
TO MAKE:
1. Bring water to a boil
2. Pour water over Turkish Red Tea, dried rose petals
     and cardamom. Steep for 5 minutes and then strain.
3. Add honey to the steeped tea and stir to combine.
4. Pour the tea over ice and top with pomegranate juice.
5. Optionally garnish with rose petals and enjoy
     with Turkish delight for an afternoon escape!

YOU WILL NEED:
1 tsp Turkish Red Tea
1 tsp dried rose petals
pinch of ground cardamom

4 oz water
1 Tbsp honey
4 oz pomegranate juice


