
          DILMAH RECIPES

The Tea And The ChocolateThe Tea And The Chocolate
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Matias PalomoMatias Palomo

Sub Category NameSub Category Name
FoodFood
DessertsDesserts

Recipe Source NameRecipe Source Name
The Chefs and the Tea Maker - 2014The Chefs and the Tea Maker - 2014

Used TeasUsed Teas

MintMint   

IngredientsIngredients

The tea and the chocolateThe tea and the chocolate
200g chocolate 70%200g chocolate 70%
100g Dilmah Mint Tea and brew the tea for 5 minutes100g Dilmah Mint Tea and brew the tea for 5 minutes
Fresh fruitsFresh fruits
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

The tea and the chocolateThe tea and the chocolate
Infuse hot water with tea and let it rest for 5 minutes.Infuse hot water with tea and let it rest for 5 minutes.
Chop the chocolate and mix it with the infused tea until it acquires a sauce consistency.Chop the chocolate and mix it with the infused tea until it acquires a sauce consistency.
Chop the fruit and garnish the dish.Chop the fruit and garnish the dish.

ALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 22/10/2025 teainspired.com/dilmah-recipes 22/10/2025

Powered by TCPDF (www.tcpdf.org)Powered by TCPDF (www.tcpdf.org)

                               2 / 2                               2 / 2

http://www.tcpdf.org
http://www.tcpdf.org

