
Chai-Spiced
Tea Loaves
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Ingredients

Recipe

Yields: 6 Mini Loaves

1/2 cup Water 
1 Tbsp. water 
1 Tbsp. Chai Tea 
3 cups all-purpose flour 
1 tsp. baking powder 
1/2 tsp. baking soda 
1/2 tsp. salt 
3/4 cup vanilla low-fat yogurt 
1 cup butter or margarine 
1 cup granulated sugar 
1 cup packed light brown sugar 
5 large eggs 
1 cup confectioner's sugar

Directions

Preheat oven to 350°F. Grease & flower six mini
loaf pans. 

 
Steep tea in 1/2 cup boiling water, set aside to 

cool while continuing with recipe. 
 

In medium bowl, combine flour, baking powder,
baking soda, and salt. Set aside. 

 
In small bowl, mix yogurt with 1/3 cup cooled

tea, discard remaining tea. 
 

In stand mixer bowl, on medium speed,  
beat butter until creamy. Gradually beat in

granulated & brown sugar. Beat 2 minutes or
until fluffy. Reduce speed to low, beat in eggs
one at a time, until well blended. Beat in flour
mixture alternately with yogurt mixture until

just combined. Spoon batter evenly into
prepared pans.

Bake 30 to 35 minutes or until toothpick inserted
in center comes out clean. 

 
Cool loaves in pans on a wire rack for 15 minutes.

Run a thin knife around the loaves to loosen
from side of pans; remove and let cool

completely on wire racks. 
 

In small bowl, add 1 Tbsp. water in to
confectioner's sugar and stir until smooth. Place

glaze into plastic bag, snip corner and drizzle
glaze in a zig zag patter over the loaves. Let

stand until glaze sets, about 30 minutes. 
 
 Wrap each loaf in plastic wrap or foil. Store at

room temperature up to 3 days. You can place
the wrapped loaves in freezer bags & store in

the freezer up to 3 months.



Pumpkin Chai
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Ingredients

Recipe

Yields: One 8 oz. Cup

2 heaped tsp. Chai  
2/3 cup hot Water 
1/3 cup hot Milk 
Pumpkin Puree - 2 tsp. 
Sugar/Sweetener to taste

Directions
Steep Chai leaves in hot

water for 5 minutes. 
Remove the tea leaves when
finished steeping.  Add hot
milk.  Stir in the pumpkin

puree.  Add sugar or
sweetener of choice to taste. 

Enjoy!

Tip:  Top the
Pumpkin Chai
with Whipped
Cream and
Sprinkle with
Cinnamon for
an extra added
kick!


