
          DILMAH RECIPES

DILMAH ENGLISH BREAKFAST AND CARDAMOM CHAIDILMAH ENGLISH BREAKFAST AND CARDAMOM CHAI

0 made it | 0 reviews0 made it | 0 reviews

Rafael Del Rio.Rafael Del Rio.

Naomi Elizabeth KilpatrickNaomi Elizabeth Kilpatrick

Sub Category NameSub Category Name
DrinkDrink
ChaiChai

Recipe Source NameRecipe Source Name
Real High Tea 2014/15 Volume 2Real High Tea 2014/15 Volume 2

Used TeasUsed Teas

Gourmet EnglishGourmet English
BreakfastBreakfast

  

IngredientsIngredients
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          DILMAH RECIPES

500ml milk500ml milk
6 tsp sugar6 tsp sugar
2 cardamom pods (crushed)2 cardamom pods (crushed)
2 cloves2 cloves
5-6 saffron strands5-6 saffron strands
3 tsp Dilmah English Breakfast Tea3 tsp Dilmah English Breakfast Tea

Methods and DirectionsMethods and Directions

DILMAH ENGLISH BREAKFAST AND CARDAMOM CHAIDILMAH ENGLISH BREAKFAST AND CARDAMOM CHAI
Bring milk to boil with saffron, cardamom and cloves then add tea leaves.Bring milk to boil with saffron, cardamom and cloves then add tea leaves.
Stir and simmer for a minute.Stir and simmer for a minute.
Take the infusion off the fire and sit for 2-3 minutes.Take the infusion off the fire and sit for 2-3 minutes.
Strain and serve hot.Strain and serve hot.
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