
          DILMAH RECIPES

Green Tea Moroccan MintGreen Tea Moroccan Mint
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 2Real High Tea 2014/15 Volume 2

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

Used TeasUsed Teas

t-Series Moroccant-Series Moroccan
Mint Green TeaMint Green Tea

  

IngredientsIngredients

Green Tea Moroccan MintGreen Tea Moroccan Mint
1 Dilmah Green Tea with Moroccan Mint tea bag1 Dilmah Green Tea with Moroccan Mint tea bag
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          DILMAH RECIPES

10g basil seeds10g basil seeds
50ml Sprite50ml Sprite
1 sprig of mint1 sprig of mint

Methods and DirectionsMethods and Directions

Green Tea Moroccan MintGreen Tea Moroccan Mint
Soak Basil seeds pre-hand into room temperature water for 5 minutes.Soak Basil seeds pre-hand into room temperature water for 5 minutes.
Steep 1 tea bag of Dilmah Green Tea with Moroccan Mint.Steep 1 tea bag of Dilmah Green Tea with Moroccan Mint.
Fill glass with ice to the brim.Fill glass with ice to the brim.
Add basil seeds into glass.Add basil seeds into glass.
Pour tea over ice. Top up ice if necessary. Leave space for Sprite.Pour tea over ice. Top up ice if necessary. Leave space for Sprite.
Top up with Sprite.Top up with Sprite.
Garnish with a sprig of mint.Garnish with a sprig of mint.
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