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Lakpahasa (Taste of Sri Lanka)Lakpahasa (Taste of Sri Lanka)
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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

Champagne FluteChampagne Flute

Used TeasUsed Teas

MintMint Ran WatteRan Watte   

IngredientsIngredients
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          DILMAH RECIPES

Lakpahasa (Taste of Sri Lanka)Lakpahasa (Taste of Sri Lanka)
50ml Dilmah Ran Watte Tea50ml Dilmah Ran Watte Tea
25ml Dilmah Mint Tea25ml Dilmah Mint Tea
30ml Orange Cordial30ml Orange Cordial
2 teaspoons Cream2 teaspoons Cream
2 teaspoons Honey2 teaspoons Honey

Methods and DirectionsMethods and Directions

Lakpahasa (Taste of Sri Lanka)Lakpahasa (Taste of Sri Lanka)
Brew the teas separately, strain and leave to cool.Brew the teas separately, strain and leave to cool.
Add all ingredients into a Cocktail Shaker and shake well before serving.Add all ingredients into a Cocktail Shaker and shake well before serving.
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