
          DILMAH RECIPES

Emerald Punch (non-alcoholic)Emerald Punch (non-alcoholic)
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Robert SchinkelRobert Schinkel

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

Recipe Source NameRecipe Source Name
Park Estate Emerald Green Special OP RecipesPark Estate Emerald Green Special OP Recipes

Glass TypeGlass Type

PitcherPitcher

IngredientsIngredients

Emerald Punch (non-alcoholic)Emerald Punch (non-alcoholic)
700 ml Park Estate Emerald Green Special OP (chilled, 3 minute brew)700 ml Park Estate Emerald Green Special OP (chilled, 3 minute brew)
150 ml Apple Juice150 ml Apple Juice
100 ml Grape juice (green grapes)100 ml Grape juice (green grapes)
150 ml Bee’s honey150 ml Bee’s honey
100 ml Lemon juice (or 40 ml Asian lime juice)100 ml Lemon juice (or 40 ml Asian lime juice)

Methods and DirectionsMethods and Directions

Emerald Punch (non-alcoholic)Emerald Punch (non-alcoholic)
Add all ingredients to a pitcher and stir wellAdd all ingredients to a pitcher and stir well
Add lemon slices and red currants (or any fresh fruits available)Add lemon slices and red currants (or any fresh fruits available)
Fill up with ice cubesFill up with ice cubes
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