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Shangri-La Hotel Dubai offers you life at its best. LocatedShangri-La Hotel Dubai offers you life at its best. Located
in the heart of Dubai the hotel with its stunning view alsoin the heart of Dubai the hotel with its stunning view also
opens its door to some of the finest 5-star dining options inopens its door to some of the finest 5-star dining options in
the city. Andreas Andersson & Saw Aung Kyaw Khaing .the city. Andreas Andersson & Saw Aung Kyaw Khaing .

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

SPICY MOROCCANSPICY MOROCCAN
Dilmah Moroccan Mint Green TeaDilmah Moroccan Mint Green Tea
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Star anise puréeStar anise purée
Fresh mint leavesFresh mint leaves
Twist of lemonTwist of lemon

Methods and DirectionsMethods and Directions

SPICY MOROCCANSPICY MOROCCAN
Brew the Dilmah Moroccan Mint.Brew the Dilmah Moroccan Mint.
Serve with star anise purée and fresh mint leaves.Serve with star anise purée and fresh mint leaves.
Garnish with a lemon twist.Garnish with a lemon twist.
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