
          DILMAH RECIPES

Green Tea and Orange MocktailGreen Tea and Orange Mocktail
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
The Dilmah Book of Tea inspired Cuisine &The Dilmah Book of Tea inspired Cuisine &
BeverageBeverage

Glass TypeGlass Type
Highball GlassHighball Glass

Used TeasUsed Teas

Green Tea withGreen Tea with
Jasmine PetalsJasmine Petals

  

IngredientsIngredients

The Dilmah Book of Tea Inspired Cuisine & BeverageThe Dilmah Book of Tea Inspired Cuisine & Beverage
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          DILMAH RECIPES

200ml Dilmah Green Tea with Jasmine Petals200ml Dilmah Green Tea with Jasmine Petals
25ml Sugar Syrup25ml Sugar Syrup
Slice of LimeSlice of Lime
Slice of OrangeSlice of Orange
Crushed IceCrushed Ice

Methods and DirectionsMethods and Directions

The Dilmah Book of Tea Inspired Cuisine & BeverageThe Dilmah Book of Tea Inspired Cuisine & Beverage
Brew 2g of tea in 200ml hot water, strain and allow to cool.Brew 2g of tea in 200ml hot water, strain and allow to cool.
Place the crushed ice in two Highball glasses.Place the crushed ice in two Highball glasses.
Add the slices of lime and orange, sugar syrup and finally the cold tea.Add the slices of lime and orange, sugar syrup and finally the cold tea.
Stir before serving (Serves 2).Stir before serving (Serves 2).
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