BUTTER TEA
Single Serving or Batch

INGREDIENTS:

1-2 Tea bags (see homemade blend below), Chai or Rooibos are best
1 TBSP Coconut sugar (or less to taste)

Pinch Sea salt

1 TBSP Collagen peptides, equivalent protein powder, or gelatin (optional)

1 TBSP Coconut oil
1 TBSP Ghee or clarified butter
Ya cup whole milk (can substitute almond or hemp milk)

INSTRUCTIONS:

Bring water to a boil in small pan. Remove from heat. Place tea bag(s) in small
pan along with coconut sugar and sea salt. Cover pan and let tea bags steep for
at least 5 minutes (or longer depending on strength of tea you desire).

Alternatively, you can make a bigger batch of tea and store excess in refrigerator
for one week. Heat one cup of prepared tea when ready and follow remaining
instructions.

Stir in collagen peptides until it dissolved. Stir in ghee and coconut oil. Reheat
over low heat, if necessary. Pour into large mug. Add milk and drink or blend until
frothy with a hand-held frother, if desired. Enjoy!

Go to www.nourishedkitchen.com/chai-spiced-butter-tea for Jenny’s homemade
blend of spiced tea.
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