
Making a perfect cup of our tea. 

Tea Device & Quantity Brewing Instructions 

1910 

Amba 

Aussie Ginger Chai (as 

regular tea) 

Finbarr’s Revenge 

Jim’s Caravan 

Lady Devotea 

Lord Petersham 

Kali Chai 

Persian Princess 

Rose Blush 

Seaside Rendezvous 

Special Earl Grey 

The Duchess 

Two Tigers 

TEAPOT : 1 teaspoon per person and 

one for the pot. 

 

INFUSER : Half fill infuser 

Bring water to boil and use immediately. 

Steep for 2½ minutes for mild tea, 3½ minutes for 

regular strength and 4¼ minutes for strong. 

 

1001 Nights (hot) 

TEAPOT : 1.5 teaspoons  per person 

and one for the pot. 

 

INFUSER : Half fill infuser 

Bring water to boil and wait one minute for water to 

cool slightly  

Steep for 3 minutes for mild tea, 4 minutes for 

regular strength and 5 minutes for strong. 

All That Jasmine 

TEAPOT : 1 teaspoon per person and 

one for the pot. 

 

INFUSER : Half fill infuser 

Bring water to boil and wait two minutes for water to 

cool moderately  

Steep for 2 minutes for mild tea, 2½ minutes for 

regular strength and 3 minutes for strong. 

Peppermint Plus (hot)

White Tea Concoctions* 

TEAPOT : 1.5 teaspoons  per person 

and one for the pot. 

INFUSER :  Half fill infuser 

NOT RECOMMENDED for 
Cranberry and Apple or Peppermint 

Plus 

Bring water to boil and wait one minute for water to 

cool slightly  

Steep for 3 minutes for mild tea, 4 minutes for 

regular strength and 5 minutes for strong. 

1001 Nights (iced) 

Peppermint Plus (iced) 
TWO LITRE JUG : 6-8 teaspoons 

Add tea plus any sugar you require to jug. Splash 

with boiling filtered or spring water. 

Fill jug with cool filtered water. Let stand 6-8 hours. 

Filter through tea strainer or other device. 

Refrigerate until chilled. Fresh mint may be added 

prior to serving. 

Aussie Ginger Chai (as 

milk tea) 
SAUCEPAN: 1 teaspoon per person 

and one for the pot. 

Place pan containing Aussie Ginger Chai and one 

cup of milk per person on low heat. Add one 

teaspoon of honey per person. Add 0-2 teaspoons of 

sugar per person per your taste. Heat slowly until hot 

without boiling. Strain and serve 

If there is more tea in the pot after you have poured for everyone, remove the strainer basket (if there is one ) or  else 
decant the remaining tea to another warmed pot.  A tea light candle under a pot will often keep it warm for an hour 

without any loss of flavor. 
ENJOY YOUR TEA 


