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1 Tbsp. Classic and Elegant Earl Grey Tea
¾ cup boiling water
1/3 cup milk
1 tsp. sweetener of choice, ie. sugar, maple syrup, honey
1 tsp. vanilla extract 

In a cup place tea in an infuser or filter 
bag. Add hot water and steep for 3-5 
minutes or until desired strength. Serve 
with honey if so desired.

While the tea is steeping, simmer milk 
in a small saucepan on the stove. Using 
a handheld frother, froth the warm milk 
until it is fluffy and cloud-like (about 
30 seconds). When the tea is done 
steeping, add sugar and vanilla. Stir until 
dissolved.  Pour the steamed and frothy 
milk over the tea.

•	Classic and Elegant Earl Grey Tea

CLASSIC LONDON FOG


