
          DILMAH RECIPES

Moroccan Mint Ice-teaMoroccan Mint Ice-tea
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
t-lounge recipiest-lounge recipies

Festivities NameFestivities Name
AutumnAutumn
SpringSpring
SummerSummer
WinterWinter

Used TeasUsed Teas

t-Series Moroccant-Series Moroccan
Mint Green TeaMint Green Tea

  

IngredientsIngredients

Moroccan Mint Ice-teaMoroccan Mint Ice-tea
250ml Moroccan Mint tea250ml Moroccan Mint tea
05ml Monin Green Mint05ml Monin Green Mint
15ml Lemon juice15ml Lemon juice
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          DILMAH RECIPES

25ml Sugar Syrup25ml Sugar Syrup
10no’s Mint Leaves10no’s Mint Leaves
5no’s Ice Cubes5no’s Ice Cubes

Methods and DirectionsMethods and Directions

Moroccan Mint Ice-teaMoroccan Mint Ice-tea
Brew 4g of Moroccan mint tea; add 300ml of boiling water for 5 minutes.Brew 4g of Moroccan mint tea; add 300ml of boiling water for 5 minutes.
Stir two times and strain the tea leaves. Pour the tea and balance ingredients into a cocktailStir two times and strain the tea leaves. Pour the tea and balance ingredients into a cocktail
shaker vigorously shake with a few cubes of ice for 8- 10 seconds and pour into a glassshaker vigorously shake with a few cubes of ice for 8- 10 seconds and pour into a glass
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