
          DILMAH RECIPES

Rose with French Vanilla CosmopolitanRose with French Vanilla Cosmopolitan
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Leanne AyreLeanne Ayre

Chris WebbChris Webb

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Real High Tea Australia Volume 2Real High Tea Australia Volume 2

Used TeasUsed Teas

t-Series Rose Witht-Series Rose With
French VanillaFrench Vanilla

  

IngredientsIngredients

Rose with Fr ench Vanilla CosmopolitanRose with Fr ench Vanilla Cosmopolitan
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          DILMAH RECIPES

120ml vodka120ml vodka
4 tsp Dilmah t-Series Rose with4 tsp Dilmah t-Series Rose with
French Vanilla teaFrench Vanilla tea
60ml Cointreau60ml Cointreau
60ml freshly squeezed orange juice60ml freshly squeezed orange juice
60ml cranberry juice60ml cranberry juice
Dash of grenadine or raspberryDash of grenadine or raspberry
cordialcordial

Methods and DirectionsMethods and Directions

Rose with Fr ench Vanilla CosmopolitanRose with Fr ench Vanilla Cosmopolitan
Start by infusing the vodka and Dilmah t-Series Rose with French Vanilla tea overnightStart by infusing the vodka and Dilmah t-Series Rose with French Vanilla tea overnight
Fill a cocktail shaker with ice. Pour in the ingredients and shake well.Fill a cocktail shaker with ice. Pour in the ingredients and shake well.
Strain into a martini glass and garnish with colourful edible flowers.Strain into a martini glass and garnish with colourful edible flowers.
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