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Tea GranitaTea Granita
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Sub Category NameSub Category Name
DrinkDrink
Tea DigestivesTea Digestives

Recipe Source NameRecipe Source Name
13 Tea Inspired ways to celebrate Ramadan13 Tea Inspired ways to celebrate Ramadan

Festivities NameFestivities Name
RamadanRamadan

Used TeasUsed Teas

Pure Ceylon GreenPure Ceylon Green
Tea with LemongrassTea with Lemongrass

  

IngredientsIngredients

Tea GranitaTea Granita
3 cups boiling water3 cups boiling water
4 regular-sized tea bags Dilmah Green tea with Lemongrass4 regular-sized tea bags Dilmah Green tea with Lemongrass
1/2 cup honey1/2 cup honey
3 tablespoons fresh lemon juice3 tablespoons fresh lemon juice
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Tea GranitaTea Granita
Pour boiling water over tea bags in a medium bowl, cover and brew for 5 minutes.Pour boiling water over tea bags in a medium bowl, cover and brew for 5 minutes.
Add honey and lemon juice and stir to combine.Add honey and lemon juice and stir to combine.
Cool completely and pour mixture into an 8-inch square baking dish. Cover and freeze 8 hours orCool completely and pour mixture into an 8-inch square baking dish. Cover and freeze 8 hours or
until firm.until firm.
Remove tea mixture from freezer, scrape entire mixture with a fork until fluffy.Remove tea mixture from freezer, scrape entire mixture with a fork until fluffy.
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