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Coconut Kiss of Death: The Creamy, Spooky
Cocktail Your Next Party Needs
The Hauntingly Delicious Coconut Kiss of Death Cocktail Recipe
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INGREDIENTS

� (Per Glass) IngredientQuantity

DIRECTIONS

1. Steps for the : Recipe

2. Step 1: Create the Bloody Rim

3. The presentation is everything here. Pour a small
amount of

4. into a shallow dish or plate. Hold your glass upside
down and lightly dip the rim into the grenadine. To
achieve the dramatic "blood drip" effect, use a spoon
to drizzle extra grenadine along the inside of the
glass rim, letting it run down the sides.

5. Step 2: Chill the Cocktail

6. Fill a cocktail shaker halfway with

7. 2 oz coconut rum

8. 1 oz vodka

9. 2 oz coconut cream

10. 1 oz pineapple juice

11. Step 3: Shake until Hauntingly Smooth

12. Secure the lid tightly and

13. shake vigorously

14. for about 15-20 seconds. You want the outside of the
shaker to be frosted-this means the ingredients are
perfectly chilled and the coconut cream has emulsified
for a smooth, thick consistency.

15. Step 4: Serve and Garnish

16. Fill your prepared, grenadine-dripped glass with

17. . Double-strain the cocktail mixture into the glass to
ensure a silky-smooth pour. Garnish with a spooky
flourish-a

18. skull stirrer

19. black straw
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20. candy eyeball

21. are great options.

SWAPS & NOTES

Coconut Rum 2 ozI prefer Malibu for its sweetness, but any
quality coconut-flavored rum works.

Vodka 1 ozUse a good quality, unflavored vodka.

The coconut and pineapple are the stars here.

Coconut Cream 2 ozThis is crucial for the creamy texture.

TIPS FOR SUCCESS

The Cream Matters: Use real Cream of Coconut (like Coco López) for the best texture and flavor.

This is different from coconut milk, which is too thin.

The Dripping Effect: For the most realistic "blood," don’t let the grenadine dry before pouring the drink.

The cocktail’s chilling temperature will thicken the grenadine slightly, keeping the drip visible.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/coconut-kiss-of-death-the-creamy-spooky-cocktail-your-next-party-needs/
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