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Spice + Rose infused Milk Tea 

A balance of fragrant spices and soothing tea to calm both the body and mind in the morning 
or before bed. To represent the way Semi  /  Romantic’s garments makes women feel while 
wearing them, the milk and rose exude femininity and soness, while the various dried spices 
add depth of flavour and  luxury. 

Yield : 2 drinks  

Ingredients 
5 whole green cardamom pods, lightly crushed 
1 tablespoon dried rose petals, plus more for garnish 
2 tablespoons light brown sugar  
Pinch of sea salt  
350ml whole milk  
Dash of orange blossom water  

3 teaspoons loose black tea leaves  
2 x 1 inch cinnamon sticks, finely grated 
Pink peppercorns  

Method  
1. In a small pot, pour in the milk, cardamom pods, dried rose petals, sugar and salt, then 

whisk to combine. Place over medium low heat and bring slowly to a simmer, whisking 
constantly— do not let it scald. When you see a delicate layer of bubbles, remove from 
heat and let cool.  

2. Once the liquid has cooled, cover and refrigerate overnight to let all the flavours infuse 
into the liquid properly.  

3. The next day, use a fine mesh sieve to strain the solids from the milk into a clean vessel. 
Add a dash of the orange blossom water, taste and add another if desired. 

4. Heat 700ml of water in a kettle or small saucepan until just reaching a boil then steep the 
loose tea leaves for 3-5 minutes (or according to tea brewing instructions). Strain and let 
cool slightly.  

5. Whisk the spiced milk until frothy then combine with the steeped tea and pour into 
heatproof glasses. Top with a smattering of dried rose petals, pink peppercorns (if you’d 
like some spice) and grated cinnamon, then enjoy. 
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