
          DILMAH RECIPES

Earl Grey Tea PunchEarl Grey Tea Punch

0 made it | 0 reviews0 made it | 0 reviews

Alberto PizarroAlberto Pizarro

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
high teahigh tea
Pool barPool bar

Used TeasUsed Teas

t-Series The Originalt-Series The Original
Earl GreyEarl Grey

Silver Jubilee EarlSilver Jubilee Earl
Grey TeaGrey Tea

Exceptional ElegantExceptional Elegant
Earl GreyEarl Grey

  

IngredientsIngredients

Earl Grey Tea PunchEarl Grey Tea Punch
100ml Dilmah Earl Grey100ml Dilmah Earl Grey
70ml Cloudy Apple Juice70ml Cloudy Apple Juice
20ml Cinnamon Syrup20ml Cinnamon Syrup
20ml Lemon Juice20ml Lemon Juice
2 drops Aromatic bitters2 drops Aromatic bitters
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Top with non alcoholic cavaTop with non alcoholic cava

GarnishGarnish

Orange wheel, apple slices and cinnamon barkOrange wheel, apple slices and cinnamon bark

Methods and DirectionsMethods and Directions

Earl Grey Tea PunchEarl Grey Tea Punch
Add all ingredients into a punch bowl and add ice.Add all ingredients into a punch bowl and add ice.

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 18/02/2026 teainspired.com/dilmah-recipes 18/02/2026

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

                               2 / 2                               2 / 2

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

