THAITEA

We need to
make Thai
tea! All the

time! As far as
the creamy
layer goes,
many people
use different
ingredients such as
half and half, whole milk,
coconut milk, sweetened
condensed milk and even
low-fat milk. Choose your
creamy poison.
Ingredients
4 cups water
4 black tea bags
3/4 cup granulated sugar
1 green cardamom pod,
smashed
2 whole cloves
1 cup milk
1 tablespoon condensed milk
Ice
Method
Bring water to boil and add tea
bags, sugar, cardamom pod
and cloves. Stir until all the
sugar dissolves. Gently boil tea
for about three minutes.
Remove from heat.
Allow tea to steep for at least
30 minutes and allow it to cool.
The more concentrated the tea
flavour, the better the Thai tea
tastes. | prefer to allow the tea
bags to seep for about 2 hours
for maximum flavour. During
this time, the Thai tea can cool.
Remove the tea bags and
spoon out the cardamom pod
and cloves. If tea is still warm,
refrigerate so it can be chilled.
You can make this ahead of
time and have the organic Thai tea
chilling in the fridge.
Fill glasses with ice and pour in
organic Thai tea leaving enough
room to fill in your milk and con-

densed milk. For an 8 oz. glass we
like to add about 2-3 tablespoons of
milk for a creamier flavour.

CHI CHI

The Chi Chi mocktail is a heavenly
concoction on a hot summer day.
Garnish Chi Chi with fresh fruit and
paper umbrellas.

Ingredients

2 ounces pineapple juice

1 ounce coconut milk

1 ounce soy milk
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2 ounce coconut extract
Y2 teaspoon honey
Crushed ice

Method
In a blender, add crushed ice, pineap-

ple juice, soy milk, coconut extract
and coconut cream. Blend mixture
until smooth and creamy. Pour into a
stemmed glass and garnish with
pineapple slices and paper umbrel-
las.

FRUIT MIX CHILLER

Who can resist a gorgeous, fruit-filled
pitcher of icy juice on a hot summer
day? Fill your glass with this wonderful

drink.

Makes large pitcher or punch bowl
Ingredients
Ya cup sugar
1 cup orange juice
Y2 fresh lemon, sliced
Y2 fresh orange, sliced
1 small apple or peach, cut into
wedges
4 cups club soda or seltzer water
4 cups grape juice
Method
In large pitcher, combine orange
juice, sugar and grape juice. Add cut
fruit and stir until sugar is dissolved.
Refrigerate until cool and add seltzer
water or club soda just before

serving.
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Coolers prepared by Westin, Dhaka

BEOL

RUPCHANDA

The First Vitamin A Fortified
Soyabean Oil in Bangladesh

Fortified with 15-30 ppm Vitamin “A’, as per “Edible Oil Fortification with
Vitamin “"A” Act, 2013 enacted on November 27, 2013
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Now

also available in
easy-to-carry
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WATCH
LIE AND MEHAZABlEN EVERY SATURDAY & SUNDAY

9PM ONLY ON
tv
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Buy soyabean oil with government
approved logo & BSTI CM mark
with BDS number 1769 (only
applicable to soyabean oil fortified
with right dosage of Vitamin "A").

REPEAT TIME IS SUNDAY & MONDAY 1:10 PM

*BEOL is a subsidiary of Adani Wilmar Pte. Ltd.




