
          DILMAH RECIPES

G & Tea with Dilmah Lively Lime & OrangeG & Tea with Dilmah Lively Lime & Orange
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Tea Inspired Recipes with Peter KuruvitaTea Inspired Recipes with Peter Kuruvita

Used TeasUsed Teas

Exceptional LivelyExceptional Lively
lime and Orangelime and Orange
fusionfusion

  

IngredientsIngredients

G & Tea with Dilmah Lively Lime & OrangeG & Tea with Dilmah Lively Lime & Orange
30 ml gin infused with Dilmah Lively Lime and Orange Fusion tea30 ml gin infused with Dilmah Lively Lime and Orange Fusion tea
Couple of iceCouple of ice
TonicTonic
Lime wheelLime wheel

Methods and DirectionsMethods and Directions
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          DILMAH RECIPES

G & Tea with Dilmah Lively Lime & OrangeG & Tea with Dilmah Lively Lime & Orange
Fill a tall glass with iceFill a tall glass with ice
Top up with a good quality tonicTop up with a good quality tonic
Garnish with a lime wheelGarnish with a lime wheel

How to cold brew Dilmah tea into alcoholHow to cold brew Dilmah tea into alcohol

1 liter + 12,5 gr of Dilmah tea.1 liter + 12,5 gr of Dilmah tea.
Cold infusion for 35-40 mins.Cold infusion for 35-40 mins.
Agitate the bottle 3-4 time during the infusion, remove the tea bags after the set time.Agitate the bottle 3-4 time during the infusion, remove the tea bags after the set time.

ALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 21/02/2026 teainspired.com/dilmah-recipes 21/02/2026

Powered by TCPDF (www.tcpdf.org)Powered by TCPDF (www.tcpdf.org)

                               2 / 2                               2 / 2

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

