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

Recipe Source NameRecipe Source Name
Founder's Anniversary Reserve RecipesFounder's Anniversary Reserve Recipes

IngredientsIngredients

Sunny SpiceSunny Spice
Sunny SpiceSunny Spice

150 ml Ceylon single region tea with natural cinnamon, orange & honey150 ml Ceylon single region tea with natural cinnamon, orange & honey
25 ml Fresh yuzu juice25 ml Fresh yuzu juice
2 bar spoons Orange marmalade2 bar spoons Orange marmalade
30 ml Cacao Nibs Syrup (brew 1 cup of cacao nibs in 300 ml of hot water, simmer for 5 minutes30 ml Cacao Nibs Syrup (brew 1 cup of cacao nibs in 300 ml of hot water, simmer for 5 minutes
and add 300 g of castor sugar, once the sugar dissolve, strain and cool it down)and add 300 g of castor sugar, once the sugar dissolve, strain and cool it down)

Methods and DirectionsMethods and Directions

Sunny SpiceSunny Spice
Put all ingredients to the shaker, fill with ice and shake. Strain it into highball glass over ice,Put all ingredients to the shaker, fill with ice and shake. Strain it into highball glass over ice,
garnish with cocoa nibs and dehydrated orange slice.garnish with cocoa nibs and dehydrated orange slice.

ALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2025 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 05/01/2025 teainspired.com/dilmah-recipes 05/01/2025

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

                               1 / 1                               1 / 1

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

