
          DILMAH RECIPES
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Infusions RecipesInfusions Recipes

Used TeasUsed Teas

Red RooibosRed Rooibos
Chocolate, Turmeric,Chocolate, Turmeric,
Ginger & AlmondGinger & Almond

  

IngredientsIngredients

VelvetVelvet
100 ml Chocolate, Turmeric, Ginger & Almond Infusion (5 minute brew, chilled)100 ml Chocolate, Turmeric, Ginger & Almond Infusion (5 minute brew, chilled)
25 ml Bacardi 825 ml Bacardi 8
25 ml Pear juice25 ml Pear juice
25 ml Orange juice25 ml Orange juice
10 ml Honey syrup10 ml Honey syrup
1 fresh lime squeeze1 fresh lime squeeze
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

VelvetVelvet
Build all ingredients in the ice-filled highball, start with the pear juice.Build all ingredients in the ice-filled highball, start with the pear juice.
Garnish with a pear fan and a kaffir leaveGarnish with a pear fan and a kaffir leave
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