
          DILMAH RECIPES

MOROCCAN MINT TEA LATTE- DESIRED CLIMAXMOROCCAN MINT TEA LATTE- DESIRED CLIMAX
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Ishafahan DainIshafahan Dain

Buddika SamarasekeraBuddika Samarasekera

A scenic property located in the heart of Sri Lanka’sA scenic property located in the heart of Sri Lanka’s
capital, The Waters Edge is a calming oasis that is wellcapital, The Waters Edge is a calming oasis that is well
known for its captivating culinary treats. Represented byknown for its captivating culinary treats. Represented by
Buddika Samarasekera & Ishafahan Dain.Buddika Samarasekera & Ishafahan Dain.

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

Moroccan Mint GreenMoroccan Mint Green
TeaTea

  

IngredientsIngredients

MOROCCAN MINT TEA LATTE- DESIRED CLIMAXMOROCCAN MINT TEA LATTE- DESIRED CLIMAX
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          DILMAH RECIPES

150ml hot Dilmah Moroccan Mint Green Tea150ml hot Dilmah Moroccan Mint Green Tea
15ml sweetened double cream espuma15ml sweetened double cream espuma
1 cocktail spoon castor sugar1 cocktail spoon castor sugar
Coco powder for frostingCoco powder for frosting

Methods and DirectionsMethods and Directions

MOROCCAN MINT TEA LATTE- DESIRED CLIMAXMOROCCAN MINT TEA LATTE- DESIRED CLIMAX

Brew the tea for 5 minutes.Brew the tea for 5 minutes.
Add the sugar into the glass and pour the brewed tea.Add the sugar into the glass and pour the brewed tea.
Add a layer of double crème espuma and garnish with a mint sprig and coco powder.Add a layer of double crème espuma and garnish with a mint sprig and coco powder.
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