
          DILMAH RECIPES

Green Tea and Cucumber CollinsGreen Tea and Cucumber Collins

0 made it | 0 reviews0 made it | 0 reviews

We sourced for premium vodka made at Mt. TamborineWe sourced for premium vodka made at Mt. Tamborine
and infused it with Dilmah Natural Green Tea. We thenand infused it with Dilmah Natural Green Tea. We then
used fresh cucumber, lemon and sugar to create thisused fresh cucumber, lemon and sugar to create this
refreshing and light cocktail.refreshing and light cocktail.

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Real High Tea Australia Volume 1Real High Tea Australia Volume 1

Used TeasUsed Teas

Pure GreenPure Green   

IngredientsIngredients

Green Tea and Cucumber CollinsGreen Tea and Cucumber Collins
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          DILMAH RECIPES

45ml green tea-infused vodka45ml green tea-infused vodka
30ml lemon juice30ml lemon juice
15ml sugar syrup15ml sugar syrup
4 – 5cm of cucumber4 – 5cm of cucumber
topped with sodatopped with soda

Methods and DirectionsMethods and Directions

Green Tea and Cucumber CollinsGreen Tea and Cucumber Collins
Cut skin off cucumber and muddle in Boston shaker.Cut skin off cucumber and muddle in Boston shaker.
Add vodka, lemon, sugar and shake.Add vodka, lemon, sugar and shake.
Strain into sling glass and garnish with cucumber.Strain into sling glass and garnish with cucumber.
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