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Vanilla Peach Dirty Alani Recipe That Tastes
Like a Peach Cream Dream

Vanilla Peach Dirty Alani Is the Creamy Energy Drink Treat I Can’t Stop Making
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INGREDIENTS

� 1 can peach energy drink, such as Alani or a
similar peach-flavored energy drink

� 2 tablespoons peach syrup

� 2 to 3 tablespoons vanilla creamer

� Ice cubes

DIRECTIONS

1. Prep your glass: Fill a tall glass with plenty of ice
cubes. This drink is best served very cold, so do not
be shy with the ice.

2. Add the peach syrup: Pour the peach syrup directly
over the ice. This gives the drink its sweet, juicy
fruit base and helps distribute the flavor throughout
the glass.

3. Add the energy drink: Slowly pour in the peach energy
drink. Pouring gently helps keep the drink fizzy and
gives you a cleaner layered look before adding the
creamer.

4. Finish with vanilla creamer: Pour the vanilla creamer
slowly over the top. Let it swirl naturally through
the drink for that creamy, aesthetic finish.

5. Serve and enjoy: Sip it as-is for a layered flavor
experience, or stir lightly if you want everything
blended together into one smooth, creamy drink.

SWAPS & NOTES

If you want a stronger peach flavor, add a little extra peach
syrup.

If you want it less sweet, start with 1 tablespoon and adjust
from there.

The vanilla creamer can also be increased if you want more of
that creamy, dessert-style finish.

You can use any peach-forward energy drink you like, but
something crisp and fruit-forward works best.

TIPS FOR SUCCESS

The best version of this drink starts with cold ingredients.

chefmaniac.com recipe card | page 1



When the syrup, can, and creamer are all chilled, the final drink tastes fresher and holds its fizzy texture better over ice.

Another key tip is to pour the creamer slowly.

That not only gives you the prettiest swirl, but it also helps keep the drink from foaming up too fast.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/vanilla-peach-dirty-alani-recipe-that-tastes-like-a-peach-cream-dream/
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