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A true contender in the hospitality industry of the country,A true contender in the hospitality industry of the country,
Cinnamon Grand Colombo is where senses are delightedCinnamon Grand Colombo is where senses are delighted
and desires indulged. Represented by A.M.D Sampath &and desires indulged. Represented by A.M.D Sampath &
Soraiya Mareena Dole.Soraiya Mareena Dole.

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

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 1Real High Tea 2014/15 Volume 1

Used TeasUsed Teas

t-Series Rose Witht-Series Rose With
French VanillaFrench Vanilla
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          DILMAH RECIPES

75ml Dilmah Rose with French Vanilla Tea75ml Dilmah Rose with French Vanilla Tea
2 nos Maraschino cherry2 nos Maraschino cherry
50ml fresh pineapple juice50ml fresh pineapple juice
15ml Monin Strawberry syrup15ml Monin Strawberry syrup

Methods and DirectionsMethods and Directions

PEKOE BLOSSOMPEKOE BLOSSOM

Brew the tea using boiling water for 4 minutes and set aside to cool.Brew the tea using boiling water for 4 minutes and set aside to cool.
Add the remaining ingredients into the blender.Add the remaining ingredients into the blender.
Finally add in the cooled (room temperature) Rose with French Vanilla tea.Finally add in the cooled (room temperature) Rose with French Vanilla tea.
Blend for 20-30 seconds.Blend for 20-30 seconds.
Pour into a chilled glass.Pour into a chilled glass.
Garnish and serve.Garnish and serve.
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