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Nelson Tea Punch

Can be made with alcohol (using sparkling wine) or

without (using tonic water).

Ronnefeldt Tea-Caddy Rooibos Cream Orange 4 sachets

or
LeafCup Rooibos Cream Orange 5 sachets
vanilla bean 1

sugar syrup 50 ml
boiling water 500 ml
organic lemon 1

bunch of mint 4

paper filters 3
strawberries 500g
sparkling wine or tonic water 1 liter

jug or punch bowl

How to prepare

1. Scrape the vanilla pulp out of the vanilla bean and mix with the sugar syrup.

2. Brew the Rooibos with 500 ml boiling water and mix the vanilla syrup with the hot
infusion. Remove the Rooibos after 8 minutes and allow the mixture to cool.

3. Wash the lemon in hot water. Remove the peel with a vegetable peeler, taking
care to remove as little as possible of the white pulp beneath the skin.

4. Wash the mint, shake it dry and divide it into two paper filters.

5. Place the lemon peel in the third paper filter. Close the filters and hang them in a
jug or punch bowl.

6. Wash the strawberries, remove the green stems and place them in the jug or
punch bowl and fill in the cooled infusion.

7. Shortly before serving, fill with sparkling wine or tonic water and remove the paper
filters.
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Tea-Caddy Rooibos Cream Orange

Art.- Nr: 1311 3.9gx20

U=JhYT WARAIU—=LAL VS
LeafCup Rooibos Cream Orange

Art.-Nr: 1359 3gx15
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A full-bodied roiboos with a creamy, delicate vanilla

aroma and the flavour of ripe oranges.
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