
          DILMAH RECIPES

Spice ChaiSpice Chai
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Alberto PizarroAlberto Pizarro

Sub Category NameSub Category Name
DrinkDrink
ChaiChai

Recipe Source NameRecipe Source Name
Tea-inspired breakfastTea-inspired breakfast

Used TeasUsed Teas

TPR Ceylon ArtisanalTPR Ceylon Artisanal
Spice chaiSpice chai

  

IngredientsIngredients

Spice ChaiSpice Chai
180ml Ceylon Artisanal Spice chai180ml Ceylon Artisanal Spice chai
20ml Ginger Syrup20ml Ginger Syrup
1 spoon Orange and lemongrass gelee1 spoon Orange and lemongrass gelee
40ml Oats milk40ml Oats milk
2 drops of Cardamom bitters2 drops of Cardamom bitters
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          DILMAH RECIPES

Methods and DirectionsMethods and Directions

Spice ChaiSpice Chai
TechniqueTechnique

ChaiChai

GarnishGarnish

Tonka bean/ star anise on topTonka bean/ star anise on top
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