
          DILMAH RECIPES

APPLE HERB TEAAPPLE HERB TEA
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Ng Wai Kit.Ng Wai Kit.

Sabri NorizanSabri Norizan

Located in the heart of Kuala Lumpur’s Golden TriangleLocated in the heart of Kuala Lumpur’s Golden Triangle
Dorsett Regency is a stone’s throw away from Malaysia’sDorsett Regency is a stone’s throw away from Malaysia’s
finest shopping malls, eateries, tourist and entertainmentfinest shopping malls, eateries, tourist and entertainment
spots. Don’t forget to indulge in some afternoon tea at thespots. Don’t forget to indulge in some afternoon tea at the
Checkers Café. Represented by Sabri Norizan & Ng WaiCheckers Café. Represented by Sabri Norizan & Ng Wai
Kit.Kit.

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 Ceylont-Series Ceylon
Cinnamon Spice TeaCinnamon Spice Tea

  

IngredientsIngredients
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          DILMAH RECIPES

APPLE HERB TEAAPPLE HERB TEA
2 tsp Dilmah Ceylon Cinnamon Spice Tea2 tsp Dilmah Ceylon Cinnamon Spice Tea
200ml apple juice200ml apple juice
1 stick cinnamon stick1 stick cinnamon stick
1 tbsp honey1 tbsp honey
400ml water400ml water

Methods and DirectionsMethods and Directions

APPLE HERB TEAAPPLE HERB TEA
First, pour 400ml of boiling water into a clean, dry ceramic teapot containing 2 teaspoons of tea.First, pour 400ml of boiling water into a clean, dry ceramic teapot containing 2 teaspoons of tea.
Stir once and allow to be infused for 3 minutes before straining.Stir once and allow to be infused for 3 minutes before straining.
Boil the apple juice, cinnamon stick and honey in a separate pan for 2 minutes and strain.Boil the apple juice, cinnamon stick and honey in a separate pan for 2 minutes and strain.
Mix 30ml of the juice with tea and serve.Mix 30ml of the juice with tea and serve.
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