Thai Iced Tea

This popular layered, sweet iced drink of white and amber is striking to look at and tasty to drink. It's a great way
to cool off on a hot summer day.

| - Ingredients

* 1 C black tea leaves or 10 tea bags

* 6 C boiling water

* 1/2 C sugar

* 1/2 C sweetened condensed milk

* 1 C coconut milk (or evaporated milk, milk or half & half)
Directions:

1. Steep tea in boiling water for 5 minutes. Remove tea (if loose tea
was used, strain to remove)

2. While tea is hot, stir in sugar until dissolved, then stir in condensed
milk.

3. Allow tea to cool to room temperature or colder.

4. Fill tall iced tea glasses with ice, fill 3/4 with tea

5. Slowly top off glasses with coconut milk, but do not stir
(milk should remain separate at the top of the glass).
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