Place a tall glass in the freezer for a few minutes while you whisk the mixture with crushed ice until a 
light, fluffy foam forms.

4 Pour the foamy mixture into the chilled glass, garnish with a pineapple wedge and a mint leaf, and 
serve immediately.

Nutrition per serving

180 kcal
Calories

2 g
Protein

35 g
Carbs

4 g
Fat

Tips & notes

- If the drink becomes too thick, add a splash more pineapple juice.
- For an extra tropical twist, add a dash of coconut rum (optional, non-alcoholic version recommended).
- Adjust sweetness by tasting before adding ice.
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