
          DILMAH RECIPES

Love the GiverLove the Giver

0 made it | 0 reviews0 made it | 0 reviews

Alberto PizarroAlberto Pizarro

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Webinar Christmas RecipesWebinar Christmas Recipes

Festivities NameFestivities Name
ChristmasChristmas

Used TeasUsed Teas

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

Silver JubileeSilver Jubilee
Moroccan Mint GreenMoroccan Mint Green
TeaTea

  

IngredientsIngredients

Love the GiverLove the Giver
3cl Aged rum3cl Aged rum
2cl Triple sec2cl Triple sec
1 barspoon tamarind pureé1 barspoon tamarind pureé
5cl Clear apple juice5cl Clear apple juice
12cl Moroccan mint green tea (brewed for 3 minutes and chilled)12cl Moroccan mint green tea (brewed for 3 minutes and chilled)
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Love the GiverLove the Giver
Chill a glass using ice cubes.Chill a glass using ice cubes.
Pour the ingredients over ice and stir.Pour the ingredients over ice and stir.
Garnish with lemon peel and blackcurrantsGarnish with lemon peel and blackcurrants

ALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 08/01/2026 teainspired.com/dilmah-recipes 08/01/2026

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

                               2 / 2                               2 / 2

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

