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          DILMAH RECIPES

IngredientsIngredients

Spiced Orange Iced TeaSpiced Orange Iced Tea
1 bag Dilmah’s Ginger Tea1 bag Dilmah’s Ginger Tea
250ml Hot Water250ml Hot Water
1 1/2 tbsp Sugar1 1/2 tbsp Sugar
1/2 tsp Cinnamon Powder1/2 tsp Cinnamon Powder
2 tbsp Orange Juice2 tbsp Orange Juice

Methods and DirectionsMethods and Directions

Spiced Orange Iced TeaSpiced Orange Iced Tea
1.1. Brew the ginger tea and mix in the sugar.Brew the ginger tea and mix in the sugar.
2.2. Set the tea in the fridge to chill for 2-3 hours.Set the tea in the fridge to chill for 2-3 hours.
3.3. Mix in the cinnamon powder and orange juice, and enjoy!Mix in the cinnamon powder and orange juice, and enjoy!
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