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Chai Teaﬂ Latte

|%gory Drinks | 1 serving | 32 servings ICooking process #2 Same Day Service
Amount Amount
Ingredients Weight Measures Weight Measures Gallon Directions
Water 1 cup 2 gal 1. Bring water to a boil.
Tea, bag, chai 1 each 32 each 2. Add tea bags and reduce to a gentle simmer for 7}
Milk, low-fat 1/4 cup 1/2 gal [minutes.
Cinnamon dolce simple syrup 1 Thbsp + 1 tsp 22/3cups [|3- Add milk and syrup, and continue to gently

simmer for 5 minutes (with tea bags).

ICCP: Heat to 135°F or above.
lccp: No bare hand contact with ready to eat foods.
4. Transfer to an insulated beverage dispenser, and

dispense 8 oz evenly into 12 oz cups.
ICCP: Hold and serve at 135°F or above.

Single Serving Directions
1. Follow steps 1-3 under gallon directions. Then
transfer to a container, cool, and refrigerate
covered overnight.
[CCP: Cool from 140 °F to 70 °F within two hours
land to 41 °F or lower within four hours.
2. To serve hot, pour 8 oz tea latte in 12 oz cup.
JUsing a frothing wand or microwave, heat

foeverage to 140° F. Microwaving times will vary.

Average time in microwave is 1 minute 40 seconds.
|CCP: Hold and serve at 135°F or above.

lccp: No bare hand contact with ready to eat foods.
3. To serve cold, add 3/4 cup ice to a 12 oz cup.
JPour 8 oz tea latte over ice.

ICCP: Hold and serve at 41° F or below.




Prep Time 20 minutes

Notes
Number of servings is based on 8 ounces per cup.

Nutrients per serving

Calories 60 kcal Sat Fat 037¢g Total Sugars 11.177 g
Protein 2143 g Chol 2.45 mg Added Sugars 8.061g
Carb 11342 g Sodium 40.947 mg

Total Fat 0.596 g Dietary Fiber 0 g




