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Ingredients

 UNCOOKED TAPIOCA BOBA

 POT OF WATER

 honey (optional)

instructions

1.  Bring 4 cups of water to a boil in a pot.

2.  Add the boba and brown sugar and stir well. place 
the lid, and leave the boba to boil for 30 minutes.

3.  after, allow the boba to rest of 10 minutes. Add 
honey if you’d like. 

*  if you’d like your boba chewier, it is recommended to cook the boba for 
a longer time than suggested time above. 

HOW TO MAKE BROWN SUGAR SOLUTION: YOU WILL NEED HOT WATER, 
HONEY, AND BROWN SUGAR. MIX IT TOGETHER, AND YOU’RE DONE!

COOK TIME

30 MINS
REST TIME

10 MINS
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brown sugar
milk tea
BROWN SUGAR
MILK TEA

bea
rology boba kit

Ingredients

 Golden Tea leaves

 Brown Sugar

  Non-Dairy Creamer  
(or Milk)

 2 cups of water

 brown sugar solution

instructions

1.  steep golden tea leaves for 5 minutes in 2 cups  
of water.

2.  remove tea bag and add non-dairy creamer (or any  
preferred milk alternative).

3.  fill your jar with boba as the first layer. tip the 
jar and roll slowly so all sides are covered with the 
brown sugar solution.

4.  Pour your milk tea into the jar, and enjoy!

HOW TO MAKE BROWN SUGAR SOLUTION: YOU WILL NEED HOT WATER, 
HONEY, AND BROWN SUGAR. MIX IT TOGETHER, AND YOU’RE DONE!

PREP

5 MINS
BUILD TIME

3 MINS
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butterfly
lemonade

Butterfly
lemonade

bea
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Ingredients

  butterfly pea  
tea leaves

 lemon juice

  honey

 shimmering powder

 1.5 cups of water

instructions

1.  Steep Butterfly pea tea leaves for 3 minutes in 
1.5 cup of water.

2.  Remove the tea bag and add 4 tablespoons of honey.  
Stir until everything is mixed.

4.  Make Lemonade by mixing 2 oz of lemon juice and  
4 oz of water.

5.  Add ice to cup and pour in 4 oz of Butterfly solution, 
then slowly pour in the lemonade to achieve layering. 

6.  Open the capsule to add your shimmering powder. Stir 
and watch the color change with a glittering effect! 

PREP

6 MINS
BUILD TIME

3 MINS

BEAROLOGYUSA.COM     @BEAROLOGYUSA



mango coconut
white tea
mango coconut
white TEA
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PREP

3 MINS
TIME

1 MIN
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Ingredients

  coconut white  
tea leaves

 mango purée

  honey

 2 cups of water

instructions

1.  Steep coconut white tea leaves for 3 minutes in 
2 cup of water.

2.  Remove the tea bag and add 2 tablespoons of honey. 

3.  Pour Mango purée into the jar and then topped with ice.

4.  Pour in the tea and honey and mix well. 



matcha
moon latte

matcha
moon latte

bea
rology boba kit

PREP

5 MINS
TIME

6 MINS
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Ingredients

  butterfly pea  
tea leaves

  6 oz milk  
(or alternative)

  honey

instructions

1.  Combine 4 oz butterfly tea (previously made) with 6 oz 
of milk or alternative. This is called moon milk!

2.  Mix Matcha with 6 oz of milk (or alternative). Whisk 
until your matcha powder is dissolved into the water 
and thickening up.

3.  Pour matcha slowly on top of the moon milk. you will see 
a layering effect. 

4.  stir layers together and enjoy!


