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How	to	make	dunkin	iced	mocha	coffee	at	home

Jump	to	Recipe	Print	RecipeDunkin	Donuts	Iced	Coffee	is	the	perfect	drink	for	those	of	us	who	love	coffee	house	drinks	in	the	summer.	It	is	crisp	and	refreshing	and	gives	you	that	pick	up	you	love.	This	post	contains	affiliate	links.	As	an	Amazon	Associate,	I	earn	from	qualifying	purchases.	Looking	to	enjoy	your	favorite	iced	coffee	at	home?	Check	out
this	easy	Dunkin	Donuts	copycat	recipe!	With	the	weather	changing	from	cool	to	warm	it’s	time	to	re-think	your	piping	hot	coffee.	Summer	is	fast	approaching	and	it’s	so	much	easier	to	enjoy	your	coffee	when	it’s	iced.	The	good	thing	is	that	it’s	super	easy	to	make	iced	coffee	at	home!	This	Dunkin	Donuts	iced	coffee	recipe	is	perfect	for	a	morning,
afternoon	or	evening	pick	me	up.	You	can	also	make	a	large	batch	and	have	it	in	the	fridge	ready	to	go	all	summer	long!	Dunkin	Donuts	has	long	been	known	for	its	outstanding	coffee	drinks.	Their	iced	coffee	has	been	around	for	quite	a	while	but	they	keep	adding	new	flavors	to	their	menu.	They	recently	expanded	their	iced	coffee	drinks	and	added
cookies	and	cream,	coconut,	French	vanilla,	and	more!	The	great	thing	about	the	basic	iced	coffee	recipe	is	that	you	can	add	any	flavor	syrup	and	have	a	customized	drink!	Dunkin	Donuts	has	its	line	of	coffee	creamers	that	you	can	buy	at	the	grocery	store	or	at	one	of	their	locations.	The	possibilities	are	endless	with	flavored	syrups	and	creamers	at
your	fingertips!	You	can	even	make	this	iced	coffee	with	real	Dunkin’	Donuts	Original	Blend	Ground	Coffee,	12	oz.	Do	you	love	coffee	house	drinks?	Try	these	recipes	Homemade	Coffee	Flavorings	Caramel	Flavoring	Chocolate	Syrup	Homemade	Vanilla	Coffee	Creamer	Be	sure	to	check	out	more	of	my	easy	drink	recipes	and	copycat	restaurant
favorites.	1	cup	coffee	cold,	or	you	can	use	cold	brew1	cup	milk	or	your	favorite	creamer2	tablespoons	sugar	or	your	favorite	syrup	Mix	your	sugar	and	coffee	in	a	large	glass.	Add	in	the	milk	and	top	with	ice.	Stir	and	enjoy!	You	are	all	set	with	an	iced	cold	glass	of	Dunkin	Donuts	iced	coffee!	The	only	thing	left	to	do	is	sit	back	and	sip	away!	Calories:
244kcal	|	Carbohydrates:	35g	|	Protein:	7g	|	Fat:	7g	|	Saturated	Fat:	4g	|	Cholesterol:	24mg	|	Sodium:	109mg	|	Potassium:	438mg	|	Sugar:	36g	|	Vitamin	A:	395IU	|	Calcium:	276mg	Mention	@CopyKatRecipes	or	tag	#CopyKatRecipes!	Easy	Iced	Caramel	Macchiato	Try	out	this	simple	Iced	Caramel	Macchiato	recipe	for	a	refreshing	beverage.	It’s	a
delicious	drink	you	can	have	any	time	just	follow	these	simple	directions	to	check	it	out	for	yourself.	Do	you	enjoy	an	Iced	Caramel	Macchiato	from	Starbucks	or	Dunkin	Donuts?	Well	now	you	can	make	a	homemade	Iced	Caramel	Macchiato.	Yes,	a	copycat	Starbucks	recipe	for	the	most	delicious	Iced	Caramel	Macchiato.	Easy	homemade	coffee	drink
you	will	want	to	make	today.	No	need	to	stand	in	line	when	you	make	this	DIY	Iced	Caramel	Macchiato	today.	This	coffee	drink	is	so	tasty	and	delish	and	super	simple	to	make.	Enjoy	for	your	morning	coffee	or	after	dinner	drink.	You	can	make	this	anytime	of	the	year	–	Summer,	Winter,	Spring	or	Fall.	If	you	want	the	best	Iced	Caramel	Macchiato
recipe	then	check	this	one	out.	Get	ready	to	make	the	most	amazing	from	scratch	Iced	Caramel	Macchiato.	Check	out	these	other	Copycat	Starbucks	Recipes	Copycat	Starbucks	Iced	White	Chocolate	Mocha	Recipe	Copycat	Starbucks	Iced	White	Chocolate	Mocha	How	to	make	an	Iced	Caramel	Macchiato	In	an	ice	cube	mold,	pour	brewed	coffee	and
allow	to	freeze	for	4-5	hours.	In	a	small	bowl,	add	caramels	and	2	Tbsp	milk.	Microwave	in	15	second	intervals,	stirring	in	between,	until	caramels	have	melted	into	a	caramel	syrup.	In	a	tall	glass,	combine	1	cup	coffee,	¾	cup	milk,	heavy	whipping	cream,	1/3	cup	caramel	syrup,	and	vanilla.	Stir	well.	Add	cold	brew	cubes	to	a	coffee	glass	and	pour
macchiato	mixture	over	top.	Top	with	¼	cup	cold	brew	coffee.	Garnish	with	whipped	cream,	remaining	caramel	syrup,	and	mini	caramels.	Serve	Sip	and	Enjoy	Please	remember	to	SHARE	on	Facebook	and	PIN	IT			FOLLOW	ME	ON	PINTEREST	BY	CLICKING	HERE	Try	this	easy	Iced	Caramel	Macchiato	recipe	for	a	refreshing	drink.	Cold	brew	coffee
ice	cubes1	¼	cup	cold	brew	coffee¾	cup	2	Tbsp	milk2	Tbsp	heavy	whipping	cream½	cup	mini	caramels1	tsp	vanillaWhipped	cream	caramel	sauce,	and	mini	caramels	for	garnish.	In	an	ice	cube	mold,	pour	brewed	coffee	and	allow	to	freeze	for	4-5	hours.In	a	small	bowl,	add	caramels	and	2	Tbsp	milk.	Microwave	in	15	second	intervals,	stirring	in
between,	until	caramels	have	melted	into	a	caramel	syrup.In	a	tall	glass,	combine	1	cup	coffee,	¾	cup	milk,	heavy	whipping	cream,	1/3	cup	caramel	syrup,	and	vanilla.	Stir	well.Add	cold	brew	cubes	to	a	coffee	glass	and	pour	macchiato	mixture	over	top.Top	with	¼	cup	cold	brew	coffee.Garnish	with	whipped	cream,	remaining	caramel	syrup,	and	mini
caramels.	**For	a	sweeter	taste,	make	a	simple	syrup	with	¼	cup	water	and	2	tsp	sugar.	Heat	in	a	small	pot,	stirring	until	dissolved.	Allow	to	cool	before	adding	to	the	macchiato	mixture.	**For	a	stronger	coffee	taste,	add	a	shot	of	cold	brew	espresso.	Calories:	688kcalCarbohydrates:	111gProtein:	8gFat:	25gSaturated	Fat:	11gCholesterol:
50mgSodium:	413mgPotassium:	398mgFiber:	1gSugar:	90gVitamin	A:	441IUCalcium:	225mgIron:	1mg	With	warmer	temps	on	the	rise,	you	may	be	wondering	how	to	make	a	delicious	Dunkin’	Iced	Coffee	from	the	comfort	of	your	perfectly	air-conditioned	home.	That’s	why	we	sat	down	with	Jim	Cleaves,	Research	&	Development	Manager	here	at
Dunkin’!	Jim’s	team	is	responsible	for	ensuring	Dunkin’	provides	you	with	an	excellent	cup	of	coffee	every	day,	so	we	came	to	the	right	place.	Q:	First,	what	exactly	does	it	mean	to	be	a	Research	&	Development	Manager	at	Dunkin’?	A:	There	are	a	lot	of	aspects	to	my	job,	but	one	that	many	people	don’t	know,	is	that	sometimes	I	get	to	travel	across
Central	and	South	America.	While	there,	I	taste	countless	cups	of	coffee	to	ensure	that	our	guests	are	receiving	the	highest	quality	of	coffee	beans.	I	do	something	that’s	called	“cupping,”	which	is	sort	of	like	wine	tasting	for	coffee.	It’s	all	to	make	sure	that	our	coffee	beans	brew	a	delicious	cup	of	coffee	every	time,	whether	in	store	or	at	home.	Q:
What	sort	of	coffee	should	I	use	at	home?	A:	Dunkin’	offers	a	number	of	packaged	coffee	varieties	that	our	guests	can	purchase	in	our	restaurants.	Flavors	include	Original	Blend,	Dark	Roast,	Dunkin’	Decaf®,	French	Vanilla	and	Hazelnut.	All	of	our	blends	make	a	great	cup	of	coffee,	whether	hot	or	iced,	so	there’s	really	no	bad	choice.	Q:	So,	how	can	I
make	a	great	cup	of	Dunkin’	Iced	Coffee	at	home?	A:	It’s	easy	to	brew	smooth	and	refreshing	iced	coffee!	Just	follow	these	five	steps:	1.	Store	it	Right	A	great	cup	of	coffee	starts	with	how	you	treat	your	beans.	To	keep	your	coffee	extra	fresh,	take	out	the	amount	of	coffee	you	plan	to	use	during	the	week	and	store	it	in	a	cool,	dry	place.	Then	store	the
rest	in	an	air	tight	container	in	your	freezer.	Coffee	absorbs	the	flavors	and	aromas	of	anything	around	it,	so	be	sure	to	store	it	properly.	2.	Clean	the	Brewer	This	may	seem	like	an	obvious	one,	but	be	sure	to	clean	your	brewer	and	carafe	regularly.	As	I	said,	coffee	takes	in	the	flavors	around	it,	so	if	you	have	old	coffee	or	other	substances	on	your
coffee	brewer,	your	coffee	won’t	taste	quite	right.	3.	Double	those	Beans	When	you	add	ice	to	your	freshly	brewed	cup,	it	starts	to	melt	and	dilutes	the	coffee.	To	keep	that	rich	coffee	taste,	you	should	brew	your	iced	coffee	with	twice	the	amount	of	coffee	grinds	you	use	for	hot	coffee.	Try	using	3	tbs.	of	grinds	for	every	6	oz.	of	water.	That	may	sound
like	a	lot,	but	that’s	how	we	do	it	at	Dunkin’,	and	guests	love	it!	4.	Add	the	Ice	Once	you	have	brewed	your	extra	strong	coffee,	take	the	pot	or	cup	off	the	burner	and	add	enough	ice	to	double	your	iced	coffee’s	volume	for	deliciously	cool	results.	5.	Drink	it	Up	Now	all	you	have	to	do	is	take	a	sip	and	enjoy!	If	you	have	any	iced	coffee	left	over,	it	is	okay
to	store	it	in	the	fridge,	as	long	as	it’s	in	an	air	tight	container.	Left	unrefrigerated,	iced	coffee	is	good	for	about	eight	hours	after	brewing.		And,	just	like	that,	you	have	a	tasty	cup	of	Dunkin’	Iced	Coffee.	Be	sure	to	share	your	iced	coffee	creations	with	us	on	Facebook,	Twitter	and	Instagram!	To	stay	up	to	date	on	all	things	Dunkin’,	sign	up	for	our
email	news	alerts	at	news.dunkindonuts.com/alerts.	October	25,	2020	Jump	to	RecipePrint	Recipe	Let’s	face	it,	we	are	all	caffeine	addicts.	If	I	don’t	get	my	cup	of	joe	in	the	morning	you	can	guarantee	that	I’ll	be	struggling	to	get	going	all	the	way	through	until	lunch	time.	But,	when	the	weather	warms	up,	a	steaming	hot	pot	of	coffee	isn’t	ideal	either.
So,	what’s	the	solution?	Dunkin	donuts	iced	coffee!	It’s	cool	enough	to	drink	in	the	warmer	weather	and	has	just	the	right	amount	of	coffee	to	give	you	a	boost.	In	this	recipe	we	are	going	to	show	you	how	to	make	it.	Dunkin	Donuts	are	the	masters	of	making	coffee.	Coffee	and	donuts	are	like	peas	and	carrots,	they	just	go	together.	Alright,	so	sadly	we
haven’t	got	the	donuts	right	now,	but	we	can	certainly	supply	the	coffee.	Normally	you’ll	spend	a	while	waiting	for	the	coffee	to	heat	up,	and	now	you’ll	be	waiting	for	it	to	cool	down.	Here’s	how	to	make	it…	How	To	Make	Dunkin	Donuts	Iced	Coffee	Ok	well	this	is	hardly	the	most	detailed	cocktail,	so	you	won’t	be	surprised	to	know	that	it	is
remarkably	easy	to	make.	You	are	going	to	need	a	cup	or	glass,	a	refrigerator,	and	maybe	a		jug	if	you	really	like	it	and	want	to	make	a	lot.	The	nice	thing	about	cold	drinks	is	that	they	can	be	kept	in	the	refrigerator.	So,	if	you	want	to	make	this	a	part	of	your	morning	routine	just	make	a	lot	of	coffee,	let	it	cool	to	room	temperature	and	then	store	it	in
the	refrigerator.	You’ll	get	around	3	days	out	of	a	single	pot	before	you’ll	need	to	make	some	fresh.	That’s	not	a	bad	effort-to-enjoyment	ratio.	Morning	time	calls	for	a	delicious	copycat	Dunkin	Donut	iced	coffee.	So	refreshing	with	every	mouthful.	You’ll	really	enjoy	learning	how	to	make	this	recipe.	1	shot	of	espresso	coffee	per	serving.	1	cup	of	milk	A
handful	of	ice	cubes	or	crushed	ice	Sugar	to	suit	your	taste	In	a	large	glass	or	mug,	add	the	milk	and	sugar.	Stir	vigorously	until	the	sugar	has	dissolved.Add	a	the	crushed	ice,	we	find,	the	more	the	better!Take	your	coffee	shot	from	the	refrigerator	and	drizzle	slowly	over	the	milk	and	ice	mixture.	If	you	are	using	flavor	syrups,	now	is	the	time	to	add
this	too.	Allow	the	coffee	shot	to	cool	to	at	least	room	temperature	(or	even	better	taken	from	the	refrigerator)Drink	and	enjoy!	For	the	ultimate	presentation,	put	your	glass	in	the	freezer	about	an	hour	before	you	make	this	drink.	When	you	come	to	serve	it	you’ll	get	beaded	drops	of	freezing	moisture	and	frost	on	the	side	of	the	glass.	Pure
luxury.Provided	your	ingredients	are	cold,	you	don’t	have	to	use	ice	cubes.	We	just	thing	it	looks	better	and	we	enjoy	slurping	around	them	with	a	straw	when	we	get	near	the	end.	Follow	us	@recipefairy	on	Pinterest	Tips	&	Tricks	As	with	most	coffee	houses	in	the	US,	Dunkin	Donuts	iced	coffee	can	be	customized	or	‘pimped’	if	you	will.	Flavored
syrups	are	very	fashionable	at	the	moment.	Our	Dunkin	Donuts	iced	coffee	recipe	is	not	an	exception.	We	light	a	dash	of	vanilla	syrup	in	ours,	but	you	might	want	something	different.	By	all	means	go	right	ahead,	just	make	sure	that	you	use	the	same	quantity	as	you	would	in	a	normal	coffee	and	you	are	good	to	go!	We	haven’t	forgotten	about	you	if
you	have	intolerances	or	are	just	trying	to	reduce	your	dairy	intake.	This	recipe	works	equally	well	for	lactose	free	milk,	almond	milk,	soy	milk,	or…	if	you	want	a	real	treat,	give	coconut	milk	a	try!	If	you	are	a	coffee	connoisseur,	you’ll	know	that	various	coffees	can	taste	very	different.	If	you	are	trying	to	get	as	close	as	you	can	to	the	original,	you	will
find	that	most	stores	now	stock	Dunkin	donuts	very	own	coffee.	So,	you	can	recreate	the	taste	of	Dunkin	Donuts	iced	coffee	at	home.	If	you	have	guests	and	want	to	go	for	a	really	rustic	homely	look,	square	jars	with	a	lip	make	for	a	really	eye	catching	way	to	serve.	If	you	aren’t	too	bothered	about	aesthetics,	you	don’t	have	to	drizzle	the	coffee	over
the	milk	and	ice,	you	can	in	fact	just	mix	it	up.	It	tastes	pretty	much	the	same.	Some	people	taste	with	their	eyes.	Personally,	we	love	watching	the	coffee	slowly	snake	its	way	through	the	milk	and	the	ice	cubes…	We	told	you	that	we	love	coffee!	Cool	coffee	is	good,	chilled	coffee	is	better.	Lukewarm	coffee	is…	awful.	What	we	are	trying	to	tell	you	is
make	sure	that	all	your	ingredients	are	cold.	You	will	want	chilled	milk,	and	you	will	definitely	want	chilled	coffee.	The	warmest	you	want	your	coffee	shot	to	be	is	room	temperature.	We	prefer	to	make	it	the	evening	before	and	chill	it	ready	for	the	morning.	Conclusion	So	there	we	have	it	Dunkin	Donuts	iced	coffee	to	go…	Or	even	to	‘drink	in’?
However,	you	make	it	and	whatever	flavor	you	add	to	it,	we	are	sure	that	you	are	going	to	enjoy	it!	Waking	up	to	a	treat	every	morning,	what	could	be	better	than	that?	Mocha	Iced	Latte	{Starbucks	Copycat}	–	A	quick	and	easy	drink	made	with	just	4	ingredients	that	is	ready	in	less	than	5	minutes.	Perfect	for	summer!	Mocha	Iced	Latte	With	the
heatwave	in	full	force	here	in	Michigan,	I	have	been	drinking	iced	lattes	non-stop.		Whether	it	is	my	caramel	iced	latte	or	my	vanilla	iced	latte	(the	most	popular	recipe	on	the	site!),	I	can	guarantee	that	I	have	one	in	hand	at	all	times!	Something	I	love	about	this	recipe	is	just	how	easy	it	is	to	make.		Chances	are,	you	have	everything	on	hand	to	make	it
so	there	is	nothing	stopping	you	from	making	this	right	now!	Common	Questions	About	Making	an	Iced	Mocha	Latte	What	is	an	iced	mocha	latte?	An	iced	mocha	latte	is	made	from	cooled	coffee	or	espresso,	milk,	and	chocolate	syrup.	What	is	the	difference	between	a	latte	and	mocha?	A	mocha	is	simply	a	latte	with	chocolate	in	it!	How	do	you	make
iced	coffee	at	home?	To	make	iced	coffee	at	home,	you	simply	have	to	brew	a	pot	of	coffee,	let	it	cool	to	room	temperature	or	refrigerate	it,	and	then	pour	it	into	a	cup	over	ice.	Can	a	mocha	iced	latte	be	made	vegan?	Of	course!	Just	substitute	in	non-dairy	milk	in	the	recipe	and	use	a	non-dairy	whipped	cream!	Other	tips	and	tricks	on	this	mocha	iced
latte	recipe	If	you	have	an	espresso	machine,	then	you	can	sub	in	2	shots	chilled	espresso	for	the	coffee	in	the	recipe.	Love	cold	brew?	You	can	use	it	in	this	recipe	for	a	different	spin!	HERE	is	a	recipe	for	cold	brew	so	that	you	can	make	it	right	at	home!	Instead	of	ice,	freeze	extra	coffee	in	an	ice	tray	and	use	it	in	the	iced	latte	to	avoid	it	getting
watered	down!	It	is	up	to	you	whether	you	would	like	to	use	milk	or	half-and-half	in	the	recipe.		Personally,	I	am	a	half-and-half	person.	This	recipe	is	very	flexible	so	adjust	the	ratios	of	ingredients	to	your	taste.	Try	making	your	own	chocolate	sauce!	Click	HERE	for	the	recipe.	Can’t	get	enough	of	this	mocha	iced	latte	recipe?	Try	these	other	recipes!
Please	note	that	this	recipe	is	inspired	by	the	drink	from	Starbucks	and	thus	may	not	be	a	perfect	copy.	It	has	been	lovingly	created	at	home	by	a	Starbucks	fan	for	others	who	love	the	drink	and	want	to	make	a	one	at	home	using	simple	ingredients.	Fill	two	glasses	with	ice.	Divide	cold	coffee,	milk,	and	chocolate	syrup	between	the	cups	and	top	with
whipped	cream	(optional).	Serve	immediatly.	Find	this	recipe	and	more	at	Meal	Plan	Monday	and	the	Weekend	Potluck!	Never	miss	a	Snacks	and	Sips	recipe	Facebook	/	Instagram	/	Pinterest	/	Twitter
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