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Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Tea Inspired Recipes with Peter KuruvitaTea Inspired Recipes with Peter Kuruvita

Used TeasUsed Teas

Exceptional AcaiExceptional Acai
Berry Pomegranate &Berry Pomegranate &
VanillaVanilla

  

IngredientsIngredients

Dilmah French Mar-tea-niDilmah French Mar-tea-ni
30 ml Chambord30 ml Chambord
45 ml Vodka infused with Dilmah Acai berry and pomegranate tea45 ml Vodka infused with Dilmah Acai berry and pomegranate tea
60 ml pineapple juice60 ml pineapple juice
1 tbsp chickpea juice1 tbsp chickpea juice

Methods and DirectionsMethods and Directions
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          DILMAH RECIPES

Dilmah French Mar-tea-niDilmah French Mar-tea-ni
Shake with iceShake with ice
Strain into a martini glassStrain into a martini glass
Garnish with rose petalsGarnish with rose petals

How to cold brew Dilmah tea into alcoholHow to cold brew Dilmah tea into alcohol

1 liter + 12,5 gr of Dilmah tea.1 liter + 12,5 gr of Dilmah tea.
Cold infusion for 35-40 mins.Cold infusion for 35-40 mins.
Agitate the bottle 3-4 time during the infusion, remove the tea bags after the set time.Agitate the bottle 3-4 time during the infusion, remove the tea bags after the set time.
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