
 

Recipe For Reference. 

Tea Products: 

Green Tea:  1g tea : 40ml hot water, Recommend 85~90 Celsius  Brew 6 minutes 

Black Tea : 1g tea : 40ml hot water, Recommend 90~95 Celsius Brew 8 minutes 

Oolong Tea:  1g tea : 40ml hot water, Recommend 90~95 Celsius Brew 10 minutes 

(Could adjust density by preference, no need to keep boiling water) 

 

Tapioca: 

1 g Tapioca: 10ml hot water, soak in syrup after cooking. 

Syrup proportion: 8g Tapioca : 1g Fructose 

  
Step 1. Boil the water first then put the tapioca 

Step 2. After boiling again, turn the heat to medium for 30 minutes. 

Stir for a few times while cooking. 

Step 3. After 30minutes, turn the heat to the lowest for another 20~30 minutes. (Have a 
taste before next step) 

Step 4. Wash tapioca with drinkable water a few times to room temperature. 

Step 5. Soak in syrup. (Could adjust texture and sweetness by preference) 
 

 



 

 

 



 
Powder and syrup drinks could replace hot water with hot tea! 
 
Instruction Video: 
Tapioca: https://youtu.be/XJ40RHEWRW4 
Tea      : https://youtu.be/JKiAzP-lpF0 
Syrup   : https://youtu.be/vjFaL4mfPUg 
Powder: https://reurl.cc/mYok9l 
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