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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

Festivities NameFestivities Name
AutumnAutumn
SpringSpring
SummerSummer
WinterWinter

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

Used TeasUsed Teas

t-Series Sencha Greent-Series Sencha Green
Extra SpecialExtra Special

  

IngredientsIngredients

Sencha Mandarin MocktailSencha Mandarin Mocktail
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          DILMAH RECIPES

70ml Dilmah’s Sencha Green Extra Special Tea70ml Dilmah’s Sencha Green Extra Special Tea
50ml Mandarin Juice50ml Mandarin Juice
7ml Cane Sugar Syrup7ml Cane Sugar Syrup
2 Mint Leaves (plus more for garnishing)2 Mint Leaves (plus more for garnishing)
7ml Lime Juice7ml Lime Juice
7ml Ginger Syrup7ml Ginger Syrup
Mandarin Slices (for garnishing)Mandarin Slices (for garnishing)

Methods and DirectionsMethods and Directions

Sencha Mandarin MocktailSencha Mandarin Mocktail
Shake all ingredients with ice and fine strain into a chilled cocktail glass filled with mandarinShake all ingredients with ice and fine strain into a chilled cocktail glass filled with mandarin
slices and mint tops.slices and mint tops.
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