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ChagaMilk Recipe #1: .
1 cup nut milk er milk of your choice
1 tsp. ChagaMilk

1 tsp. raw honey, optional

Heat milk on medium-low and ?d:_ﬂ
ChagaMlilk, wisking in. Simmer 1o

minutes to meld flavors, add honey

and serve.
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1 tsp. organic bu
1 tsp. raw honey |
a few dashes of cinn
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