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ABOUT MATCIRIA

Hello! I'm Thea! Also short for L-THEAnNine, an amino acid

that may help to ease stress and anxiety.
I'm also a high quality green tea that comes in powder form.
I'm all leaf no steep! You're getting all of me cause I'm the

generous type.

FUN FACTS:

e | contain caffeine

e My family is Camelia Sinensis
» ['ve got top grades in
antioxidants

« My favourite colour is green.



camellia sinensis green tea leaf

COVERED WHILE
GROWN

Shaded a month before
harvest. No direct sunlight
encourages chlorophyll
production which is why
matcha is a vibrant
green.

CAFFEINE

Green tea leaves naturally
contain caffeine roughly
32mg per gram of matcha.

CULINARY /THIRD
FLUSH

=& 'sanbanchad’ third tea
Lower quality and plucked from
the lower and mature end of the
plant. More yellow/green in
colour with bitter undertones.
Perfect for baking or culinary use.

L-THEANINE

Comes from the roots, it

contains an amino acid that
contributes to the umami
flavour.

CEREMONIAL/
FIRST FLUSH

— & 'ichibancha' first tea
Comes from the tip of the

stem. Can cost $200NZD
for 100g. Used mainly for

traditional tea ceremonies
due to its coveted flavour.

PREMIUM
/SECOND FLUSH

— & 'nibancha' second tea
Comes from just below the tip. It
is a high quality, great umami
earthy flavour with light sweet
and floral undertones. Perfect for
everyday drinking and baking

ORGANIC FARM

THEA sources from organic
farms in Japan that have
JAS organic certification,

we love them!
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LEAVES HARVESTED FROM
STEM, DRIED AND POWDERED
TO CREATE MATCHA
B /E o5 % /MATTGA



Caffeine Alternative

2 Matcha the way it should be

L
3 Reduce Packaging Waste
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4 Subscribe and Save

5 Kiwi gals
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MIXING BOWLS SPOONS MEASURING
UTENSILS
PLAIN FLOUR THEA MATCHA BAKING S0DA HN{H UF Rock NHHE (HOCOLATE
1%/ -7 CUPS 1-1%4 TBP Y2 TSP (0N PACK) SALT s V2 (CUP (50g)
?\‘] SLOW Y

OIEF ONE SlEP TWO SIEP THREE
CREAM THE SOFTENED BUTIER  ADD VANILLA EXTRACT AND CRFULLY  SIFT THE DRY INGREDIENTS

BROWN AND CASTER SUGAR. INCORPORNTE THE MILK UNTIL YOU GET ~ ADD TO THE MIXTURE.
A NICE (OMBINED PASTE.
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FOLD THROUGH THE CHOPPED BAKE AT 115°c FOR §-10 MINUTES
CHOCOLATE. OR UNTIL BROWNING OCCURS.
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WARM WATER THER MATCHA COLLAGEN MATCHA MILK |CE
100 ml 1 1BSP 115P 100 =200 w|

DS
STEP ONE CTED TIWO
NHISK WATER_ MATCHA AND MATCHA (DULAGEN FILL YOUR CUP WITH ICE, ADD MILK
UNTIL COMFLETELY BLENDED. AND MATCHA. STIR WELL
OPTIONAL ﬁ
1OP WITH WHIPPED CREAM -
AND MORE MATCHA \ % In
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LYCHEE ICE S0IU SUGAR SYRUP WATER THEA MATCHA
504 504 30l 1TBSP 100 wl 178sP
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S[EP TIWO

SEPARATELY, WHISK THE MATCHA
D WATER UNTICWELL COMBINED

P ONE

BLEND THE DICHEES, S01U
AND CE. FILLYOUR CUP

STEP THRLF ‘
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ADD THE MATCHA 10 YOUR CUP. GARNISH WITH BRUISED MINT AND
A SQUEEZE OF LIME



THEA
collagen

energy
blend

MATCHA + COCONUT + VANILLA

318 ¢ (11.2 ox)

THEA o
organic
matcha
powder

THEA
- organic
matcha
- powder

i stonsground grean tea

LATTES | SMOOTHIES | BARING

THEA
collagen
essentials
blend




