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Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Founder's Anniversary Reserve RecipesFounder's Anniversary Reserve Recipes

IngredientsIngredients

Bees Knees Bees Knees 
45 ml Saffron Infused Colombo Gin (1g of saffron per bottle for 24 hours)45 ml Saffron Infused Colombo Gin (1g of saffron per bottle for 24 hours)
15 ml Beer syrup (boil 500ml of light beer and mix in 350g of sugar, simmer for 3 minutes and15 ml Beer syrup (boil 500ml of light beer and mix in 350g of sugar, simmer for 3 minutes and
let it cool down)let it cool down)
15 ml Fresh Lemon Juice15 ml Fresh Lemon Juice
Dilmah Founders Anniversary Earl Grey with Honey Tea foam (blend 150ml of tea with 2.5Dilmah Founders Anniversary Earl Grey with Honey Tea foam (blend 150ml of tea with 2.5
teaspoon of lecithin)teaspoon of lecithin)

Methods and DirectionsMethods and Directions

Bees Knees Bees Knees 
Put Gin, syrup and lemon juice into shaker.Put Gin, syrup and lemon juice into shaker.
Fill with ice and shake well.Fill with ice and shake well.
Strain into cocktail coupe and top up with tea foam using julep strainer.Strain into cocktail coupe and top up with tea foam using julep strainer.
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