M DILMAH RECIPES

ORGANIC SENCHA WITH SEAWEED AND CUCUMBER
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Perfectly brewed Organic Sencha from Dilmah is
cooled with water seeped in cucumber and seaweed,
served delicioudly chilled.

e Sub Category Name
Drink
Mocktails/lced Tea

* Recipe Source Name
Dilmah Real High Tea Global Challenge 2015

Ingredients

ORGANIC SENCHA WITH SEAWEED AND CUCUMBER
¢ Organic Sencha Tea, cold infused (for at least 20 minutes)
¢ Organic Sencha Tea, brewed hot
e Water seeped in Cucumber and Seaweed

M ethods and Directions

ORGANIC SENCHA WITH SEAWEED AND CUCUMBER
¢ Prepare and brew awarm pot of organic Sencha with spring water heated to 80 degrees. Allow
cooling and add water seeped in cucumber and seaweed. Make ice cubes from this brewed tea.
e Tofinish, placetheice cubesin alarge cocktail glass and pour over the cold infused

Organic Sencha.
e Garnish with lime and cucumber. Serve chilled.
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