
          DILMAH RECIPES

DILMAH CEYLON SPICE CHAIDILMAH CEYLON SPICE CHAI
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Christina PerreChristina Perre

Sara EganSara Egan

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

Exceptional CeylonExceptional Ceylon
Spice ChaiSpice Chai

  

IngredientsIngredients
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          DILMAH RECIPES

2 tsp Dilmah Ceylon Spice Chai (plus 1 extra for the teapot)2 tsp Dilmah Ceylon Spice Chai (plus 1 extra for the teapot)
400ml spring water, at 100 °C400ml spring water, at 100 °C

Methods and DirectionsMethods and Directions

DILMAH CEYLON SPICE CHAIDILMAH CEYLON SPICE CHAI
Place the tea leaves in the pot.Place the tea leaves in the pot.
Pour the water directly onto the tea leaves.Pour the water directly onto the tea leaves.
Stir the tea once. Then let the tea steep for 3 minutes.Stir the tea once. Then let the tea steep for 3 minutes.
Stir and strain the tea at the end of the specified brewing period.Stir and strain the tea at the end of the specified brewing period.
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