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Almond infused Ceylon PekoeAlmond infused Ceylon Pekoe

0 made it | 0 reviews0 made it | 0 reviews

Lee ZhangLee Zhang

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

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

Activities NameActivities Name
high teahigh tea
Pool barPool bar

IngredientsIngredients

Classis with a twist with Almond Infused Ceylon PekoeClassis with a twist with Almond Infused Ceylon Pekoe
30ml Homemade Amaretto with Silver Jubilee Almond Ceylon tea30ml Homemade Amaretto with Silver Jubilee Almond Ceylon tea
22.5ml Lime Juice22.5ml Lime Juice
22.5ml Lemon Juice22.5ml Lemon Juice
10ml Simple Syrup10ml Simple Syrup
30ml Egg white30ml Egg white
Ice: Tube ice (straight up)Ice: Tube ice (straight up)

Methods and DirectionsMethods and Directions

Classis with a twist with Almond Infused Ceylon PekoeClassis with a twist with Almond Infused Ceylon Pekoe
ShakenShaken

GarnishGarnish

Grinded almond, chocolate nips and orange zestGrinded almond, chocolate nips and orange zest
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