
          DILMAH RECIPES

Rose and Tangerine CoolerRose and Tangerine Cooler
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Tomek MalekTomek Malek

Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Immunity Inspired by Tea RecipesImmunity Inspired by Tea Recipes

Activities NameActivities Name
Immunity Inspired by Tea RecipesImmunity Inspired by Tea Recipes

Used TeasUsed Teas

Flavoured InfusionFlavoured Infusion
Tangerine, Rose &Tangerine, Rose &
GrapefruitGrapefruit

  

IngredientsIngredients

Rose and Tangerine CoolerRose and Tangerine Cooler
500 ml of Tangerine, Rose and Grapefruit cold brew (4 bags to 500 ml, 12 h in the fridge)500 ml of Tangerine, Rose and Grapefruit cold brew (4 bags to 500 ml, 12 h in the fridge)
4 grapefruit slices4 grapefruit slices
RosemaryRosemary
*optionally agave syrup (if too much fructose replaces with organic bee honey)*optionally agave syrup (if too much fructose replaces with organic bee honey)
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Rose and Tangerine CoolerRose and Tangerine Cooler
Prepare cold brew. Pour it over grapefruit slices and ice. Garnish with Rosemary. Optionally usePrepare cold brew. Pour it over grapefruit slices and ice. Garnish with Rosemary. Optionally use
bee honey or agave syrup.bee honey or agave syrup.
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