Recette cocktail

DEPUIS 1885

GIFFARD

HIBISCUS ICED TEA

YYY

DIFFICULTE

Summer

SAISON

MOMENT DE DEGUSTATION

Introduction

Cocktail created by Sherine John, Passion F&B, Dubai

Préparation du cocktail

@ Fill the glass with ice cubes
@ Pour the ingredients

@ Mix gently and briefly
@ Garnish & serve

Conseil du bartender

Hibiscus tea:

1000ml water

1009 dried hibiscus flowers
1009 fresh pineapple

a few anise stars

a few cloves

a few cinnamon sticks

Bring to a boil
Finely filter
Allow to cool before use
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Ingrédients
L 4

BLACK TEA
CONCENTRATED BASE

HIBISCUS TEA

LEMON JUICE

WHITE SUGAR CANE
SYRUP

Conseils de présentation

METHODE in a glass
GLACE ice cubes
VERRERIE highball
DECORATION hibiscus flower



A découvrir également

Alcohol-free

BANANA ICED BLACK TEA

DIFFICULTE

Y

INGREDIENTS PRINCIPAUX

Black Tea concentrated Base
Banana Syrup

Alcohol-free

CHAI ICED BLACK TEA

DIFFICULTE
- DEPUIS 1885 1 INGREDIENTS PRINCIPAUX
GIFFARD Black Tea concentrated Base
oy FRANCE

Chai Tea Syrup

Alcohol-free

COCONUT ICED BLACK TEA

DIFFICULTE
DEPUIS 1885 INGREDIENTS PRINCIPAUX
GIFFARD Black Tea concentrated Base
Coconut Syrup
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