
          DILMAH RECIPES

STEVEN SPIELBERG ROSE WITH FRENCH VANILLASTEVEN SPIELBERG ROSE WITH FRENCH VANILLA
CHILLED COCKTAILCHILLED COCKTAIL

0 made it | 0 reviews0 made it | 0 reviews

Ernest WongErnest Wong

Ng Wai KeeNg Wai Kee

An iconic masterpiece that soars above the heart of HongAn iconic masterpiece that soars above the heart of Hong
Kong, Island Shangri-La is also home to the arrestingKong, Island Shangri-La is also home to the arresting
“Great Motherland of China”, the largest Chinese“Great Motherland of China”, the largest Chinese
landscape silk painting in the world. It’s also the place tolandscape silk painting in the world. It’s also the place to
delve into a lobster-inspired afternoon tea at Lobster Bardelve into a lobster-inspired afternoon tea at Lobster Bar
and Grill. Represented by Ng Wai Kee & Ernest Wong and Grill. Represented by Ng Wai Kee & Ernest Wong 

Sub Category NameSub Category Name
DrinkDrink
CocktailsCocktails

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

Used TeasUsed Teas

t-Series Rose Witht-Series Rose With
French VanillaFrench Vanilla

  

IngredientsIngredients
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          DILMAH RECIPES

STEVEN SPIELBERG ROSE WITH FRENCH VANILLA CHILLED COCKTAILSTEVEN SPIELBERG ROSE WITH FRENCH VANILLA CHILLED COCKTAIL
3oz chilled Dilmah Rose with French Vanilla Tea, brewed as per pack instructions3oz chilled Dilmah Rose with French Vanilla Tea, brewed as per pack instructions
0.5oz espresso0.5oz espresso
1 pc dried orange peel (Chinese delicacy)1 pc dried orange peel (Chinese delicacy)
1 pc lime wedge1 pc lime wedge
(1oz = 29.5ml)(1oz = 29.5ml)

Methods and DirectionsMethods and Directions

STEVEN SPIELBERG ROSE WITH FRENCH VANILLA CHILLED COCKTAILSTEVEN SPIELBERG ROSE WITH FRENCH VANILLA CHILLED COCKTAIL
Squeeze the lime wedge into a shaker.Squeeze the lime wedge into a shaker.
Add all the ingredients into it and shake well with ice.Add all the ingredients into it and shake well with ice.
Strain into an espresso cup and serve with dried orange peel on the side.Strain into an espresso cup and serve with dried orange peel on the side.
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