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

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 2Real High Tea 2014/15 Volume 2

Used TeasUsed Teas

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

  

IngredientsIngredients
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          DILMAH RECIPES

1 1/2 cups Dilmah The Original Earl Grey Tea, cold brewed1 1/2 cups Dilmah The Original Earl Grey Tea, cold brewed
3oz ginger beer3oz ginger beer
2 1/2oz Appelton rum2 1/2oz Appelton rum
1 lime, juiced1 lime, juiced
10 mint leaves10 mint leaves
3 tsp brown sugar3 tsp brown sugar
IceIce

Methods and DirectionsMethods and Directions

EARL GREY TEA INFUSED “DARK & STORMY”EARL GREY TEA INFUSED “DARK & STORMY”

First start off by juicing the limes, then adding the brown sugar and mint leaves.First start off by juicing the limes, then adding the brown sugar and mint leaves.
Crush it all up and then add the rum, ginger beer, tea and lastly some ice.Crush it all up and then add the rum, ginger beer, tea and lastly some ice.
Shake over ice and serve in a whiskey tumbler.Shake over ice and serve in a whiskey tumbler.
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