
          DILMAH RECIPES

Mandarin & Marzipan Tea SmashMandarin & Marzipan Tea Smash

0 made it | 0 reviews0 made it | 0 reviews

Lee ZhangLee Zhang

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

Recipe Source NameRecipe Source Name
Tea Appreciation event 2022Tea Appreciation event 2022

Activities NameActivities Name
Pool barPool bar

Used TeasUsed Teas

Silver JubileeSilver Jubilee
Mandarin &Mandarin &
Marzipan PekoeMarzipan Pekoe

  

IngredientsIngredients

Mandarin & Marzipan Tea SmashMandarin & Marzipan Tea Smash
10ml Oleo Saccharum Mandarin and Marzipan Pekoe with citrus peels syrup10ml Oleo Saccharum Mandarin and Marzipan Pekoe with citrus peels syrup
1 nos. Passionfruit1 nos. Passionfruit
45ml Jack Daniel Bourbon45ml Jack Daniel Bourbon
1-2 pcs Basil Leaves1-2 pcs Basil Leaves
1 nos. Butterfly-styled Lime1 nos. Butterfly-styled Lime
30ml Soda30ml Soda
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Ice CrushedIce Crushed

Methods and DirectionsMethods and Directions

Mandarin & Marzipan Tea SmashMandarin & Marzipan Tea Smash
Build in / muddleBuild in / muddle

GarnishGarnish

Mint SprigsMint Sprigs
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