
mayan magic  
chocolate tea recipe 
featuring velvet potion tea



Pour 2 cups boiling water 
over 2 tsp. Silk Road Velvet 
Potion loose tea. Steep for 
2–5 minutes, and then strain. 
Pour tea into a mug or bowl. 
Dissolve hot chocolate powder 
into the tea. Use amount of 
hot chocolate powder as 
directed on the label, or to 
taste. To each cup of chocolate 
tea, add a dash–¼ tsp. dried 
chili powder, depending on 
desired spiciness.

optional method 
using hot cocoa:
Pour ½ cup boiling water 
over 2 tsp. Silk Road Velvet 
Potion loose tea. Steep for 
2–5 minutes, and then strain. 
Make 1½ cups of your 
favourite hot cocoa recipe 
using melted chocolate, 
chocolate syrup or cocoa. 
Mix with tea and stir well. 
Add chili powder, as above.

optional: Add 1 oz. of rum 
or vodka to each cup.

2 tsp. Velvet Potion 
loose tea

2 cups boiling water

hot chocolate powder

dash–¼ tsp. dried 
chili powder

optional method 
using hot cocoa:

2 tsp. Velvet Potion 
loose tea leaves

½ cup boiling water

1½ cups of your 
favourite hot cocoa

optional:
rum or vodka
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