M DILMAH RECIPES

Dilmah ginger, honey & mint tea infused Buckwheat crepeswith
cottage cheese, honey and berries, & yoghurt powder Buckwheat
flour, strong brewed tea, cottage cheese, honey

O madeit | O reviews

9 Ramesh Hashan
9 Ruslan Svezhenko

e Sub Category Name
Food

¢ Recipe Source Name
Afternoon teafor the 21st Century - UAE

Silver Jubilee Ceylon
Ginger, Honey &
mint

Ingredients

Dilmah ginger, honey & mint tea infused Buckwheat crepeswith cottage cheese, honey and
berries, & yoghurt powder Buckwheat flour, strong brewed tea, cottage cheese, honey
500g Buckweat flour

200ml Ceylon ginger, honey & mint tea

50g butter

150ml milk
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M DILMAH RECIPES

e 3 each eggs
e 20g yoghurt powder
¢ 100g seasonal berries

M ethods and Directions

Dilmah ginger, honey & mint tea infused Buckwheat crepeswith cottage cheese, honey and
berries, & yoghurt powder Buckwheat flour, strong brewed tea, cottage cheese, honey

e Mix al Ingredients without berries and Y ogurt powder for dough.

e Cook the Crepes.

e Garnish with Berries and powder with yoghurt

ALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teai nspired.com/dilmah-recipes 12/07/2025

2/2


http://www.tcpdf.org
http://www.tcpdf.org

