
Kevin’s Signature    
  Chai
Serves 2

INGREDIENTS

4 green cardamom pods

1 (2- inch) cinnamon stick

½ cup filtered water

1½ teaspoons loose leaf Ceylon BOPF black tea

½ cup full- fat milk

½ cup full- fat evaporated milk

1 teaspoon fresh crushed ginger

4 tablespoons sweetened condensed milk

Pinch of salt

METHOD

Crush the cardamom and cinnamon with a mortar  

and pestle and set aside.

In a medium pot, heat the water over medium heat.

When you see small bubbles at the bottom of the pot, add  

the tea.
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When the water comes to a boil, keep stirring and aerating for 

30 seconds. Then add the full- fat milk and evaporated milk.

Add the crushed spices and ginger. Stir.

When the tea rises to the top of the pot, turn the heat off.

Pour the sweetened condensed milk into a pitcher. Strain the tea 

into the pitcher through a fine- mesh strainer. Stir vigorously so 

that all the condensed milk dissolves completely.

Aerate the tea by transferring it between the pot and the pitcher 

a few times or by using an electric frother, till you see a foam 

appearing on the surface of the tea.

Pour the tea into cups and divide the pinch of salt between them.

Serve and enjoy!
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