
Chai Masala
(Sweetened spiced hot tea)

Recipe from Sephi Bergerson
Adapted by Julia Moskin 

Yield: 6 cups
Time: 10 minutes

This version is made with black tea, fresh ginger, green cardamom pods, milk and 
sugar. Make it your own by adding more milk (or less), or by adding cinnamon, 
cloves, pepper, fennel or star anise.

INGREDIENTS
4 teaspoons strong black tea leaves, such as Assam, Keemun or English or 
Irish Breakfast
1 teaspoon coarsely chopped ginger (no need to peel)
2 green cardamom pods, cracked
2 cups milk
Sugar, to taste
PREPARATION
Pour 6 cups water, the tea, the ginger and the cardamom into a saucepan. Bring to a 
boil and cook 3 minutes. Add milk, and sugar to taste, and boil 2 minutes more. 
Strain and serve.

Gingerbread Scones
(Continuing on the spice theme!)

Recipe from The Pie Place Café Cookbook
By Kathy Rice

Yield: 24

INGREDIENTS
2-1/4 cups all purpose flour
1 tsp baking powder
1/4 tsp baking soda



1 tsp ground cinnamon
1/2 tsp ground ginger
1/4 tsp ground allspice
1/4 tsp ground nutmeg
1/2 cup butter, chilled
1/2 cup currants
1/3 cup molasses
3/4 cup heavy cream

LEMON BUTTER
1/4 cup butter, softened
1/4 cup sifted powdered sugar
1 tsp lemon zest
1 Tbsp lemon juice

PREPARATION
Preheat oven to 425 degrees F.
In a large bowl combine the flour, baking powder, baking soda, cinnamon, ginger, 
allspice and nutmeg. Cut in butter with a pastry cutter or knife until texture is 
crumbly. Stir in currants. Add molasses and heavy cream, stirring just until dry 
ingredients are moistened. Turn dough out onto a lightly floured surface, and knead 
four or five times.
On lightly floured surface, roll dough to 1/2-inch thick, cut with a two-inch biscuit 
cutter (or upturned glass) and place on a lightly greased baking sheet.
Bake at 425 degrees for 8 to 10 minutes, or until lightly browned.
Best served warm from the oven and topped with a flourish of lemon butter. 
Scones can be frozen after baking and pulled out for a quick morning treat.
For the lemon butter: Mix butter and sugar in a bowl until blended and then add 
zest and juice.


