
          DILMAH RECIPES

GREEN TEA WITH JASMINE FLOWERS ICED TEAGREEN TEA WITH JASMINE FLOWERS ICED TEA
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Glen KirtleyGlen Kirtley

Bree Stafford.Bree Stafford.

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

Green Tea withGreen Tea with
Jasmine PetalsJasmine Petals

  

IngredientsIngredients

GREEN TEA WITH JASMINE FLOWERS ICED TEAGREEN TEA WITH JASMINE FLOWERS ICED TEA

                               1 / 2                               1 / 2



          DILMAH RECIPES

Dilmah Green Tea with Jasmine FlowersDilmah Green Tea with Jasmine Flowers
Spring water at 85CSpring water at 85C
Ice cubesIce cubes
Citrus fruitCitrus fruit

Methods and DirectionsMethods and Directions

GREEN TEA WITH JASMINE FLOWERS ICED TEAGREEN TEA WITH JASMINE FLOWERS ICED TEA
Brew Dilmah Green Tea as per pack instructions.Brew Dilmah Green Tea as per pack instructions.
Let it cool down to room temperature, then chill in a fridge.Let it cool down to room temperature, then chill in a fridge.
Place ice and citrus fruit in a glass.Place ice and citrus fruit in a glass.
Pour the brewed tea over it and serve with a mint leaf.Pour the brewed tea over it and serve with a mint leaf.
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