
          DILMAH RECIPES

DILMAH PRINCE OF KANDY TEADILMAH PRINCE OF KANDY TEA

0 made it | 0 reviews0 made it | 0 reviews

Wong Ka Yi, KakaWong Ka Yi, Kaka

Cheung Kit Ting, ChikiCheung Kit Ting, Chiki

Note: If you are brewing in a pot add an extra teaspoon ofNote: If you are brewing in a pot add an extra teaspoon of
tea or a tea bag for the pot.tea or a tea bag for the pot.

Sub Category NameSub Category Name
DrinkDrink
Hot TeaHot Tea

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

Used TeasUsed Teas

t-Series Prince oft-Series Prince of
KandyKandy

  

IngredientsIngredients

DILMAH PRINCE OF KANDY TEADILMAH PRINCE OF KANDY TEA
2g (1 tea bag) Dilmah Prince of Kandy Tea2g (1 tea bag) Dilmah Prince of Kandy Tea
220ml natural spring water220ml natural spring water
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

DILMAH PRINCE OF KANDY TEADILMAH PRINCE OF KANDY TEA
Bring spring water to the boil (100°C). Pour on the tea.Bring spring water to the boil (100°C). Pour on the tea.
Let it brew for 3-5 minutes.Let it brew for 3-5 minutes.
Serve hot.Serve hot.
Depending on your taste preference you can take the tea with a slice of lemon or a touch ofDepending on your taste preference you can take the tea with a slice of lemon or a touch of
honey.honey.
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