

	Text13: chai spice mix & tea
	1: chai spice mix & tea
	Text15: CHAI MIX: Preheat oven to 350 degrees. Place cardomom, peppercorns, fennel, coriander, cloves and cinnamon in a pan. Toast for 5 minutes then cool. Crush spices lightly with a rolling pin or in a mortar and pestle. In a bowl, toss the spices, candied ginger and tea together until blended.CUP OF CHAI: • 1 cup of water• 1/2 cup of milk (or almond or coconut milk)• 1 Tbsp of Chai Mix placed into a tea bag• Honey or agave nectar to tasteBring the water to a boil, remove from heat and steep tea bag for 5 minutes. Add the milk and reheat.Sweeten to taste, enjoy!(based on a recipe from thekitchn.com)
	Text14: • 12 green cardamom pods• 1/2 tsp whole red              peppercorns• 1/2 tsp whole black          peppercorns• 1 Tbsp fennel seeds• 1/2 tsp coriander seeds• 1/2 tsp whole cloves• 1 4-inch cinnamon stick• 1 vanilla bean• 3 tsp chopped candied    ginger• 1/2 cup loose black tea
	Text16: liagriffith.com
	2: liagriffith.com
	3: • 12 green cardamom pods• 1/2 tsp whole red              peppercorns• 1/2 tsp whole black          peppercorns• 1 Tbsp fennel seeds• 1/2 tsp coriander seeds• 1/2 tsp whole cloves• 1 4-inch cinnamon stick• 1 vanilla bean• 3 tsp chopped candied    ginger• 1/2 cup loose black tea
	4: CHAI MIX: Preheat oven to 350 degrees. Place cardomom, peppercorns, fennel, coriander, cloves and cinnamon in a pan. Toast for 5 minutes then cool. Crush spices lightly with a rolling pin or in a mortar and pestle. In a bowl, toss the spices, candied ginger and tea together until blended.CUP OF CHAI: • 1 cup of water• 1/2 cup of milk (or almond or coconut milk)• 1 Tbsp of Chai Mix placed into a tea bag• Honey or agave nectar to tasteBring the water to a boil, remove from heat and steep tea bag for 5 minutes. Add the milk and reheat.Sweeten to taste, enjoy!(based on a recipe from thekitchn.com)


