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• Made in the UK
• Free from artificial colours, flavours, and 

preservatives
• Two 8ml pumps flavour 62 12oz/355ml drinks

• Perfect for hundreds of hot and cold drink 
recipes

• Registered with The Vegan Society
• Find out more sweetbird.com/cookiedough

Dive into the irresistible charm of Sweetbird Cookie Dough Syrup — a decadent 
addition to your syrup collection that perfectly captures the nostalgic sweetness of 
freshly baked cookie dough.
Featuring hints of golden-brown 
sugar, creamy vanilla, and rich 
chocolate chips, this syrup brings 
the comforting flavour of cookies 
straight from the oven into your 
favourite drinks. Sweetbird Cookie 
Dough Syrup is a delightful choice 
for transforming your coffee, hot 
chocolate, or frappés into indulgent, 
dessert-inspired creations. With 
its versatile profile, it’s the perfect 
companion for adding a touch of 
sweetness to any season.

ONE SYRUP, ENDLESS 
CREATIONS
Whether you’re elevating a iced 
latte, shake or chocolate, Sweetbird 
Cookie Dough Syrup is the ideal 
ingredient for creating dessert-

inspired drinks. Add it to hot 
chocolates for a decadent twist, use 
it to craft creamy frappés, or pump it 
into milkshakes for a nostalgic treat. 
Perfect for the growing trend of iced 
coffees and cold brews, this syrup 
is also registered with The Vegan 
Society, making it suitable for a wide 
range of dietary preferences.
Carefully crafted without artificial 
colours or preservatives, Sweetbird 
Cookie Dough Syrup delivers a 
premium flavour experience that’s 
both versatile and indulgent.

TASTING NOTES
The new Sweetbird Cookie 
Dough Syrup is a masterclass in 
indulgence, offering a layered and 
nostalgic tasting experience. The 

journey begins with a rich wave 
of buttery caramel, evoking the 
warm sweetness of freshly mixed 
cookie batter. This is followed by 
subtle hints of vanilla and golden 
brown sugar, lending depth and 
complexity. As the flavour unfolds, 
notes of milk chocolate chips and a 
touch of toasted sweetness emerge, 
perfectly mimicking the texture and 
richness of cookie dough. The finish 
is smooth and satisfying, leaving a 
comforting, sweet after-taste that’s 
impossible to resist.

Visit sweetbird.com for more 
information, and about Sweetbird 
Smoothies, Frappés and Fruit 
Purées! 

COOKIE DOUGH HOT CHOCOLATE 
(VE) 
• 1 scoop Zuma Dark Hot Chocolate
• 2 pumps Cookie Dough syrup
• Steamed milk
1. Combine hot chocolate with a splash 

of hot water and mix to a smooth 
paste

2. Add syrup
3. Add steamed milk, stirring as you 

pour

COOKIE DOUGH ICED AMERICANO 
(VE) 
• Double Espresso 
• Ice
• 2 pumps Cookie Dough syrup
• Water
1. Combine cold double espresso with 

syrup
2. Add ice
3. Top up with water then serve 

COOKIE DOUGH MILKSHAKE (VE)  
• Ice / Milk
• 2 pumps Cookie Dough syrup
• 1 scoop Vanilla Bean Frappé
1. Fill glass with ice, level to the top of 

the glass
2. Pour milk over ice (to 1cm below the 

top)
3. Pour contents of glass into blender jug
4. Add frappé powder and syrup
5. Put the lid on tightly then blend until 

smooth

Recipes Add just two pumps (16ml) to coffee, chocolate, chai, shakes and frappé and more! 
All recipes for 12oz/355ml drinks

New Sweetbird Cookie Dough 
syrup is just one of our dessert 

inspired syrups. Take your pick from 
our others to give a sweet treat to 

customers: Cinnamon Bun, French 
Vanilla, Gingerbread, Popcorn, 

Mince Pie, Popcorn, Praline, 
S’mores, Speculoos, and 
Toasted Marshmallow

https://eu1.hubs.ly/H0gD6WN0
https://eu1.hubs.ly/H0gBPQl0

