
          DILMAH RECIPES

Seruput HarmonySeruput Harmony
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Gilang (Dilmah and Johnnie Walker HighballGilang (Dilmah and Johnnie Walker Highball
competition)competition)

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
JW Highball Tea CocktailsJW Highball Tea Cocktails

Glass TypeGlass Type

HighballHighball

Used TeasUsed Teas

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

Exceptional EnglishExceptional English
BreakfastBreakfast

  

IngredientsIngredients

Seruput HarmonySeruput Harmony
45ml Johnnie Walker Black Label45ml Johnnie Walker Black Label
15ml Elderflower Cordials15ml Elderflower Cordials
120ml Mix - Dilmah Moroccan Mint Green Tea & Dilmah English Breakfast Tea Soda (Perlini120ml Mix - Dilmah Moroccan Mint Green Tea & Dilmah English Breakfast Tea Soda (Perlini
Method)Method)
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          DILMAH RECIPES

GarnishGarnish

Mint Sprig and Flamingo StrawMint Sprig and Flamingo Straw

Methods and DirectionsMethods and Directions

Seruput HarmonySeruput Harmony
1.1. Build and top up with homemade Tea soda, gently stir.Build and top up with homemade Tea soda, gently stir.

Mix - Dilmah Moroccan Mint Green Tea & Dilmah English BreakfastMix - Dilmah Moroccan Mint Green Tea & Dilmah English Breakfast
Tea Soda (Perlini Method):Tea Soda (Perlini Method):

1.1. Brew 1 Bag of Dilmah English Breakfast Tea with 200 ML Hot Water (4 Minutes)Brew 1 Bag of Dilmah English Breakfast Tea with 200 ML Hot Water (4 Minutes)
2.2. Chill both brewsChill both brews
3.3. Mix 180 ML of Dilmah Moroccan Mint Tea and 120 ML Dilmah English Breakfast TeaMix 180 ML of Dilmah Moroccan Mint Tea and 120 ML Dilmah English Breakfast Tea
4.4. Add 50 ML Sugar Syrup 1:1 RatioAdd 50 ML Sugar Syrup 1:1 Ratio
5.5. Place all mixture in a perlini shaker with ice and shake. Charge twice with a 15 second break inPlace all mixture in a perlini shaker with ice and shake. Charge twice with a 15 second break in

betweenbetween
6.6. Rest for 5 Minutes and serveRest for 5 Minutes and serve
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