
          DILMAH RECIPES

Cassis and Berry Sensation comforterCassis and Berry Sensation comforter
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Sub Category NameSub Category Name
FoodFood
SavorySavory

Recipe Source NameRecipe Source Name
Real High Tea Australia Volume 2Real High Tea Australia Volume 2

Used TeasUsed Teas

Exceptional BerryExceptional Berry
SensationSensation

  

IngredientsIngredients

Cassis and Berry Sensation comforterCassis and Berry Sensation comforter
Crème de cassisCrème de cassis
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          DILMAH RECIPES

Dilmah Exceptional Berry SensationDilmah Exceptional Berry Sensation
RaspberriesRaspberries
StrawberriesStrawberries
Native Lemon Myrtle leavesNative Lemon Myrtle leaves

Methods and DirectionsMethods and Directions

Cassis and Berry Sensation comforterCassis and Berry Sensation comforter
Add a few raspberries and strawberries, and 2 crushed Lemon Myrtle leaves to the teapot.Add a few raspberries and strawberries, and 2 crushed Lemon Myrtle leaves to the teapot.
Add Dilmah Berry Sensation tea and brew with boiling water for 3–5 minutes.Add Dilmah Berry Sensation tea and brew with boiling water for 3–5 minutes.
Add 1 raspberry, a few strawberry hearts and a fresh Lemon Myrtle leaf to each cup.Add 1 raspberry, a few strawberry hearts and a fresh Lemon Myrtle leaf to each cup.
Next add 30ml of crème de cassis, then top up with hot Dilmah Exceptional Berry Sensation tea.Next add 30ml of crème de cassis, then top up with hot Dilmah Exceptional Berry Sensation tea.
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