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Chai poached pears with porridge
Syrup

Porridge

■■
■■
■■
■■

■■
■■
■■
■■
■■

2 cups / 500ml of water
1 cup of caster sugar
2 tablespoons of Prana Chai, Masala Blend
4 pears, peeled and cored

Prep: 5 min

|

Cook: 20 min

|

1 cup of rolled oats
2 cups / 500ml of water
50g of toasted almond slivers
50g of pepitas
4 tablespoons of natural yoghurt

cooling time

|

SERVES: 4

1.

Make the syrup by placing the water, sugar and Prana Chai in a medium saucepan
over medium to high heat. Bring to the boil then reduce the heat and simmer for
10 minutes.

2.

Strain the syrup into a saucepan large enough to fit the pears. Bring syrup to the boil,
then place the pears standing up in the pot. Cover with baking paper, return to the
boil, then reduce heat and simmer for 10 minutes with the lid on.

3.

After 10 minutes test with a skewer. If they still feel too firm, simmer for up to
another 10 minutes.

4.

Remove from heat and allow to cool.

5.

To make the porridge, combine the oats and water in a small saucepan. Bring to the
boil, then stir constantly until you get the desired consistency (about 5 minutes). If
using the microwave, cook oats as per packet instructions.

6.

Remove from heat and divide into 4 shallow bowls.

7.

Place a pear in the bowl beside the porridge, and add a dollop of yoghurt and top
with a sprinkling of toasted almonds and pepitas.

8.

Spoon over the chai syrup and serve.

Chai and date quinoa bars
■■
■■
■■
■■
■■

¼ cup almond slivers
¼ cup pepitas
1 cup quinoa flakes
½ cup rice malt syrup
2 tablespoons of Prana Chai, Masala Blend

Prep: 5 min

|

Cook: 10 min

|

■■
■■
■■
■■
■■

GF

2 tablespoons (30g) of butter, melted
½ cup of desiccated coconut
1 pinch of salt
¼ teaspoon of ground cardamom
4 dates (70g), chopped

fridge: 60 min

|

Makes: 12 bars

1.

Preheat oven to 160˚C.

2.

Line 2 baking trays with baking paper, and place the almond slivers and pepitas on
one tray, and the quinoa flakes on the second tray.

3.

Place in the oven and cook for 5–10 minutes until they turn a light golden colour.
Remove from oven and leave to cool for 10 minutes.

4.

Meanwhile, place the rice malt syrup and Prana Chai in a small saucepan, and slowly bring to the boil. Turn off the heat and allow to cool for 5 minutes before straining.

5.

In a bowl mix the coconut, salt, cardamom, dates, almonds, pepitas and quinoa
together. Add the syrup mixture and melted butter to the bowl then combine.

6.

Line a 20cm x 20cm tray with baking paper, and then press the mixture into the
tray. Cover the top of the mixture with cling film and press firmly into the tray to give
a nice flat surface.

7.

Place the tray in the refrigerator and allow to set for an hour.

8.

Remove, trim edges and then cut into 12 bars.

TIP if you are dairy free, simply omit the butter from step 5.

Flourless chai chocolate cake
■■
■■
■■
■■
■■

2 tablespoons of Prana Chai, Masala Blend
¼ cup / 60ml of milk
200g of dark chocolate, chopped
150g of butter, diced
¾ cup / 150g of caster sugar

Prep: 5 min

|

Cook: 60 min

|

■■
■■
■■
■■

GF

5 eggs
150g of almond meal (ground almonds)
½ teaspoon of ground cardamom
cacao for dusting

cooling time |

Serves: 8–10

1.

Preheat the oven to 170˚C. Line a 20cm springform round cake tin with baking paper.

2.

In a small saucepan, place the Prana Chai and the milk. Slowly bring to the boil then
turn off the heat and allow to sit for 10 minutes before straining.

3.

Place a heatproof bowl over a saucepan of simmering water, place the chocolate,
butter and sugar, and stir until melted and combined.

4.

Separate the eggs into yolks and whites, and whisk the egg yolks until pale and
fluffy. Clean the beaters and then whisk the egg whites in a separate bowl until you
have soft peaks.

5.

Fold the egg yolks into the chocolate mixture, then add the almond meal and cardamom until combined.

6.

Gently fold the egg whites with the chocolate almond mixture, then pour into prepared cake tin.

7.

Bake the cake for 40–50 minutes. Allow to stand for 10 minutes (or more), then
remove sides from the tin and allow to cool before serving.

Chai apple muffins
■■
■■
■■
■■
■■

2 tablespoons of Prana Chai, Masala Blend
200ml of milk
2 cups of self-raising flour
1 cup of brown sugar
2 eggs

Prep: 5 min

|

Cook: 40 min

|

■■
■■
■■
■■
■■

100ml of olive oil
200g of diced poached or tinned apples
15g / 1 tablespoon of butter, melted
1 tablespoon of raw sugar
½ teaspoon of ground cinnamon

Makes: 6 large or 12 small muffins

1.

Preheat the oven to 180˚C. Place muffin cases in a muffin tin.

2.

In a small saucepan, place the Prana Chai and the milk. Slowly bring to the boil then
turn off the heat and allow to sit for 10 minutes before straining. Set aside to allow
to cool (about 5 minutes).

3.

In a large bowl, mix the flour and brown sugar.

4.

In a separate bowl, whisk together the eggs, oil and strained milk.

5.

Stir the egg mixture into the flour mix gently, then fold through the apples.

6.

Pour the mixture into the muffin cases, filling them to ¾ full.

7.

Place in the oven and bake for 20–25 minutes.

8.

Remove from the oven and brush with melted butter. Combine the sugar and cinnamon then sprinkle on top of muffins while still warm.

Chai pannacotta
with seasonal fruit
■■ 2 tablespoons of Prana Chai, Masala Blend
■■ 500ml / 2 cups of thickened cream
■■ 1½ sheets of gelatine leaves (3g)
Prep: 5 min

|

Cook: 20 min

|

GF

■■ 2 tablespoons of honey
■■ fruit of your choice
(passionfruit or summer fruit)

overnight chilling |

Serves: 4

1.

Lightly grease 4 dariole moulds (or ramekins or glasses if using).

2.

In a small saucepan, place the Prana Chai and the cream. Slowly bring to the boil
then turn off the heat and allow to sit for 10 minutes before straining.

3.

Soak the gelatine leaves in cold water for 5 minutes.

4.

Return the strained cream to the saucepan, add the honey and bring to the boil.

5.

Take the gelatine leaves from the water, squeezing any excess water, then whisk into
the cream and honey mixture.

6.

Place a tea strainer onto dariole moulds or ramekins, and strain mixture evenly into
them.

7.

Place the pannacotta in the fridge overnight.

8.

Serve with sliced seasonal fruit and drizzle with passionfruit pulp (if available).

Chai banana cake
■■
■■
■■
■■

4 tablespoons of Prana Chai, Masala Blend
60ml of milk
100g of unsalted butter, softened
1 cup of brown sugar
Prep: 5 min

|

■■
■■
■■
■■

Cook: 60 min + |

¼ cup of golden syrup
2 eggs
4–5 overripe bananas, mashed
2 cups of self-raising flour
Makes: 10 slices

1.

Preheat oven to 160˚C. Grease and flour a loaf tin, and line the base with baking paper.

2.

In a small saucepan, place the Prana Chai and milk. Slowly bring to the boil then turn
off the heat and allow to sit for 10 minutes before straining.

3.

Cream the butter and sugar together in an electric mixer on medium setting until
pale and fluffy. Add the golden syrup then the eggs, one at a time.

4.

Add the bananas, chai milk then lower the speed on the mixer to low and fold
through the flour.

5.

Once just combined, pour batter into the prepared loaf pan and bake in the oven for
50-60 minutes. Test with a skewer and remove when cooked.

6.

Allow to cool, then serve with a chai latte. Also great toasted and served with ricotta.

