It's tea cocktail time
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It's tea cocktail time

CHERRY & COCONUT

[Ingredients] For 2 glasses

Ronnefeldt Wild Cherry 3 tsp.
Boiling water 300ml
Limes 2
Banana 1

- Shredded coconut for serving 2 tsp.

[How to prepare]

@ Brew 3 tsp tea in 300 ml boiling water for 5-8 minutes, then cool.

@ Halve a lime, slice two pieces for garnish, and grate peel from half a lime.

® Juice the limes and blend with chilled tea and banana until smooth.

@ Pour into two glasses and garnish with lime slices, shredded coconut, and
grated peel.
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Queen Of Cherry

mArt.-Nr : 38141
m Net weight : 100g

An extravagantly blended India tea with the full
aroma of sun-ripened Japanese wild cherries.
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