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NUWARA ELIYA AFTERNOONNUWARA ELIYA AFTERNOON
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Vilmos DohnalVilmos Dohnal

Wesley SchipperWesley Schipper

Dilmah’s Nuwara Eliya Pekoe is brewed withDilmah’s Nuwara Eliya Pekoe is brewed with
Tonka beans, cloves, star aniseed, and fennel creating aTonka beans, cloves, star aniseed, and fennel creating a
taste profile that is both exciting and delicious. taste profile that is both exciting and delicious. 

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

IngredientsIngredients

NUWARA ELIYA AFTERNOONNUWARA ELIYA AFTERNOON
4grams Dilmah Nuwara Eliya Pekoe4grams Dilmah Nuwara Eliya Pekoe
400ml Water (100 Celsius)400ml Water (100 Celsius)
1 Tonka Bean1 Tonka Bean
2 Cloves2 Cloves
1 Star Aniseed1 Star Aniseed
Half a Shaved FennelHalf a Shaved Fennel

Methods and DirectionsMethods and Directions

NUWARA ELIYA AFTERNOONNUWARA ELIYA AFTERNOON
Add all the ingredients to a teapot and brew for 3 minutes and serve.Add all the ingredients to a teapot and brew for 3 minutes and serve.

                               1 / 2                               1 / 2



          DILMAH RECIPES

ALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2026 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 18/02/2026 teainspired.com/dilmah-recipes 18/02/2026

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

                               2 / 2                               2 / 2

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

