
Ingredients:

1/2 cup fresh blueberries

1/4 cup coconut strips (fresh or

dried, unsweetened)

1 lime, thinly sliced

A handful of fresh mint leaves

4 cups coconut water

Ice cubes (optional)

Instructions:

1. Prep the Ingredients: Rinse the blueberries and mint leaves

under cold water. Pat dry with a clean towel. Slice the lime into

thin rounds. If using fresh coconut, cut it into thin strips.
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2. Layer the Flavors: In a large pitcher or mason jar, add the

fresh blueberries. Let some of them slightly burst to enhance

the flavor. Add the coconut strips evenly for a sweet, tropical

touch. Layer in the lime slices to add a refreshing citrus note.

Toss in the mint leaves. Gently bruise them by rubbing

between your fingers to release their natural oils.

3. Add the Coconut Water: Pour the coconut water over the

layered ingredients. Stir gently to combine. If you prefer it

chilled, add a handful of ice cubes.

4. Infuse and Chill: Cover the pitcher and refrigerate. Allow

the water to infuse for at least 1-2 hours. For a stronger flavor,

let it sit overnight.

5. Serve and Enjoy: Stir the infused water

before serving. Pour it into glasses and

garnish with extra mint sprigs or a few

additional blueberries if desired.

Enjoy your Coco-Berry Bliss as a refreshing,

hydrating drink perfect for any time of day

or as a sophisticated beverage at your next gathering.

F O L L O W  U S  M O R E  R E C I P E S !
S I P S A N D S A V O R . C O M



S I P S A N D S A V O R . C O M


