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Malibu QueenMalibu Queen
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Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

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

Glass TypeGlass Type

Wine GlassWine Glass

Used TeasUsed Teas

t-Series Supremet-Series Supreme
Ceylon Single OriginCeylon Single Origin

  

IngredientsIngredients
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          DILMAH RECIPES

Malibu QueenMalibu Queen
100ml Dilmah t-Series Supreme Ceylon Single Origin100ml Dilmah t-Series Supreme Ceylon Single Origin
25ml Sugar Syrup25ml Sugar Syrup
50ml Malibu50ml Malibu
Few cubes of iceFew cubes of ice

Methods and DirectionsMethods and Directions

Malibu QueenMalibu Queen
Brew 2g of Supreme Ceylon Single Origin for 3 minutes.Brew 2g of Supreme Ceylon Single Origin for 3 minutes.
Add 25ml of sugar syrup.Add 25ml of sugar syrup.
Add 50ml of Malibu.Add 50ml of Malibu.
Pour the hot tea into the glass.Pour the hot tea into the glass.
Add a few cubes of ice.Add a few cubes of ice.
Stir well.Stir well.
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