
          DILMAH RECIPES

AFTERNOON ORANGE AND VANILLA BEAN SUNSETAFTERNOON ORANGE AND VANILLA BEAN SUNSET
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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

IngredientsIngredients

AFTERNOON ORANGE AND VANILLA BEAN SUNSETAFTERNOON ORANGE AND VANILLA BEAN SUNSET

45ml Dilmah Earl Grey Tea45ml Dilmah Earl Grey Tea
Vanilla podVanilla pod
15ml Captain Morgan Spiced rum15ml Captain Morgan Spiced rum
15ml Cointreau15ml Cointreau
Wedge, orangeWedge, orange
Angostura bittersAngostura bitters

Methods and DirectionsMethods and Directions
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          DILMAH RECIPES

AFTERNOON ORANGE AND VANILLA BEAN SUNSETAFTERNOON ORANGE AND VANILLA BEAN SUNSET

Brew tea for 5 minutes.Brew tea for 5 minutes.
Fill Boston shaker with ice and pour in liquids, adding a few drops of bitters.Fill Boston shaker with ice and pour in liquids, adding a few drops of bitters.
Scrape the insides of the vanilla bean out and add a small amount to the shaker.Scrape the insides of the vanilla bean out and add a small amount to the shaker.
Squeeze the orange wedge into the shaker.Squeeze the orange wedge into the shaker.
Shake vigorously and strain into a chilled martini glass.Shake vigorously and strain into a chilled martini glass.
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