
          DILMAH RECIPES

Lemongrass 'Mokito'Lemongrass 'Mokito'
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Real High Tea Australia Volume 2Real High Tea Australia Volume 2

Used TeasUsed Teas

Pure Ceylon GreenPure Ceylon Green
Tea with LemongrassTea with Lemongrass

  

IngredientsIngredients

Lemongrass ‘Mokito’Lemongrass ‘Mokito’
A knob of freshly sliced gingerA knob of freshly sliced ginger

                               1 / 2                               1 / 2



          DILMAH RECIPES

3 sticks of lemongrass, bruised and chopped (plus an additional stick for garnish)3 sticks of lemongrass, bruised and chopped (plus an additional stick for garnish)
4 fresh limes4 fresh limes
8 kaffir lime leaves8 kaffir lime leaves

Tea syrupTea syrup

15g Dilmah Green Tea with Lemongrass and Lemon leaves15g Dilmah Green Tea with Lemongrass and Lemon leaves
200g water200g water
200g castor sugar200g castor sugar
Crushed iceCrushed ice

Methods and DirectionsMethods and Directions

Lemongrass ‘Mokito’Lemongrass ‘Mokito’
Place all ingredients in a pot and simmer at low heat until all of the sugar has dissolved.Place all ingredients in a pot and simmer at low heat until all of the sugar has dissolved.
Strain and set aside.Strain and set aside.
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