
DOUBLETREE FIJIAN  
COOKIE FLIP

INGREDIENTS
1 oz (30 ml) white rum, chilled
.5 oz (15 ml) coconut-flavored rum, chilled
1 oz (30 ml) coconut cream  
1 fresh egg white
1 DoubleTree Cookie, crumbled
Toasted coconut flakes

PREPARATION
• �Combine white rum, coconut-flavored rum, coconut cream, egg white 

and DoubleTree Cookie crumbles in a cocktail shaker and shake well. 
• Double strain into a coupette or martini glass. 
• �Sprinkle the DoubleTree Cookie crumbs and toasted coconut on top 

and serve. 

Yields 1 cocktail

DOUBLETREE RESORT BY HILTON FIJI – SONAISALI ISLAND Naisali Island, Sonaisali, Fiji


