Chai Concentvate Hormemade Chai
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CHAI

Stvain chai
Refvigevate
Celebvate!

Good for a couple
weeks in the fridge

b cups watey

/3 cup honey

S black tea bags
Ml of choice

THE SPICES

Z vanilla beans

2-Y fvesh gingev, sliced

S cinnanon stick-s
 teaspoons cavdamomn seeds
| teaspoon peppevcovns

3 stav anise

15 cloves

S allspice

DETAILS
Use any natuval sweeteney:
SuCanat, vapaduva, honey, etc.

Scvape the vanilla bean seeds
out of their pod ov just chop up
the pods. Both seeds and pod
will be simmeved.

Dvied gingev will wovk- too.

Using a movtav and pestle, gently
cvack open the cavdamom seeds.

DOUBLE THE RECIPE
Cornbine 12 cups of watev and
2/3 cup honey. Use 10 tea bags
fo steep. The quantities of
the vest of the ingredients
can stay the same!

LONG ENOUGH
Boiling is complete when the
liquid has veduced by one thivd.

b cups => H cups
12 cups => & cups

MiLk

CHAI +

50% Chai concentvate
50% N\l of choice
Enjoy hot ov cold



