
          DILMAH RECIPES

Queen MatsurikaQueen Matsurika

0 made it | 0 reviews0 made it | 0 reviews

Gede Nova Aditya PutraGede Nova Aditya Putra

Recipe Source NameRecipe Source Name
Mixology Playoff – Bali, 2023Mixology Playoff – Bali, 2023

Activities NameActivities Name
Tea Mixology Bar ExperienceTea Mixology Bar Experience

IngredientsIngredients

Queen MatsurikaQueen Matsurika
20ml Elixir Of Ceylon Tea (Green Tea With Jasmine)  20ml Elixir Of Ceylon Tea (Green Tea With Jasmine)  
45ml Vodka  45ml Vodka  
20ml Midori  20ml Midori  
4 Slice Cucumber  4 Slice Cucumber  
30ml Lemon Juice  30ml Lemon Juice  
10ml Simple Syrup  10ml Simple Syrup  
7 Pcs Jasmine Flower 7 Pcs Jasmine Flower 

Methods and DirectionsMethods and Directions

Queen MatsurikaQueen Matsurika
Pour Elixir of Ceylon Tea (Green Tea Jasmine) Pour Elixir of Ceylon Tea (Green Tea Jasmine) 
Add Cucumber and Muddling with Dilmah Elixir Tea  Add Cucumber and Muddling with Dilmah Elixir Tea  
Adding Simple Syrup and Lemon Juice  Adding Simple Syrup and Lemon Juice  
Adding Midori Liqueur  Adding Midori Liqueur  
Adding Vodka  Adding Vodka  
Shaking all ingredients  Shaking all ingredients  
Pour into the glass, add Ice Crush  Pour into the glass, add Ice Crush  
Adding Jasmine Flower as a garnish  Adding Jasmine Flower as a garnish  
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