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W OR T H T HE  F I GH T !  

Spiced Dandelion Root Tea Mix 
Inflammation, Digestive Problems, Liver/Pancreas 

  

INGREDIENTS 

*All organic whenever possible. 

 1 cup (120g) Dandelion Root  

 ¼ cup (24g) Cardamom Pods 
(crushed) 

 ¼ cup (20g) Whole Cloves 

 ¼ cup (18g) Dried Ginger Root 
(chopped) 

 ¼ cup (22g) Allspice 

 ¼ cup (40g) Chicory 

 2 TB (16g) Peppercorns (crushed) 

 1-2 TB Star of Anise (crushed) 

 7 (50G) Ceylon Cinnamon Sticks 
(broken up) 

 1 cup Chamomile Flowers (optional) 

 1  Q UART JA R 
Yields 

> 15  MI N 
Prep time 

>  5  M I N 
Prep time 

INSTRUCTIONS 
1. Mix all dry ingredients and store in quart size mason 

jar, so it’s ready to use. 
2. To make a cup: fill a spoon infuser a disposable 

infuser sachet with mix and steep in hot water that 
was brought to a boil.  

3. To make a pot/pitcher: fill infuser in glass infuser 
teapot with mix and either fill with hot water that was 
brought to a boil or fill with water and bring to a boil.  
 

NOTES 
 4BChange whatever you like, so it’s the way you like it! 

 5BStar of Anise tastes like black licorice, so use sparingly if 
you don’t like the taste.  

 Adding chamomile can help coat the esophagus to help with 
GERD. 

 Dandelion Root Tea can taste earthy, so we mix ours with 
green tea and ice, and sweeten with raw honey or organic 
maple syrup. 

 If drinking it without mixing with another tea, limit to one cup per 
day until you know how your body will respond. 

 

https://www.amazon.com/Starwest-Botanicals-Organic-Dandelion-Roasted/dp/B00ZDO3JRE
https://www.amazon.com/gp/product/B08G34RRNN/
https://www.amazon.com/Tropical-Goodness-Organic-Certified-Gluten-Free/dp/B0CYYWX346/
https://www.amazon.com/Starwest-Botanicals-Organic-Ginger-Sifted/dp/B001A1RRZY/
https://www.amazon.com/SPICY-ORGANIC-Organic-Allspice-Berries/dp/B0CK6GFM6L/
https://www.amazon.com/Worldwide-Botanicals-Substitute-All-Purpose-Caffeine/dp/B076BZZC6M/
https://www.amazon.com/Organic-Way-Pepper-Tellicherry-Peppercorn/dp/B08HXCK416/
https://www.amazon.com/52USA-Organic-NON-GMO-Verified-Chinese/dp/B09TLJRLFJ/
https://www.amazon.com/gp/product/B01N0YU9D6/
https://www.amazon.com/dp/B07R3DKP6Q
https://www.amazon.com/dp/B0BK494VP6
https://www.amazon.com/dp/B07QHXXLNV
https://www.amazon.com/dp/B07QHXXLNV
https://www.amazon.com/dp/B0CBBW3W8K
https://www.amazon.com/dp/B0CBBW3W8K
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