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Spiced Spring Chai

Preparation time: 5 MIN

Total time: 5 MIN

Degree of difficulty: medium

Portions: 1 Personen

Spiced Spring Chai

For the drink:

200 ml hot water

2 Teaspoon David Rio Chai Powder

Cardamom or ginger to taste

Plant based milk for a creamier texture

Honey or syrup for sweetness

Step by step:

1. Place the chai spice powder into a prewarmed cup or

latte glass. Pour the hot water over it and stir thoroughly

until the powder has completely dissolved and no lumps

remain.

2. Add a very small pinch of cardamom or ginger. Both will

give the chai a subtle springlike character without

overpowering the drink.

3. For a creamier texture, stir in a splash of plant based

milk. Depending on your preference, you can enjoy the

chai plain or lightly sweetened with honey or syrup.
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4. Enjoy the Spiced Spring Chai immediately while hot, or

allow it to cool and serve it over ice for a refreshing

variation, ideal for warmer days.
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