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DILMAH YATA WATTEDILMAH YATA WATTE
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Billy ChangBilly Chang

Jeffery LaiJeffery Lai

IFT offers degrees and professional programmes and aIFT offers degrees and professional programmes and a
wide range of tourism related disciplines among whichwide range of tourism related disciplines among which
are hospitality and culinary arts. Represented by Billyare hospitality and culinary arts. Represented by Billy
Chang & Jeffery Lai.  Chang & Jeffery Lai.  

Sub Category NameSub Category Name
DrinkDrink
Hot TeaHot Tea

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

Used TeasUsed Teas

Yata WatteYata Watte   

IngredientsIngredients

DILMAH YATA WATTEDILMAH YATA WATTE
2 tsp Dilmah Yata Watte, loose leaf tea2 tsp Dilmah Yata Watte, loose leaf tea
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220ml spring water220ml spring water

Methods and DirectionsMethods and Directions

DILMAH YATA WATTEDILMAH YATA WATTE
Place the tea in a pot and pour 100°C water to infuse tea leaves.Place the tea in a pot and pour 100°C water to infuse tea leaves.
Stir and brew for 3-5 minutes.Stir and brew for 3-5 minutes.
Stir once more before straining into teacup.Stir once more before straining into teacup.
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