










CHAI CONNECT





CHAI CLASSIC/HERBAL





CHAI is a rich blend of strong and flavourful tea, aromatic spices, milk and sugar. Authentic Chai is an art that requires all natural ingredients, care and time to prepare. 





FOR 2 CUPS:





INGREDIENTS:


1½ cups (12 oz) water. 		2 Chai tea bags. 


1cup (8oz) (whole) milk. 	2-4 teaspoons sugar or honey to taste


1-2 teaspoons of sliced or grated fresh ginger (optional)


DIRECTIONS:


1. Bring water and tea bags to a low boil in a covered pot.


2. Turn down heat, keep covered, and simmer for 6 minutes. Stir and gently press or squeeze bags, two or three times while simmering, to help release flavour.


3. Add ginger and milk. From time to time open cover and stir until Chai starts simmering again.


4. Turn off heat, add sugar, stir, and allow Chai to sit covered for a further 3 to 5 minutes before serving.


5. Serve directly from pot into cups and keep remainder hot and covered until needed. Tea bags may be left in until all the tea is finished.





























