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Bold fruit meets citrus edge.

INGREDIENTS:

1 black tea bag or 1 tsp loose leaf black tea
1 cup (240 ml) boiling water
1 tbsp blackcurrant syrup or 1 tbsp dried
blackcurrants
1 tsp fresh lemon juice
Optional: 1 tsp honey (to taste)

PAIR WITH:
Blackcurrant tarts for a rich, jammy bite —or— lemon poppy
seed cookies for a bright, textured finish.

INSTRUCTIONS:

Brew black tea with blackcurrant syrup or dried berries in
boiling water for 5 minutes. Stir in lemon juice. Strain if
needed. Sweeten to taste and serve warm or iced.


