Chai Tea Recipe

(Serves 4 people)

Ingredients:

Water: 4 cups

Freshly grated ginger: 1/2 teaspoon

Milk: 2 cups

Brown sugar: 2 tablespoons

Black tea bags (preferably Assam black tea from India): 2 bags
Condensed milk (according to personal preference)

Yuan Heng Chai Tea Spice: 1 pack

Instructions

1.Place the Yuan Heng Chai Tea Spice in a tea bag.

2.Boil water in a small saucepan.

3.0nce the water is boiling, add the tea bags, ginger, and Yuan Heng Chai Tea Spice. If
you prefer a stronger flavor, you can increase the number of tea bags.

4.Boil for about 3-4 minutes to ensure the tea and spices are fully infused.

5.Next, add the milk or condensed milk. You can adjust the amount of milk according to
your preference. If you like a richer milk tea, you can increase the quantity of milk.
6.Continue to boil the mixture of milk and tea until it starts to bubble.

7.0nce it bubbles, reduce the heat and add the sugar. You can adjust the amount of
sugar based on your taste.

8.Stir to ensure the sugar dissolves in the milk tea.

9.Continue to simmer the milk tea for 1-2 minutes to ensure all the flavors are well
blended.

10.Remove from heat and pour the milk tea into cups. Enjoy!
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