
          DILMAH RECIPES

Sereni-teaSereni-tea
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Robert SchinkelRobert Schinkel

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
Large wine glassLarge wine glass

IngredientsIngredients

Sereni-teaSereni-tea
125ml chilled Dilmah Green Tea with Lemongrass & Lemon (strong brew, 2.5 minutes)125ml chilled Dilmah Green Tea with Lemongrass & Lemon (strong brew, 2.5 minutes)
25ml lavender honey25ml lavender honey
Slices of lemonSlices of lemon
Slices of grapefruitSlices of grapefruit

Methods and DirectionsMethods and Directions

Sereni-teaSereni-tea
Dissolve the honey in the fresh brewed tea and chill the teaDissolve the honey in the fresh brewed tea and chill the tea

                               1 / 2                               1 / 2



          DILMAH RECIPES

Fill the glass with ice cubes and add the slices of grapefruitFill the glass with ice cubes and add the slices of grapefruit
Pour the chilled tea gently over the ice cubesPour the chilled tea gently over the ice cubes
Garnish with a stick of lemongrass and thymeGarnish with a stick of lemongrass and thyme
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