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Sub Category NameSub Category Name
DrinkDrink
Tea DigestivesTea Digestives

Recipe Source NameRecipe Source Name
Shaken not Stirred, A Handbook on TeaShaken not Stirred, A Handbook on Tea
MixologyMixology

Festivities NameFestivities Name
Chinese New Year FestivalChinese New Year Festival

Activities NameActivities Name
Tea Digestive, Pairing Tea with Sipping Spirits,Tea Digestive, Pairing Tea with Sipping Spirits,
Cigars, Chocolates and CheeseCigars, Chocolates and Cheese

Used TeasUsed Teas

t-Series Moroccant-Series Moroccan
Mint Green TeaMint Green Tea

Silver JubileeSilver Jubilee
Moroccan Mint GreenMoroccan Mint Green
TeaTea

  

IngredientsIngredients

IN MINT CONDITIONIN MINT CONDITION
40 ml chilled Dilmah Moroccan Mint Green Tea40 ml chilled Dilmah Moroccan Mint Green Tea
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          DILMAH RECIPES

40 ml Ketel One vodka40 ml Ketel One vodka
15 ml orange syrup15 ml orange syrup
1 fresh lime squeeze 1 fresh lime squeeze 
Dash lemon bittersDash lemon bitters

Methods and DirectionsMethods and Directions

IN MINT CONDITIONIN MINT CONDITION
Mix all the ingredients in an ice-filled mixing glass and stir for 20 seconds.Mix all the ingredients in an ice-filled mixing glass and stir for 20 seconds.
Fine-strain into a chilled martini glass.Fine-strain into a chilled martini glass.
Garnish with a mint sprig.Garnish with a mint sprig.
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