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Noppadon ChainartNoppadon Chainart

Krairat JeeranonKrairat Jeeranon

The beautiful, idyllic and family-friendly island retreatThe beautiful, idyllic and family-friendly island retreat
Swissôtel Resort Phuket is a stone’s throw off KamalaSwissôtel Resort Phuket is a stone’s throw off Kamala
Beach. Delight in fabulous food from around the world atBeach. Delight in fabulous food from around the world at
Swissôtel Resort Phuket’s restaurant and bar, with a wideSwissôtel Resort Phuket’s restaurant and bar, with a wide
range of local and international dishes and drinks.range of local and international dishes and drinks.
Represented by Krairat Jeeranon & Noppadon Chainart.Represented by Krairat Jeeranon & Noppadon Chainart.

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

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 1Real High Tea 2014/15 Volume 1

IngredientsIngredients

KRAIRATKRAIRAT

125ml Dilmah Rosemary with Peppermint125ml Dilmah Rosemary with Peppermint
15ml Moroccan Mint Syrup15ml Moroccan Mint Syrup
15ml red Grenadine15ml red Grenadine
2 tsp fresh pomegranate2 tsp fresh pomegranate
Fresh mintFresh mint

Moroccan Mint SyrupMoroccan Mint Syrup
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          DILMAH RECIPES

500ml Dilmah Moroccan Mint Green Tea, freshly brewed500ml Dilmah Moroccan Mint Green Tea, freshly brewed
250g sugar250g sugar

Methods and DirectionsMethods and Directions

KRAIRATKRAIRAT

Add all the ingredients into a mixing glass.Add all the ingredients into a mixing glass.
Add ice cubes and shake.Add ice cubes and shake.
Fine-strain into a high ball glassFine-strain into a high ball glass
Garnish with a mint leaf.Garnish with a mint leaf.

Moroccan Mint SyrupMoroccan Mint Syrup

Mix the sugar with the brewed tea and bring to a boil.Mix the sugar with the brewed tea and bring to a boil.
Simmer and allow to reduce until the liquid becomes syrupy in consistency.Simmer and allow to reduce until the liquid becomes syrupy in consistency.

  

ALL RIGHTS RESERVED © 2024 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed FromALL RIGHTS RESERVED © 2024 Dilmah Recipes| Dilmah Ceylon Tea Company PLC Printed From
teainspired.com/dilmah-recipes 18/12/2024 teainspired.com/dilmah-recipes 18/12/2024

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

                               2 / 2                               2 / 2

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

