
          DILMAH RECIPES

IRISH-TEAIRISH-TEA
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Jaume NgJaume Ng

Leung Kwok KinLeung Kwok Kin

Feel the draw of Kowloon in this enchanting hotel whereFeel the draw of Kowloon in this enchanting hotel where
grandeur combines with warmth to deliver a magicalgrandeur combines with warmth to deliver a magical
experience. Make a stop at the Lobby Lounge for someexperience. Make a stop at the Lobby Lounge for some
Afternoon Tea, any day of the week. Represented byAfternoon Tea, any day of the week. Represented by
Leung Kwok Kin & Jaume Ng.Leung Kwok Kin & Jaume Ng.

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

Meda WatteMeda Watte   

IngredientsIngredients

IRISH-TEAIRISH-TEA
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          DILMAH RECIPES

50ml Dilmah Meda Watte Tea50ml Dilmah Meda Watte Tea
Orange peelOrange peel
25g freshly whipped cream25g freshly whipped cream

Methods and DirectionsMethods and Directions

IRISH-TEAIRISH-TEA

Place the Meda Watte Tea at the bottom of a sherry glass.Place the Meda Watte Tea at the bottom of a sherry glass.
Slightly twist the orange peel into the tea.Slightly twist the orange peel into the tea.
Top up with freshly whipped cream and serve immediately.Top up with freshly whipped cream and serve immediately.
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