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Tea & Food Pairings

night
sticky mango
Dilmah Elegant Earl Grey,
Dilmah Elixir of Ceylon Tea Black Tea with Mango

Butterscotch Syrup & Plum Vinegar

lei cha
Japanese Pickle Rice Patty,
Dilmah Perfect Ceylon Tea Infused Lei Cha sauce, Crab Leg &

Dilmah Perfect Ceylon Tea Gel




meal period: dirmer

s
Palm sugar, which can also be known Lei chais something that I started
as Gula Melaka in Singapore and eating recently. When Iwas younger!
other neighbouring countries, is used did not like this due to the large
in local desserts like Chendol amount of vegetables and its bitter
sauce.
Lei Cha also known as thunder tea As1grew up and started enjoyi_ng
rice, is a traditional Hakka dish. The vegetablesI became more gccept_lng
original is packed with many kinds of of this unique dish.
i —
vegetables an_d a_bltter green sauce po
o] on top of plainrice.. Thereis also a
14 unique taste of mugwort. The flavours :
:j of the dish is definitely an acquired O
N taste which is why it is not a very 7]
—{ popular dish among Singaporeans. E
8 However, with 37 generation owners Q..(
who modernise and make it more
acceptable, this dish is slowly making
its name.
~

This dish has a Japanese flair added
to it where we used Japanese pickles
as it is our favourite cuisine. The
pickles also adds brightness to the
dish allowing it to be less dull.

The pine nuts and rice puffs are to
add crunchiness and crispiness.

There may be many componentsin
the dish, butit is all to retain the
original dish where the many types of
vegetables are mixed together with
therice.

Dilmah's Perfect Ceylon Teawas used
in the sauce as well as the tea gel. I
found that Ceylon teaworked the
best as the original sauce requires a
form of Chinese black tea.

culinary

Acidity and sweetness complement
each other, while still not losing citrus
notes from the Earl Grey

We can still taste the tea and its great
quality

mixology




meal period: dmner
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The ingredients for this dish were Earl Grey has a robust and strong
bought from our local wet markets flavour palette, making it great for
decreasing plastic use, as we use our contrast with the herbaceous Lei Cha
own containers to take the
> ingredients back to cook with
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Our Chinese cultureis not only just
one dialect but made out of many
subgroups. We have shown the
diversity of the ingredients and the
unique flavours from a traditional
dish made modern.

Using butterscotchin a drink like this
is unusual but it works, to show that it
doesn't just have to be usedin
milkshakes or chocolate-based - with
the right combination, it works very
well with teas too.

harmony




Tea Tas’ring Notes

@ Dilmah Exceptional Flegant Earl Grey

Citrus , floral eind

bitterflavour profile

Goeswell with boid
andbright ceylon
tea-

Flavour of Berguvrmmmd
clearly,brings out excelient
hints of mait,in a full =
badied blacK tea.

Strongend-Flavourful,
it goes wells with greasy
Poods, wnile still being &
refvesh»'ng starttotne

(® Daman Excephional fure
chamomile Flowera.

moming.
Gentie, reloxing , worderful
Ry arema, great for any
fernom tea ime .
canle seed hator /% \ e e
Shavey), iced . Hasalignt sweetness, Scotning
Keffes‘nmg either my_ and m\M\ﬂg emcfs -
@ Dilmah Exceptional Acoi Berry
?oYergmﬂCl*e and von'“ a. fresh swemss,
; cantaste the fruits ,
witn a hintaf
vanilla.
signtiytart,
woud go wen vith
desserts or stgntly
Bestsevved Creamy dishes.
iced , perfect for

Q humid, Scorcning
ofternoon.



