
          DILMAH RECIPES

Vitali-teaVitali-tea
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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

Festivities NameFestivities Name
AutumnAutumn
SpringSpring
SummerSummer

Activities NameActivities Name
Spa & Pool Iced Tea & Cocktail SelectionSpa & Pool Iced Tea & Cocktail Selection

Glass TypeGlass Type
SlingSling

Used TeasUsed Teas

Springtime FragrantSpringtime Fragrant
OolongOolong
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          DILMAH RECIPES

Vitali-teaVitali-tea
125ml chilled Dilmah Springtime Fragrant Oolong (strong brew, 4 minutes)125ml chilled Dilmah Springtime Fragrant Oolong (strong brew, 4 minutes)
10ml fresh lime juice10ml fresh lime juice
2 barspoons of red peppered sugar (muddle a few thin slices of red pepper, ginger and2 barspoons of red peppered sugar (muddle a few thin slices of red pepper, ginger and
white sugar and let it rest for 5 hours)white sugar and let it rest for 5 hours)
Slices of gingerSlices of ginger
Slices of red pepperSlices of red pepper
Stick of lemongrassStick of lemongrass

Methods and DirectionsMethods and Directions

Vitali-teaVitali-tea
Dissolve two barspoons of red peppered sugar in the fresh brewed tea and chill itDissolve two barspoons of red peppered sugar in the fresh brewed tea and chill it
Fill the glass with ice cubes, slices of ginger, slices of pepper and gently pour the tea in the glassFill the glass with ice cubes, slices of ginger, slices of pepper and gently pour the tea in the glass
Garnish with a stick of lemongrass and a slice of gingerGarnish with a stick of lemongrass and a slice of ginger
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