
          DILMAH RECIPES
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Robert Piasecki from The Immunity inspired by teaRobert Piasecki from The Immunity inspired by tea
challengechallenge

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

Ginger & HoneyGinger & Honey   

IngredientsIngredients

Resistance TreeResistance Tree
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          DILMAH RECIPES

Sea Buckthorn SyrupSea Buckthorn Syrup

500ml Sea Buckthorn Juice500ml Sea Buckthorn Juice
500g Acacia Honey500g Acacia Honey

The Resistance Tree MocktailThe Resistance Tree Mocktail

4cl Dilmah’s Ginger & Honey Tea4cl Dilmah’s Ginger & Honey Tea
2cl Sea Buckthorn Syrup2cl Sea Buckthorn Syrup
2cl fresh Lime Juice2cl fresh Lime Juice
2 sprigs Rosemary2 sprigs Rosemary
Cardamom & Lime Foam Chocolate Sprigs and Lime Powder for garnishingCardamom & Lime Foam Chocolate Sprigs and Lime Powder for garnishing

Methods and DirectionsMethods and Directions

Resistance TreeResistance Tree
Sea Buckthorn SyrupSea Buckthorn Syrup

Combine both ingredients and sous-vide for 1.5 hours at 60 degrees Celsius.Combine both ingredients and sous-vide for 1.5 hours at 60 degrees Celsius.

The Resistance Tree MocktailThe Resistance Tree Mocktail

Pour all ingredients (except Cardamom & Lime Foam) into a shaker and shake thoroughly untilPour all ingredients (except Cardamom & Lime Foam) into a shaker and shake thoroughly until
combined.combined.
Strain into a chilled glass and garnish with Cardamom & Lime Foam using a siphonStrain into a chilled glass and garnish with Cardamom & Lime Foam using a siphon
Top with chocolate sprigs and a sprinkling of lime powder.Top with chocolate sprigs and a sprinkling of lime powder.
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