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Spicy Berry CaprioskaSpicy Berry Caprioska
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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

Rock GlassRock Glass

Used TeasUsed Teas

Natural InfusionNatural Infusion
Natural Spicy BerryNatural Spicy Berry

  

IngredientsIngredients

Spicy Berry CaprioskaSpicy Berry Caprioska
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          DILMAH RECIPES

75ml Dilmah Naturally Spicy Berry infused in Vodka75ml Dilmah Naturally Spicy Berry infused in Vodka
10ml Fresh Lime10ml Fresh Lime
5ml Strawberry Puree5ml Strawberry Puree
10ml Brown Cane Sugar Syrup10ml Brown Cane Sugar Syrup

Methods and DirectionsMethods and Directions

Spicy Berry CaprioskaSpicy Berry Caprioska
Muddle the fresh lime, strawberries and brown cane sugar.Muddle the fresh lime, strawberries and brown cane sugar.
Add the Vodka tea infusion and muddled ingredients with ice into a Cocktail Shaker and shakeAdd the Vodka tea infusion and muddled ingredients with ice into a Cocktail Shaker and shake
well.well.
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