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MOROCCAN MINT GREEN TEAMOROCCAN MINT GREEN TEA

0 made it | 0 reviews0 made it | 0 reviews

Noor Zahariah A. RahimNoor Zahariah A. Rahim

Mohd Tusnim bin MansorMohd Tusnim bin Mansor

Get a taste of the famous Hilton hospitality at the HiltonGet a taste of the famous Hilton hospitality at the Hilton
Kuala Lumpur. Represented by Mohd Tusnim bin MansorKuala Lumpur. Represented by Mohd Tusnim bin Mansor
& Noor Zahariah A. Rahim.& Noor Zahariah A. Rahim.

Sub Category NameSub Category Name
DrinkDrink
Hot TeaHot Tea

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 1Real High Tea 2014/15 Volume 1

Activities NameActivities Name
Breakfast Tea SelectionBreakfast Tea Selection

Used TeasUsed Teas

Moroccan Mint GreenMoroccan Mint Green
TeaTea

  

IngredientsIngredients
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          DILMAH RECIPES

MOROCCAN MINT GREEN TEAMOROCCAN MINT GREEN TEA
10g Dilmah Moroccan Mint Green Tea10g Dilmah Moroccan Mint Green Tea
1100ml spring water (at 80°C)1100ml spring water (at 80°C)

Methods and DirectionsMethods and Directions

MOROCCAN MINT GREEN TEAMOROCCAN MINT GREEN TEA
Warm the pot before putting tea leaves in it.Warm the pot before putting tea leaves in it.
Fill teapot with hot water and infuse tea leaves for 2 minutes. Strain into a teacup.Fill teapot with hot water and infuse tea leaves for 2 minutes. Strain into a teacup.
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