
          DILMAH RECIPES

The Earl & the DuchessThe Earl & the Duchess
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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

Glass TypeGlass Type

HighballHighball

IngredientsIngredients

The Earl & the DuchessThe Earl & the Duchess
The Earl & the DuchessThe Earl & the Duchess

100 ml Earl Grey100 ml Earl Grey
30 ml Ketel One30 ml Ketel One
15 ml Organic apple juice15 ml Organic apple juice
10 ml Lavender syrup10 ml Lavender syrup
Lemon bittersLemon bitters
Lime squeezeLime squeeze

Methods and DirectionsMethods and Directions

The Earl & the DuchessThe Earl & the Duchess
Add all ingredients to an ice-filled highball and stir.Add all ingredients to an ice-filled highball and stir.
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Garnish with an apple fan and loose tea.Garnish with an apple fan and loose tea.
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