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Youth Infused Gin SodaYouth Infused Gin Soda
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Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Tea infusedTea infused

Festivities NameFestivities Name
AutumnAutumn
SpringSpring
SummerSummer
WinterWinter

Used TeasUsed Teas

Youth Natural HerbalYouth Natural Herbal
TeaTea

  

IngredientsIngredients

Youth Infused Gin SodaYouth Infused Gin Soda
45 ml Gin45 ml Gin
2 Dilmah Youth Tea bags2 Dilmah Youth Tea bags
75 ml Blood Orange Soda75 ml Blood Orange Soda
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Methods and DirectionsMethods and Directions

Youth Infused Gin SodaYouth Infused Gin Soda
Place the gin in a pan and only slightly warm up. Around 50 degrees. Pour over the tea bags andPlace the gin in a pan and only slightly warm up. Around 50 degrees. Pour over the tea bags and
let brew for 5 minutes. Remove the tea and place into a highball glass.let brew for 5 minutes. Remove the tea and place into a highball glass.
Top with your chosen soda, in this case it’s blood orange soda. Top and finish with your chosenTop with your chosen soda, in this case it’s blood orange soda. Top and finish with your chosen
citruscitrus
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