Chai Tea Recipe

This is a recipe for home made Chai tea, it is suppose to be Good. 
Cheryl 

----- Original Message ----- 
From: Brenda Naylor 
Sent: Sunday, April 05, 2009 11:02 AM 
Subject: Chai Tea 

Good day Red Hat Sisters. I hope you all are having a wonderful spring weekend. 
  
That was such fun last week sugar bushing and enjoying tea with you all. Heartfelt thanks to Cheryl for all your efforts in making this a most enjoyable outing! 
  
Here is the Chai Tea recipe I mentioned. Hope you enjoy. 
  
Hugs and giggles 
Brenda 
Countess of Glitz and Glam and Lady Luscious Long Legs 
  
Chai Tea Latte 
  
8     Tbsp Loose tea (about 15 bags, cut off the top and dump into container. I use Tetley decaf tea) 
1     Tsp Cinnamon 
1     Tsp Cardamon 
1/2   Tsp Ginger 
1/2   Tsp Ground Clove 
1/2   Tsp Nutmeg 
1/8   Tsp Pepper 
1/8   Tsp Anise 
  
I put all ingredients in a Tupperware container, put on the lid, and shake it all up. 
Every time you use, make sure you give the tea a good shake. 
  
To make chai latte: 
  
2 Cups milk ( I use skim) 
2 Tsp tea mix 
1 Tbsp honey (I often don't sweeten at all and it takes yummy) 
  
Shake up tea mix, combine milk, tea and honey. You can cook on low/med heat in a saucepan for 15-20 minutes or heat in microwave for 3 minutes and let stand for a few minutes and then strain into your cup. 
  
Cheers ladies!! 
  
