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Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
JW Highball Tea CocktailsJW Highball Tea Cocktails

Activities NameActivities Name
JW Highball Tea CocktailsJW Highball Tea Cocktails

Used TeasUsed Teas

t-Series Brilliantt-Series Brilliant
BreakfastBreakfast

  

IngredientsIngredients

The LegacyThe Legacy
50ml Johnnie Walker Black label50ml Johnnie Walker Black label
90ml Dilmah Brilliant Breakfast tea infused with cinnamon and mint90ml Dilmah Brilliant Breakfast tea infused with cinnamon and mint
30ml Orange juice30ml Orange juice
20ml Honey syrup20ml Honey syrup
15ml Yuzu juice15ml Yuzu juice
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          DILMAH RECIPES

GarnishGarnish

Rimmed cinnamon powder, smoked cinnamon stick and mint springRimmed cinnamon powder, smoked cinnamon stick and mint spring

Methods and DirectionsMethods and Directions

The LegacyThe Legacy
1.1. Brew the Dilmah Brilliant Breakfast Tea with cinnamon and mint leaves for 5min and strain andBrew the Dilmah Brilliant Breakfast Tea with cinnamon and mint leaves for 5min and strain and

let it cool downlet it cool down
2.2. Add all the ingredients in a high ball glassAdd all the ingredients in a high ball glass
3.3. Top with iceTop with ice
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