
          DILMAH RECIPES

Tea Infused Pink Pineapple coolerTea Infused Pink Pineapple cooler

0 made it | 0 reviews0 made it | 0 reviews

Nivedita Godbole (e-learning user)Nivedita Godbole (e-learning user)

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

Recipe Source NameRecipe Source Name
School of Tea E-Learning UserSchool of Tea E-Learning User

Used TeasUsed Teas

t-Series Ceylont-Series Ceylon
Young Hyson GreenYoung Hyson Green
TeaTea

  

IngredientsIngredients

Tea Infused Pink Pineapple coolerTea Infused Pink Pineapple cooler
3 tsp of Dilmah Ceylon Young Hyson Green Tea3 tsp of Dilmah Ceylon Young Hyson Green Tea
1 tsp Hibiscus flowers1 tsp Hibiscus flowers
2 leaves allspice2 leaves allspice
1/2 tsp fennel seeds1/2 tsp fennel seeds
1 Jalapeno thinly sliced into rounds1 Jalapeno thinly sliced into rounds
Diced pineappleDiced pineapple
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Tea Infused Pink Pineapple coolerTea Infused Pink Pineapple cooler
Pour the steeped combined tea and pineapple juice and jalapeno into the glass with Ice,Pour the steeped combined tea and pineapple juice and jalapeno into the glass with Ice,
Garnish with mint leavesGarnish with mint leaves
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