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Apple &Hibiscus Tea

English Recipe

Apple &Hibiscus Hot Fruit Tea
(1) Take a Apple &Hibiscus Tea Bag (TE0042), pour it into 300cc of hot water, and soak for 3-5 minutes.
(2) Add appropriate honey and fructose (SW0001), stir well and enjoy.

Apple &Hibiscus Ice Fruit Tea
(1) Take a Apple &Hibiscus Tea Bag (TE0042), pour it into 300cc of hot water, and soak for 3-5 minutes.
(2) Add appropriate honey and fructose (SW0001) , add 500 grams of ice cubes, stir well and enjoy.

Apple &Hibiscus Fruit Agar Jelly Tea

® Apple &Hibiscus Tea Bag (TE0042)
®  Agar Jelly Ball (BO0005)50g

®  Fructose (SW0001) 15 ml

® |ce cubes 150g

Stepl : Take a Apple &Hibiscus Tea Bag(TE0042), pour it into 100cc of hot water, and soak for 5 minutes.

Step2 : Add 10ml fructose (SW0001) and 150g ice cubes and stir evenly
Step3 : Add 50g Agar jelly ball (BO0005) and enjoy it !
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