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Prana Chai Recipes

Prana Chai pumpkin & tofu brulee
■■ 200ml soy milk
■■ 4 tbsp caster sugar

■■ 1kg pumpkin
■■ 300g silken tofu
■■ 40g Prana Chai

Prep: 5 min

|

Cook: 60 min

|

SERVES: 6-8

1.

Place Prana Chai and soy milk into chai pot, bring to simmer then turn off heat and
let cool.

2.

Cut pumpkin into 5 cm cubes.

3.

Dry roast pumpkin on 180 degrees Celsius until soft (times may vary).

4.

Once cool strain Prana Chai mixture into blender.

5.

Add all other ingredients into blender. Mix until smooth.

6.

Pour mixture into ramekin place in fridge and let it set over night.

7.

Dust with coconut sugar and place under hot grill and caramelise sugar until light
brown.

8.

Pour mixture into ramekins and place in the fridge to set overnight.

Prana Chai rice pudding
with orange sauce and sorbet
■■
■■
■■
■■
■■

25g Prana Chai
1.2 litres Soy Milk (Bonsoy recommended)
120g Arborio rice
Zest 1 whole orange
1 tbsp. vanilla essence

Prep: 5 min

|

■■
■■
■■
■■

40g caster sugar
500ml orange juice
200g honey
Coconut sorbet to serve

Cook: 45-50 min

|

SERVES: 6

1.

Place 25 grams of Prana Chai into a container with 1.2 litre of Soy Milk.
Leave in fridge to infuse overnight. Strain Mixture.

2.

Add Arborio rice, orange zest, vanilla essence and sugar to cold brew and bring to boil.

3.

Turn heat down to simmer or low heat and cook for 40-50 minutes or until rice
is cooked.

4.

Once rice mixture is cooked leave aside to cool overnight in the fridge.

5.

If mixture is too thick add some more milk.

ORANGE SAUCE
6.

Add orange juice and honey together in a saucepan and cook until the liquid is
reduced by half.

7.

To serve spoon orange sauce over rice and add sorbet.

Prana Chai yoghurt
and banana icy pole
■■ 50g Prana Chai
■■ 200ml soy milk (Bon Soy recommended)

■■ 400g sweet yoghurt
■■ 1 large ripe banana
■■ Juice of ½ lemon

Prep: 5 min

|

FREEZE: overnight

|

Serves: 6

1.

Place Prana Chai and milk into chai pot, bring to simmer then turn off heat and let
cool and strain.

2.

Add all ingredients to blender and blend until smooth consistency.

3.

Divide mixture into icy poles molds.

4.

Place into freezer overnight and serve.

TIP

Blitz Prana Chai Granola (see p. 18) in a blender to a fine
consistency and sprinkle over the icy poles before serving

Prana Chai french toast
with chai mascarpone
and maple syrup
■■
■■
■■
■■

■■
■■
■■
■■

4 thick slices of brioche 2cm
120g Prana Chai
1 litre soy milk (Bonsoy recommended)
4 eggs (whisked)

Prep: 5 min

|

Cook: 40 min

|

100g maple syrup
400g mascarpone cheese
100ml water
Butter for cooking

Makes: 6 large or 12 small muffins

1.

Place 100 grams of Prana Chai into a container with 1 litre of soy milk.
Refrigerate overnight.

2.

In the morning strain Prana Chai mixture from the soy milk.

3.

Soak brioche on both sides in strained cold brew Prana Chai mixture.

4.

Cover brioche in egg wash mixture.

5.

Preheat a non-stick pan with knob of butter.

6.

Fry brioche on both sides until golden brown.

Prana Chai Mascarpone
7.

Brew remaining Prana Chai in 100ml of water. Bring mixture to simmer then turn
off heat, let cool and strain.

8.

Mix Prana Chai syrup to mascarpone cheese and whisk until well combined.

9.

To serve, add a generous dollop of Prana Chai mascarpone cheese and maple
syrup onto French toast and serve warm.

Prana Chai granola parfait
wit h yoghurt & strawberries
■■
■■
■■
■■
■■
■■

■■
■■
■■
■■
■■
■■

100g pumpkin seeds
100g sunflower seeds
100g almonds
100g cashews
50g coconut flakes
50g butter

Prep: 5 min

|

20ml oil
50g Prana Chai
300ml water
200g honey
250g sweet yoghurt
1 punnet strawberries

Cook: 45-60 min

|

Serves: 6

1.

Crush all nuts into small pieces by hand or in a blender. Don’t overdo it!

2.

Place Prana Chai and water into chai pot, bring to simmer then turn off heat
and let cool.

3.

Mix all ingredients in a mixing bowl.

4.

Spread ingredients onto baking tray and roast at 160 degrees Celsius
until brown and crunchy.

5.

Place two tablespoons of yoghurt into bottom of glass, add granola, layer strawberries and repeat until glass is full.

Prana Chai ricotta pancakes
with berry compote
■■ 40g Prana Chai
■■ 1 tsp vanilla essence
■■ Butter for cooking

Pancake
■■
■■
■■
■■
■■
■■
■■
■■

8 tbsp caster sugar
2 cups plain flour
1 tsp baking powder
½ tsp salt
1 cup ricotta cheese
3 eggs separated
1 whole egg
1 cup milk
Prep: 5 min

Compote
■■
■■
■■
■■
■■
|

Cook: 5 min

350g frozen mixed berries
200ml water
200g sugar
Zest of 1 lemon
2 bay leaves
|

Serves: 12

Pancake Method
1.

Place Prana Chai and milk into chai pot, bring to simmer then turn off heat and let cool.

2.

Mix all dry ingredients in bowl.

3.

Once cool, strain Prana Chai mixture into separate bowl and add ricotta cheese, egg
yolks and vanilla essence to milk.

4.

Mix both mixtures together.

5.

Separately whisk egg whites until stiff peaks form and fold into combined mixture.

6.

Preheat non-stick pan add a knob of butter to the pan.

7.

Spoon in pancake batter and cook until each side is light brown.

Compote Method
8.

Add sugar, water, bay leaves and lemon zest to saucepan and bring to the boil.

9.

Add frozen mixed berries to saucepan stir through and let cool.

