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MIDDLE EASTERN

Hibiskus Cay?

Refreshing hibiscus tea recipe with ginger and honey. Learn health benefits, brewing tips, and storage methods for this caffeine-free antioxidant

drink.
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Hibiskus Cay?

Malzemeler

° 2 cup water
« 1 thsp fresh root ginger

* 2tsp honey
+ 2dried hibiscus petals

Y ap?A?7?7?

Q Preparethe ginger water

Add 2 cups water and 1 tablespoon fresh ginger to a medium saucepan. Bring to arolling boil over medium-high heat, about 5-7 minutes.
Remove the saucepan from heat immediately once the water reaches afull boil.

Steep the hibiscus
Add 2 teaspoons dried hibiscus petals to the hot ginger water. Stir once to submerge the petals completely.

Cover the saucepan and let the hibiscus steep for 5-10 minutes until the water turns a deep ruby red color.

Strain and serve
Strain the tea through a fine-mesh strainer into 2 serving cups, pressing the hibiscus petals gently to extract maximum flavor.

Serve immediately while hot, or let cool to room temperature and refrigerate for 2-3 hours to serve asiced tea.

?puclar?

Use glass, ceramic, or enamel containers when brewing - never metal, as the acids in hibiscus can react with metal and create an

unpleasant taste.

Don't over-boil the hibiscus petals, as this can destroy beneficial compounds and create a bitter, grayish brew instead of the beautiful

ruby color.
Always steep for at least 5 minutes to allow the petalsto release their full color, flavor, and nutrients.

Enhance the flavor with natural sweeteners like honey, agave, or stevia, and consider adding citrus juice for extra vitamin C.




For stronger iced tea, brew a concentrate using less water, then dilute with cold water and ice to prevent awatery taste.
Rinse your teacup after drinking as the natural acids can potentially affect tooth enamel over time.
Experiment with spices like cinnamon, cardamom, or clovesto create your own signature blend.

Store leftover teain the refrigerator for up to one week, but consume within 3-4 days for best flavor and safety.
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