
          DILMAH RECIPES

Dilmah Peach MeDilmah Peach Me

0 made it | 0 reviews0 made it | 0 reviews

Robert SchinkelRobert Schinkel

Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
The Dilmah Book of Tea inspired Cuisine &The Dilmah Book of Tea inspired Cuisine &
BeverageBeverage

Glass TypeGlass Type

Sling glassSling glass

Used TeasUsed Teas

Lemon & LimeLemon & Lime   

IngredientsIngredients

Dilmah Peach MeDilmah Peach Me
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          DILMAH RECIPES

150ml Dilmah Lemon & Lime Tea150ml Dilmah Lemon & Lime Tea
40ml Peach puree40ml Peach puree
10ml Monin orgeat (Almond syrup)10ml Monin orgeat (Almond syrup)
Fresh basil leavesFresh basil leaves

Methods and DirectionsMethods and Directions

Dilmah Peach MeDilmah Peach Me
Crush the basil in a sling, and fill up with ice.Crush the basil in a sling, and fill up with ice.
Add the puree and the syrup.Add the puree and the syrup.
Top with cooled tea.Top with cooled tea.
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