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

Recipe Source NameRecipe Source Name
Dilmah Spa Tea MixologyDilmah Spa Tea Mixology

Glass TypeGlass Type
MartiniMartini

IngredientsIngredients

AsusaAsusa
80ml chilled Dilmah Organic Emerald Green80ml chilled Dilmah Organic Emerald Green
15ml ginger syrup15ml ginger syrup
Sprayed orange zestSprayed orange zest

Methods and DirectionsMethods and Directions

AsusaAsusa
Add the chilled tea and the ginger syrup to an ice-filled mixer glassAdd the chilled tea and the ginger syrup to an ice-filled mixer glass
Stir for 30 seconds and strain into a chilled martini glassStir for 30 seconds and strain into a chilled martini glass
Spray one orange zest over the top of the drink.Spray one orange zest over the top of the drink.
Garnish with phisalys fruitGarnish with phisalys fruit
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