with Tea in Gastronomy




Good things in life take time - as it does with nature. Yet, in
a cup of unblended, garden fresh Pure Ceylon Tea, there is
a mystical combination of both that can be brewed
between 3-5 minutes. BREAKFAST TEA

This Easter, we invite you to give your guests a rejuvenating An energetic tea, bright, brisk and full bodied with a rich,
and revitalizing experience of a 5000 year old herb! natural taste. Grown at 4,000ft above the sea level.




, ROSE WITH FRENCH VANILLA
Dilmah TEA CHOCOLATE

EXCEPTIONAL

€M)3-5mn
FibO VANIIA Ingredients
e 95g Cream
1g Dilmah Exceptional Rose with French Vanilla tea
8g Glucose
1459 Milk Chocolate
169 Butter
500g Dark Chocolate

Methods

e Use tempered dark chocolate to make moulds for
the ganache.
Bring the cream and glucose to boil and remove
from heat.
Add the tea and infuse for 3 minutes.
Strain and pour the cream over the milk chocolate.
Mix gently until smooth and add the butter.
At 27°C, pipe the ganache into the chocolate
moulds.
Seal with tempered dark chocolate.
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