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Prep Time: 10 mins Cook Time: 10 mins Mood: Rejuvenating and energising.

Serves 5 (Serving size: 200 ml each) Aroma: Strong fragrance of turmeric and ginger.
Taste: Earthy, spicy & herbal. Sweet & peppery with a slightly spicy twist.

* 1 heap tablespoon of tulasi * ¥4 teaspoon of turmeric

(Indian basil) leaves « 1 litre of water
* 1 teaspoon of grated ginger - Optional: 1-2 teaspoons of jaggery
* % teaspoon of cumin seeds or natural maple syrup.

* % teaspoon of fennel seeds

1. Boil 1 litre of water.

2. Add the tulasi leaves, ginger, cumin seeds, fennel seeds and turmeric and
boil for 5 to 10 minutes.

3. If you prefer, add jaggery or natural maple syrup to taste.
4. Strain and enjoy the drink, warm or chilled.
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