
          DILMAH RECIPES

Red Ribbon punchRed Ribbon punch
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Alberto PizarroAlberto Pizarro

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Christmas Recipe BrochureChristmas Recipe Brochure

Festivities NameFestivities Name
ChristmasChristmas

Used TeasUsed Teas

t-Series Peppermint,t-Series Peppermint,
Cinnamon and CloveCinnamon and Clove

  

IngredientsIngredients

Red Ribbon punchRed Ribbon punch
90ml Pomegranate Juice 90ml Pomegranate Juice 
250ml Port Wine 250ml Port Wine 
150ml Raspberry Pureé 150ml Raspberry Pureé 
1 Drop Angostura Bitters 1 Drop Angostura Bitters 
150ml Dilmah Peppermint, Cinnamon and Clove Infusion 150ml Dilmah Peppermint, Cinnamon and Clove Infusion 
25ml Lemonade 25ml Lemonade 
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Methods and DirectionsMethods and Directions

Red Ribbon punchRed Ribbon punch
Brew the Peppermint, Cinnamon and Clove infusion and pour into the bowl. Heat up the first 4Brew the Peppermint, Cinnamon and Clove infusion and pour into the bowl. Heat up the first 4
ingredients and add to a punch bowl with Cinnamon stick and fresh raspberries. Addingredients and add to a punch bowl with Cinnamon stick and fresh raspberries. Add
brewed Dilmah Peppermint, Cinnamon and Clove Infusion to the bowl. Add lemonade and stir.  brewed Dilmah Peppermint, Cinnamon and Clove Infusion to the bowl. Add lemonade and stir.  
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