
          DILMAH RECIPES

Christmas - White chocolate chaiChristmas - White chocolate chai
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Robert SchinkelRobert Schinkel

Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
Christmas Recipe BrochureChristmas Recipe Brochure

Festivities NameFestivities Name
ChristmasChristmas

Used TeasUsed Teas

t-Series Moroccant-Series Moroccan
Mint Green TeaMint Green Tea

  

IngredientsIngredients

Christmas - White chocolate chaiChristmas - White chocolate chai
White chocolate chaiWhite chocolate chai

160 ml 160 ml Moroccan LeavesMoroccan Leaves (5 minute brew) (5 minute brew)
80 ml Full cream milk (warm)80 ml Full cream milk (warm)
100 gram grated white chocolate100 gram grated white chocolate
Pinch of ground gingerPinch of ground ginger

                               1 / 2                               1 / 2



          DILMAH RECIPES

Pinch of ground cardamomPinch of ground cardamom

Methods and DirectionsMethods and Directions

Christmas - White chocolate chaiChristmas - White chocolate chai
Add the ground spices to a teapot and brew the tea for 5 minutesAdd the ground spices to a teapot and brew the tea for 5 minutes
Strain the teaStrain the tea
Add the grated white chocolate and the milk and air the chaiAdd the grated white chocolate and the milk and air the chai
Pour into a martini glass and garnish with mint budPour into a martini glass and garnish with mint bud
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