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ELEGANT EARL GREY LATTE

2 tsp. Classic and Elegant Earl Grey Tea
1 cup hot water

Y2 cup milk (dairy or plant-based)

1-2 tsp. sweetener (honey or sugar)

Start by boiling water and steep the tea in a filter bag for 3-5 minutes. While
the tea brews, heat your milk in a small saucepan until it's steaming. Froth the
milk using a whisk or milk frother for that café-style finish. Once your tea has
steeped, remove the tea bag and add your desired sweetener. Finally, pour
the frothed milk over the brewed tea and enjoy every sip!

«Classic and Elegant Earl Grey Tea




