
          DILMAH RECIPES

MAJESTIC MINT TEAMAJESTIC MINT TEA
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Faustino Tabilas JrFaustino Tabilas Jr

Neo NgNeo Ng

Discover a Macau Grand hotel experience! Grand HyattDiscover a Macau Grand hotel experience! Grand Hyatt
Macau is located in the Cotai area between the islands ofMacau is located in the Cotai area between the islands of
Coloane and Taipa, off the tip of Macau Peninsula, ChinaColoane and Taipa, off the tip of Macau Peninsula, China
and integrates entertainment, dining, spa services, fitnessand integrates entertainment, dining, spa services, fitness
facilities and shopping options. Indulge in their Afternoonfacilities and shopping options. Indulge in their Afternoon
Tea served daily from 3-6pm. Represented by Neo Ng &Tea served daily from 3-6pm. Represented by Neo Ng &
Faustino Tabilas Jr.Faustino Tabilas Jr.

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

Used TeasUsed Teas

Moroccan Mint GreenMoroccan Mint Green
TeaTea

  

IngredientsIngredients
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          DILMAH RECIPES

MAJESTIC MINT TEAMAJESTIC MINT TEA
10g Dilmah Moroccan Mint Green Tea10g Dilmah Moroccan Mint Green Tea
1100ml spring water (at 80°C)1100ml spring water (at 80°C)
5 lime wedges5 lime wedges
10 brown sugar packets10 brown sugar packets
1 green apple (diced)1 green apple (diced)
Sprite for topping upSprite for topping up

Methods and DirectionsMethods and Directions

MAJESTIC MINT TEAMAJESTIC MINT TEA
Fill teapot with hot water and infuse tea leaves for 2-3 minutes before straining into container.Fill teapot with hot water and infuse tea leaves for 2-3 minutes before straining into container.
Chill it.Chill it.
Place the lime, brown sugar, green apple and muddle in the glass.Place the lime, brown sugar, green apple and muddle in the glass.
Pour the mint tea until ¾ of the glass is full.Pour the mint tea until ¾ of the glass is full.
Top with Sprite.Top with Sprite.
Garnish: sugar and lime rind to rim the glass. Place dried apple and mint sprig.Garnish: sugar and lime rind to rim the glass. Place dried apple and mint sprig.
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