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ChaiChai
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Sub Category NameSub Category Name
DrinkDrink
ChaiChai

Recipe Source NameRecipe Source Name
Dilmah t-Series RecipesDilmah t-Series Recipes

IngredientsIngredients

ChaiChai
160 ml t-Series Breakfast in Paradise (5-minute brew)160 ml t-Series Breakfast in Paradise (5-minute brew)
20 ml Full cream milk20 ml Full cream milk
20 ml unsweetened coconut cream20 ml unsweetened coconut cream
15 ml mango cardamom syrup*15 ml mango cardamom syrup*
Pinch of ground dried gingerPinch of ground dried ginger
Pinch of ground dried cardamomPinch of ground dried cardamom

Methods and DirectionsMethods and Directions

ChaiChai
Add all ingredients to a chai mug and throw 8 times from mug to mugAdd all ingredients to a chai mug and throw 8 times from mug to mug
Serve in a large tea cupServe in a large tea cup
No garnishNo garnish
*Dissolve 150 gram of sugar and 5 gram of ground dried cardamom in 300 ml of mango juice at*Dissolve 150 gram of sugar and 5 gram of ground dried cardamom in 300 ml of mango juice at
max 65Cmax 65C
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