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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
WinterWinter

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

Uda WatteUda Watte   

IngredientsIngredients

THE DUKETHE DUKE
150 ml fresh brewed Dimah Uda Watte (4 minute brew)150 ml fresh brewed Dimah Uda Watte (4 minute brew)
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          DILMAH RECIPES

SaffronSaffron
Pinch of ground black pepperPinch of ground black pepper
Pinch of ground cinnamonPinch of ground cinnamon
1 barspoon of sugar (optional)1 barspoon of sugar (optional)

Methods and DirectionsMethods and Directions

THE DUKETHE DUKE
Place the black pepper and cinnamon in a snifter.Place the black pepper and cinnamon in a snifter.
Place a metal teaspoon in the glass.Place a metal teaspoon in the glass.
Pour the fresh brewed tea into the glass.Pour the fresh brewed tea into the glass.
Remove the spoon. Add the saffron.Remove the spoon. Add the saffron.
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