
          DILMAH RECIPES
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

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

Activities NameActivities Name
Breakfast Tea SelectionBreakfast Tea Selection

Glass TypeGlass Type

Collins GlassCollins Glass

Used TeasUsed Teas

t-Series The Originalt-Series The Original
Earl GreyEarl Grey

  

IngredientsIngredients

Earl BerryEarl Berry
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          DILMAH RECIPES

80ml Dilmah t-Series The Original Earl Grey Tea80ml Dilmah t-Series The Original Earl Grey Tea
20ml Sugar syrup20ml Sugar syrup
3 scoops Strawberry ice cream3 scoops Strawberry ice cream

Methods and DirectionsMethods and Directions

Earl BerryEarl Berry
Brew 2g of tea in 100ml of hot water for 5 minutes and strain.Brew 2g of tea in 100ml of hot water for 5 minutes and strain.
Pour the ingredients and a few cubes of ice into a blender and mix for about 30 secondsPour the ingredients and a few cubes of ice into a blender and mix for about 30 seconds
Pour contents into a Collins glass.Pour contents into a Collins glass.
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