
** YOUR CHOICE OF MILK
COW, ALMOND, SOY,

OAT, ...

* sweet tooth?!
Simply add some

sugar in and stir well!

Finish the drink with ice cubes
and cold MILK** to fill the glass.
Gently stir.

Now spoon in half tub of your toppings
(OR half portion of cooked TAPIOCA).

Tapioca is now
ready to be served!

per serving (700ml circa)

per pot (125GR circa)

how to:.
while tapioca is resting IN SUGAR,
Steep our tea bag for 7-8 minutes
( for a stronger tasting cuppa) in 300 ml
of freshly boiled water
and leave it to cool down.

Transfer the tea you've just brewed
into a 700 ml tall glass,
pour in half bottle of syrup and stir.*

Snap it,
share it,
enjoy it!

keep your syrups and NATA DE COCO (IF ANY)
refrigerated once opened. consume within 2 weeks.

It's your
creation,
after-all!

Milk tea
kit

tealith_
bubbletea

tealith www.instagram.com/tealith_bubbletea/tiktok.com/@tealith

express tapioca
COOK

bring 1lt of water
in a medium-sizeD pot.

CAREFULLY TIP THE tapioca into
THE boiling WATER and keep stirring

TO PREVENT THEM FROM STICKING TOGETHER.

WHEN THE TAPIOCA PEARLS RISE TO THE TOP, CLAMP ON THE LID
and leAVE THEM TO cook for 5 minutes on medium heat.

turn the heat OFF and let the tapioca rest
for A FURTHER 5 minutes (LID ON).

drain the tapioca PEARLS AND
TOSS THEM BACK INTO the empty pot,

stir in 100g of sugar (preferably brown)
until the sugar is fully dissolved.

Put the lid back on and allow
the pearls to soak up
the syrupy goodness
FOR AT LEAST 10 mins.

make sure to consume
THE COOKED tapioca within 1 hr.


