
          DILMAH RECIPES

MANGO SAKEMANGO SAKE
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Narubet ChaoPanichNarubet ChaoPanich

Warud WacharapunyanoonWarud Wacharapunyanoon

Discover the treasures of Khao Lak at one of MarriottDiscover the treasures of Khao Lak at one of Marriott
Thailand’s flagship properties, the JW Marriott Khao LakThailand’s flagship properties, the JW Marriott Khao Lak
Resort and Spa, recipient of the 2010 Condé Nast World’sResort and Spa, recipient of the 2010 Condé Nast World’s
Top New Hotels award. Represented by WarudTop New Hotels award. Represented by Warud
Wacharapunyanoon & Narubet ChaoPanich.Wacharapunyanoon & Narubet ChaoPanich.

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 Mango andt-Series Mango and
StrawberryStrawberry

  

IngredientsIngredients

MANGO SAKEMANGO SAKE

                               1 / 2                               1 / 2



          DILMAH RECIPES

200ml hot water200ml hot water
1 tsp Dilmah Mango & Strawberry Tea1 tsp Dilmah Mango & Strawberry Tea
1oz mango juice1oz mango juice
1oz pineapple juice1oz pineapple juice
6 pcs fresh mango cubes6 pcs fresh mango cubes

Methods and DirectionsMethods and Directions

MANGO SAKEMANGO SAKE
Pour the boiled water into a clean and dry ceramic teapot containing a teaspoonful of tea perPour the boiled water into a clean and dry ceramic teapot containing a teaspoonful of tea per
person plus 1 teaspoon for the pot.person plus 1 teaspoon for the pot.
Brew for 2 minutes. Strain.Brew for 2 minutes. Strain.
Mix the warm tea with mango and pineapple juice.Mix the warm tea with mango and pineapple juice.
To serve, place fresh mango cubes at the bottom of sake glasses and pour the hot tea mix in.To serve, place fresh mango cubes at the bottom of sake glasses and pour the hot tea mix in.
Serve hot.Serve hot.
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