EASY CHAI LATTE RECIPE***#**

COURSE: DRINKS - CLISIME: DAIRY FREE
KEYWORD: CHAILATTE  FREFP TIME: 2 MINUTES
COOE TIME: 3 MINUTES  TOTAL TIME: 5 MINUTES
CALORIES: 1MO9KCAL  AUTHOR: MEGAN GILMORE

SERVIMGE: 2

This naturally-sweetened chai latte tastes like a coffeehouse drink
without the extra sugar or preservatives. You can make it with or
without tea (for a caffeine-free drink) and it can be easily customized to your tastes!

INGREDIENTS

e 2 cups almond milk [ar

INSTRUCTIONS

1. If using tea, keep in mind that this drink will have

ik of choica)

2 black tea bags
loptianal; | ke to use
Dareeling

3/4 teaspoon ground
cinnamon | or ta tEshe
1/4 teaspoon ground
ginger

1/8 teaspoon ground
cloves

3 tablespoons maple
syrup [or swestanar of
cholos)

NUTRITION
Calories: 119kcal | Carbohydrates: 22g | Protein: 1g | Fat: 3g | Sodium: 328mg | Potassium: 67mg

| Fiber: 1g | Sugar: 18g | Calcium: 340mg

caffeine. Heat up the almond milk in a saucepan over
medium-high heat, until it begins to bubble around the
edges of the pan. Turn off the heat, and add the 2 tea
bags to the pot of hot milk. Wait 3 to 5 minutes for the
tea to steep, then remove the bags and continue with the
next step.

. If you're skipping the tea, add the plain almond milk to a

sauce pan.

. Now that the milk is in the saucepan (whether it's been

brewed as tea, or not) add in the cinnamon, ginger,
cloves, and maple syrup. Whisk to combine, stirring over
medium heat, until the mixture is piping hot.

. Adjust any seasoning to your taste and serve

immediately. Leftovers can be stored in an airtight
container for up to 4 days in the fridge. You can serve
them chilled over ice, or reheat on the stove again.

https://detoxinista.com/chai-latte/



