
          DILMAH RECIPES

Island ElixirIsland Elixir
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Joao Balzani from Immunity inspired by tea challengeJoao Balzani from Immunity inspired by tea challenge

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

Used TeasUsed Teas

Pure Ceylon GreenPure Ceylon Green
TeaTea

  

IngredientsIngredients

Island ElixirIsland Elixir
Dilmah’s Green TeaDilmah’s Green Tea
Noni SyrupNoni Syrup
Ginger Bug (culture of wild yeast and bacteria)Ginger Bug (culture of wild yeast and bacteria)
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          DILMAH RECIPES

Lemon juice - PH level 4Lemon juice - PH level 4
Cold-brewed TeaCold-brewed Tea
Orange ZestOrange Zest
Dehydrated Orange Wheel for garnishingDehydrated Orange Wheel for garnishing

Methods and DirectionsMethods and Directions

Island ElixirIsland Elixir
1.1. Mix all ingredients together and leave to ferment for 24 hours.Mix all ingredients together and leave to ferment for 24 hours.
2.2. After 24 hours, chill under refrigeration and serve fresh from the brewing bottle into a highballAfter 24 hours, chill under refrigeration and serve fresh from the brewing bottle into a highball

glass filled garnish with a dehydrated orange wheel.glass filled garnish with a dehydrated orange wheel.

ALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 02/08/2025 teainspired.com/dilmah-recipes 02/08/2025

Powered by TCPDF (www.tcpdf.org)Powered by TCPDF (www.tcpdf.org)

                               2 / 2                               2 / 2

http://www.tcpdf.org
http://www.tcpdf.org

