
          DILMAH RECIPES

RAN WATTE SINGLERAN WATTE SINGLE

0 made it | 0 reviews0 made it | 0 reviews

Guli HariyantoGuli Hariyanto

Arie YuliantoArie Yulianto

Dilmah’s Apple Pie and Vanilla Tea simmered withDilmah’s Apple Pie and Vanilla Tea simmered with
Mao Shan Wang durian, mascarpone and AsianMao Shan Wang durian, mascarpone and Asian
spices, served warm with jasmine infused dry ice. spices, served warm with jasmine infused dry ice. 

Sub Category NameSub Category Name
DrinkDrink
Hot TeaHot Tea

Recipe Source NameRecipe Source Name
Dilmah Real High Tea Global Challenge 2015Dilmah Real High Tea Global Challenge 2015

Used TeasUsed Teas

Ran WatteRan Watte   

IngredientsIngredients

RAN WATTE SINGLE - HOT TEARAN WATTE SINGLE - HOT TEA
5 Teaspoons Dilmah Ran Watte Single Region Tea Leaves5 Teaspoons Dilmah Ran Watte Single Region Tea Leaves
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          DILMAH RECIPES

1100ml Spring Water1100ml Spring Water

Methods and DirectionsMethods and Directions

RAN WATTE SINGLE - HOT TEARAN WATTE SINGLE - HOT TEA
Boil spring water at 95°C. Pour over tea. Stir every 2 minutes.Boil spring water at 95°C. Pour over tea. Stir every 2 minutes.
Strain after 3-5 minutes (follow instructions on the pack). Serve in a warm tea cup.Strain after 3-5 minutes (follow instructions on the pack). Serve in a warm tea cup.
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