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Glass TypeGlass Type

Martini GlassMartini Glass

Used TeasUsed Teas

t-Series Ceylont-Series Ceylon
Cinnamon Spice TeaCinnamon Spice Tea
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          DILMAH RECIPES

Cinnamon tCinnamon t
75ml Dilmah t-Series Ceylon Cinnamon Spice Tea75ml Dilmah t-Series Ceylon Cinnamon Spice Tea
30ml Cognac30ml Cognac
10ml Sugar Syrup10ml Sugar Syrup
15ml Lime juice15ml Lime juice

Methods and DirectionsMethods and Directions

Cinnamon tCinnamon t
Brew 2g of Dilmah t-Series Ceylon Cinnamon Spice Tea in 75ml of hot water for 3 minutes.Brew 2g of Dilmah t-Series Ceylon Cinnamon Spice Tea in 75ml of hot water for 3 minutes.
Pour the infused tea into a Cocktail Shaker with 30ml of Cognac and 10ml of sugar syrup andPour the infused tea into a Cocktail Shaker with 30ml of Cognac and 10ml of sugar syrup and
15ml of lime juice.15ml of lime juice.
Add 2 cubes of ice.Add 2 cubes of ice.
Shake vigorously for 5-8 seconds.Shake vigorously for 5-8 seconds.
Gently strain the cocktail into a Martini glass.Gently strain the cocktail into a Martini glass.
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