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COLD INFUSED SENCHA GREEN ‘EXTRA SPECIAL’ TEACOLD INFUSED SENCHA GREEN ‘EXTRA SPECIAL’ TEA

0 made it | 0 reviews0 made it | 0 reviews

Filipe BrazFilipe Braz

Vera Kuiper WillemsVera Kuiper Willems

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 Sencha Greent-Series Sencha Green
Extra SpecialExtra Special

  

IngredientsIngredients

COLD INFUSED SENCHA GREEN ‘EXTRA SPECIAL’ TEACOLD INFUSED SENCHA GREEN ‘EXTRA SPECIAL’ TEA
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          DILMAH RECIPES

Chilled Sencha Green teaChilled Sencha Green tea

1 bottle mineral water1 bottle mineral water
10g Dilmah Sencha Extra Special Green Tea10g Dilmah Sencha Extra Special Green Tea

Methods and DirectionsMethods and Directions

COLD INFUSED SENCHA GREEN ‘EXTRA SPECIAL’ TEACOLD INFUSED SENCHA GREEN ‘EXTRA SPECIAL’ TEA
Infuse the tea for at least 1 day in the fridge.Infuse the tea for at least 1 day in the fridge.
Put it through a sieve before pouring it into a glass.Put it through a sieve before pouring it into a glass.
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