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ocolate Rainbow Dreamcatcher: e Ultimate
Dessert Cocktail for Parties

Chocolate Rainbow Dreamcatcher: The Magical Dessert Cocktail You Need to Try
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INGREDIENTS DIRECTIONS

For the Cocktail: 1. The key to this cocktail is the layering technique.
121 oz Chocolate Liqueur (like Godiva or a You need liquids with different sugar densities to
stack correctly. Grenadine is the heaviest, followed
by the creamy chocolate mixture, and finally, the blue

similar creamy brand)
1 oz Vanilla Vodka

cura ao.
1 0z Heavy Cream or whole milk 2. Step 1: Prep the Chocolate Base: In a cocktail shaker,
21 oz Grenadine combine the chocolate liqueur, vanilla vodka, and

heavy cream. Fill the shaker halfway with ice cubes.
Seal and shake vigorously for about 15-20 seconds

21 oz Blue Cura ao

Ice cubes until the outside of the shaker is frosty cold. This
For the Garnish: ensures the mixture is perfectly chilled and slightly
Whipped Cream (from a can is easiest, or freshly aerated.

made) 3. Step 2: Build the First Layer (Red): Take a tall,

clear glass (a hurricane or highball glass works best
to show off the layers). Carefully pour the 21 oz

of grenadine directly into the bottom of the glass.
The grenadine is the densest ingredient and will form
the beautiful red base.

4.  Step 3: Add the Second Layer (Creamy Chocolate): This
step requires a steady hand. Slowly pour the chilled
chocolate mixture from the shaker over the back of a
spoonheld just above the grenadine layer. Pouring it
slowly over the spoon helps break the liquid’s flow
and prevents it from mixing too quickly with the layer
below. The creamy mixture should float atop the red
grenadine.

5.  Step 4: Finish with the Third Layer (Blue): Gently
pour the 21 oz of blue cura ao over the back of
the spoon, similar to Step 3. Since the blue cura ao
is slightly less dense than the creamy mixture, it
will create a vibrant blue layer on the very top,
completing your beautiful rainbow gradient.

Rainbow Sprinkles
Chocolate Syrup for drizzling
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6. Step 5: Garnish and Serve: Top the drink generously
with a swirl of whipped cream. Drizzle the top with
chocolate syrup and finish with a liberal shower of
rainbow sprinkles. Serve immediately and watch the
magic happen!

SWAPS & NOTES

Ingredient Swap/Note Vanilla Vodka Use plain vodka if vanilla Chocolate Liqueur For a non-alcoholic version, swap the liqueur

is unavailable, or a whipped cream vodka for extra sweetness. and vodka for a rich, high-quality chocolate milk and omit the

Heavy Cream Whole milk or half-and-half works, but cream G

provides the richest, thickest texture for the middle layer. Blue Cura ao This is essential for the blue color and a hint of
citrus.

TIPS FOR SUCCESS

Use the Spoon Trick: Seriously, this is the most critical step for layering.

Use a bar spoon or a small teaspoon.
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Hold the back of the spoon against the inside wall of the glass, just above the liquid line, and pour the next layer slowly over the
rounded back of the spoon.

Temperature Matters: Make sure your creamy chocolate base is very cold from shaking with ice.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/chocolate-rainbow-dreamcatcher-the-ultimate-dessert-cocktail-for-parties/

chefmaniac.com recipe card | page 3



