
          DILMAH RECIPES

Arabian DreamArabian Dream
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Recipe by Dammika Herath & Lloyd Aleta of RadissonRecipe by Dammika Herath & Lloyd Aleta of Radisson
Blu Hotel Dubai Deira CreekBlu Hotel Dubai Deira Creek

Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Real High Tea at Home RecipesReal High Tea at Home Recipes

Used TeasUsed Teas

t-Series Ceylont-Series Ceylon
Cinnamon Spice TeaCinnamon Spice Tea

  

IngredientsIngredients

Arabian DreamArabian Dream
1 tbsp Dilmah Ceylon Cinnamon Spice Tea1 tbsp Dilmah Ceylon Cinnamon Spice Tea
1 tbsp dates and honey1 tbsp dates and honey
200 ml hot water200 ml hot water
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Arabian DreamArabian Dream
Mix all ingredients in a tea pot.Mix all ingredients in a tea pot.
Stir after 1 minute.Stir after 1 minute.
Let it brew and then pour into a hot goblet with Dubai Lulu dates and garnish with chocolateLet it brew and then pour into a hot goblet with Dubai Lulu dates and garnish with chocolate
coated dates on the rimcoated dates on the rim
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