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Barista Daniel Shadizar created this mocktail with espresso coffee, milk, coconut syrup, DoubleTree Cookie 
pieces and more, allowing guests to enjoy a burst of sweet caffeine any time of day. 

P R O C E S S

Bring water to a boil. Add sugar and grass jelly powder. 
Pour liquid into square container and place in refrigerator. 
Once jelly has set, cut into 1cm x 1cm squares.

Mix coconut syrup, cookie syrup, milk, coffee espresso and 
ice cubs in blender. In a cup, combine the blended mixture, 
cut jelly and 1 crushed DoubleTree Cookie. Cut a small hole 
(big enough for a straw) into the other DoubleTree Cookie 
and place on cup rim. Enjoy.
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D O U B L E T R E E  C O O K I E

C O C O  L A T T E

DoubleTree by Hilton Hotel Kuala Lumpur 
Recipe Creator: Daniel Shadizar, Barista

DIFFICULTYSERVINGS METHOD TIME
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