
3 DELICIOUS TEA 
INFUSER RECIPES





Hi!

Thanks so much for taking the time out in downloading this e-book, this is just our mini one so if you 
like it and the recipes within them then we’ll give you details on how to get your hands on the main 
e-book. Firstly I’d like to thank CJ who has created this amazing e-book! You wouldn’t be having this on 
your screen if it wasn’t for her! We couldn’t be happier with how it looks and think it’s just so awesome 
that we have our very own e-book!

This mini e-book is just a taster of some of my favourite recipes from the main ebook that are easily 
created using the Tempo infuser. If you’re looking for anything from an energy boost to a full body 
cleanse, then you need to try these recipes out! Generally when ‘tea’ is mentioned, you’d automatically 
think of a cuppa at granny’s or afternoon tea. Well let me tell you, the world of tea is much more vast 
than that. In this mini e-book we have given you 3 di�erent recipes, these are:

-Detox Apple Berry 
-Original Milk Tea
-Cold Brew Mango Passion

They are all simple to make and are delicious, each one providing you with di�erent benefits.

The main e-book contains 12 recipes. each of them providing you with various benefits and we have 
highlighted 6 of the main benefits in that e-book which our customers stated are most important to 
them. 

All of these recipes are completely customisable with regards to their sweetness. If you have a sweet 
tooth then you can add in more honey or agave syrup. The combinations are endless with this infuser, 
it’s just so much fun to experiment with and makes staying hydrated that bit more interesting!

I hope you enjoy these recipes as much as I do.

May Gem.



1

O
RIG

IN
AL M

ILK



2

Original Milk
The original gangster flavour of the bubble tea world. This drink 
is sweet & milky and the sweetness can be customised 
depending on how much of a sweet tooth you are! 

Ingredients:
-200ml hot water
-1 tbsp assam black tea
-1 tbsp agave syrup 
-75ml Almond Milk (type of milk optional)
-Ice

Recipe:
1. Measure 1 tbsp of assam black tea into the infuser basket
2. Pour 200ml of hot water in to the infuser
3. Put the lid on the infuser and turn it upside down and steep 
the tea for 3 - 5 minutes
4. Carefully remove the infuser basket from the bottle
5. Add in 1 tbsp of honey and stir until dissolved
6. Add in agave syrup if you prefer it a bit sweeter then stir until 
dissolved 
7. Add in 75ml of milk
8. Top up with ice
9. Enjoy!
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Cold Brew Mango Passion Green Tea
A thirst quenching drink with the exotic tropical flavours of 
mango & passionfruit paired up with super healthy green tea.

Ingredients:
-200ml cold water
-1 tbsp mango loose leaf green tea
-3 slices of mango 
-1 passionfruit pulped
-Ice

Recipe:
1. Measure 1 tbsp of mango green tea into the infuser basket
2. Pop in the mango and passionfruit directly into the bottle
3. Pour 200ml of cold water into the infuser and put the lid on 
then refrigerate for 6-8 hours. 
4. Carefully remove the infuser basket from the bottle
5. Add in honey/agave syrup if you prefer it a bit sweeter then 
stir until dissolved 
6. Top up with ice
7. Enjoy!
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Detox Apple Berry 
 
A refreshing and crisp drink which is sweetened with honey. 

Ingredients:
-200ml hot water
-1 tbsp jasmine loose leaf 
-1 tbsp honey
-1 tbsp apple cider vinegar (ACV)
-4-6 thin apple slices 
-4 strawberries sliced
-Ice

Recipe:
1. Measure out 1 tbsp of jasmine tea into the infuser basket
2. Pour 200ml of hot water into the infuser 
3. Put the lid on the infuser and turn it upside down and steep 
the tea for 3 - 5 minutes
4. Carefully remove the infuser basket from the bottle
5. Add in honey and ACV then stir until the honey has dissolved
6. Pop in the apple and strawberry slices and top up with ice
7. Enjoy!


