
          DILMAH RECIPES

Moroccan Mint CoolerMoroccan Mint Cooler
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Lee ZhangLee Zhang

Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Tea Appreciation event 2022Tea Appreciation event 2022

Activities NameActivities Name
Pool barPool bar

Used TeasUsed Teas

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

Pure Ceylon GreenPure Ceylon Green
Tea with MoroccanTea with Moroccan
MintMint

Silver JubileeSilver Jubilee
Moroccan Mint GreenMoroccan Mint Green
TeaTea

  

IngredientsIngredients

Moroccan Mint CoolerMoroccan Mint Cooler
60ml Heavily brewed Moroccan Mint Green tea60ml Heavily brewed Moroccan Mint Green tea
10-15pcs Mint Leaves10-15pcs Mint Leaves
30ml Home-made Lemongrass Syrup30ml Home-made Lemongrass Syrup
15ml Lemon Juice15ml Lemon Juice
Crushed iceCrushed ice
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Moroccan Mint CoolerMoroccan Mint Cooler
Build inBuild in

GarnishGarnish

Lemongrass stalk, mint sprigs, rosebud, and a straw.Lemongrass stalk, mint sprigs, rosebud, and a straw.
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