
          DILMAH RECIPES

Jasmine ElixirJasmine Elixir
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Dilmah t-Series RecipesDilmah t-Series Recipes
Elixir of Ceylon Tea RecipesElixir of Ceylon Tea Recipes
Grab & Go Concept RecipesGrab & Go Concept Recipes

Used TeasUsed Teas

t-Series Moroccant-Series Moroccan
Mint Green TeaMint Green Tea

  

IngredientsIngredients

Jasmine ElixirJasmine Elixir
40 ml Dilmah t-Series Moroccan Mint40 ml Dilmah t-Series Moroccan Mint
15 ml Elixir of Ceylon Tea Green Tea with Jasmine Flavour15 ml Elixir of Ceylon Tea Green Tea with Jasmine Flavour
20 ml Lime juice20 ml Lime juice
10 ml Honey Water10 ml Honey Water
Top up - sparkling waterTop up - sparkling water
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Jasmine ElixirJasmine Elixir
Shake all ingredients without water and strain to a chilled flute glass. Top up with chilledShake all ingredients without water and strain to a chilled flute glass. Top up with chilled
sparking water.sparking water.
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