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Wong Ka Yi, KakaWong Ka Yi, Kaka

Cheung Kit Ting, ChikiCheung Kit Ting, Chiki

Roll out the red carpet and get ready for some realRoll out the red carpet and get ready for some real
glamour, especially if you want to try their Afternoon Teaglamour, especially if you want to try their Afternoon Tea
at the Hollywood-themed Disney’s Hollywood Hotel inat the Hollywood-themed Disney’s Hollywood Hotel in
Hong Kong. Enjoy spacious rooms, pose against classicHong Kong. Enjoy spacious rooms, pose against classic
cars and stroll through the grand gardens. Represented bycars and stroll through the grand gardens. Represented by
Cheung Kit Ting, Chiki & Wong Ka Yi, KakaCheung Kit Ting, Chiki & Wong Ka Yi, Kaka

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

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

Used TeasUsed Teas

t-Series Rose Witht-Series Rose With
French VanillaFrench Vanilla
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          DILMAH RECIPES

PASSION PLAYGROUNDPASSION PLAYGROUND

2 tsp Dilmah Rose with French Vanilla Tea2 tsp Dilmah Rose with French Vanilla Tea
15ml fresh passion fruit15ml fresh passion fruit
1 sliced fresh cucumber1 sliced fresh cucumber
2 tsp honey2 tsp honey
15ml green apple syrup15ml green apple syrup

Methods and DirectionsMethods and Directions

PASSION PLAYGROUNDPASSION PLAYGROUND

Put the tea leaves in a teapot.Put the tea leaves in a teapot.
Brew for 3 minutes in boiling water; throw out the tea leaves and pour into a hot tea glass.Brew for 3 minutes in boiling water; throw out the tea leaves and pour into a hot tea glass.
Add the fresh passion fruit, cucumber and green apple syrup.Add the fresh passion fruit, cucumber and green apple syrup.
Put the honey in cold water to melt, and pour into the tea.Put the honey in cold water to melt, and pour into the tea.

ALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 23/10/2025 teainspired.com/dilmah-recipes 23/10/2025

Powered by TCPDF (www.tcpdf.org)Powered by TCPDF (www.tcpdf.org)

                               2 / 2                               2 / 2

http://www.tcpdf.org
http://www.tcpdf.org

