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Art. Nr : 689 250g
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LeafCup MORGENTAU
Art. -Nr:1353 Net weight:2.3gx 15
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A fascinating tea composition with Sencha, flower petals and the
\ delicate, fruity flavour of mango and |emon. /
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Morgentau & Mango

For 2 glasses

e Ronnefeldt Loose Tea Morgentau 2 teaspoon
or Ronnefeldt LeafCup Morgentau 2 satchets

e 90° G warm water 500m|

e mango juice 4 tablespoon
e jce cubes

e mango slices to garnish

How to prepare
e Brew the tea with 500 ml 90° C warm water and let it steep for 2-3 minutes.

e Divide the ice cubes between two glasses and add the mango juice.

e Top with tea and garnish with mango slices to serve
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	【準備するもの】 グラス2個分

