
          DILMAH RECIPES

Ceylon TrogonCeylon Trogon
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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

Martini GlassMartini Glass

Used TeasUsed Teas

Natural InfusionNatural Infusion
Natural Spicy BerryNatural Spicy Berry

  

IngredientsIngredients
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          DILMAH RECIPES

Ceylon TrogonCeylon Trogon
125ml Dilmah Naturally Spicy Berry125ml Dilmah Naturally Spicy Berry
75ml Fresh Pumpkin Juice75ml Fresh Pumpkin Juice
25ml Orange Cordial25ml Orange Cordial
12ml Fresh Ginger Juice12ml Fresh Ginger Juice
Ice CubesIce Cubes

Methods and DirectionsMethods and Directions

Ceylon TrogonCeylon Trogon
Brew the Naturally Spicy Berry, strain and leave to cool.Brew the Naturally Spicy Berry, strain and leave to cool.
Add all ingredients into a Cocktail Shaker.Add all ingredients into a Cocktail Shaker.
Shake well and strain into the glass.Shake well and strain into the glass.
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