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#TEO0018 - TE00027~TE0032

Tea Bag

English Recipe

Step1- Put a 8g tea bag into the Tea Blender (MCO0005)
Step2- Pour 200-220cc of hot water
Step3- According to the tea type selects the tea speed to start tea Blender(MC0005)

Tea Types Speed Time

Black Tea/Fruit Tea (TEO018 ~ TE0027 - TE0028 ~ TE0032) Speed 4 1 min 20 sec
Oolong Tea (TE0030) Speed 3 60 sec
Chrysanthemum & Rose Flavored Tieguanyin Tea(TE0029) Speed 3 60 sec
Matcha Flavored Brown Rice Tea(TE0031) Speed 2 40 sec

Step4- Add appropriate amount of white sugar when making tea
(% If you use sucrose liquid, please add it at the last Shake time)

Teas Type White Sugar
Fruit Tea(TEOO18 ~ TE0027 ~ TE0028) 508
English Afternoon Black Tea (TE0032) 40g
Oolong Tea (TE0030) 30g
Chrysanthemum & Rose Flavored Tieguanyin Tea (TE0029) * 30g
Matcha Flavored Brown Rice Tea (TE0031)

Step5- After the time’s up, take out the tea bag and set aside this tea soup.

Step6- Prepare 700cc shack cup and fill with ice cubes.

Step7- Pour the tea soup into a 700cc shack cup which filled with ice cubes, Shack
Step8- until cool down, Pour into a 500cc drink cup to complete the delicious drink

Notice : If you love milk tea, you can add 2.5spoon (35g) non-dairy creamer powder to make it !
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