
          DILMAH RECIPES

Cucumber, Ginger and green tea sangriaCucumber, Ginger and green tea sangria
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Real High Tea Australia Volume 2Real High Tea Australia Volume 2

Used TeasUsed Teas

Exceptional FragrantExceptional Fragrant
Jasmine Green teaJasmine Green tea

  

IngredientsIngredients
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          DILMAH RECIPES

Cucumber, Ginger and green tea sangriaCucumber, Ginger and green tea sangria
1 cup Exceptional Fragrant Jasmine green tea, chilled1 cup Exceptional Fragrant Jasmine green tea, chilled
1 cup pure Ceylon green tea, chilled1 cup pure Ceylon green tea, chilled
1 cucumber, chopped and seeded1 cucumber, chopped and seeded
2 cup water2 cup water
1/3 cup honey1/3 cup honey
1 tsp ginger1 tsp ginger
2 tsp fresh lemon juice2 tsp fresh lemon juice

Methods and DirectionsMethods and Directions

Cucumber, Ginger and green tea sangriaCucumber, Ginger and green tea sangria
Purée all ingredients in a blender.Purée all ingredients in a blender.
Serve over ice with a cucumber round or slice.Serve over ice with a cucumber round or slice.
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