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INDIAN 'CHAI' TEA RECIPE 

Ingredients                                                                                  

 2 cups Water 

 4 tsp Wagh Bakri Indian Loose Tea* 

 2 inch piece Ginger* for a strong taste or 

1 inch piece ginger for a milder taste, 

(peeled & either crushed or grated). 

 pinch of Spice Rack Tea Masala* 

3/4 cup Standard Milk*  

 4 tsp Sugar (add more if required) 

 

Method 

1. In a saucepan boil the water, add ginger and tea masala boil until the colour of 

the water changes to a mild yellowish hue. The ginger will release its juices 

and flavours causing the colour change. 

2. Add the tea and simmer for a further 1-2 minutes or until the water changes to 

a deep hue of red.  Keep stirring. 

3. Simmering makes the tea strong.  If you prefer a light version, then just add the 

tea leaves to the water, cover and allow the tea leaves to steep in the hot 

spiced water for 3 to 4 minutes. 

4. Add milk and bring to boil 3-4 times to get flavours to fuse.  Keep stirring and 

adjust your heat to ensure the tea doesn't burn or boil over.   

5. Add desired amount of sugar and allow to boil again.  Turn off heat and leave 

for one minute.  

6. Strain the tea through a tea strainer direct into the tea cup 

7. Serve the chai with Indian snacks like pakoras, samosas or biscuits. Enjoy! 

 



Did you Know Chai Tea .... 

 

  is a delicious and healthy sweet and spicy drink, giving a subtle burn at the back of the 
throat. 
 

 our chai masala or tea spice is made from a traditional family recipe, it contains a 
combination  of green cardamom, cinnamon, cloves and black peppercorns 
 

 for convenience we also sell a range of tea bags for infusion and instant powdered 
mixtures,  
 

 do remember to use full fat milk to allow flavours to fully fuse and also to prevent the 
mixture from sticking to the bottom of your saucepan 
 

 the video for this recipe includes mint which is of course optional, the spices you can 
purchase separately and ground up yourself, if you're after convenience then the ready 
grounded tea masala is the way to go! 
 

 
*all ingredients and heaps advice available at The Spice Rack Ltd! 

http://en.wikipedia.org/wiki/Tea_bag
http://en.wikipedia.org/wiki/Infusion

