FERMENTED ROSEBAY WILLOWHERB TEA WITH CORNFLOWER PETALS
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To make tea, you’ll need:
· Leaves of rosebay willowherb;
· Clean jar with lid;
· Cornflower petals.
Method:
1. Crumple leaves of rosebay willowherb, roll them in your palm into the balls. Pour them into the jar pressing down pretty strongly to avoid air gaps. Close the lid.
2. Keep the jar of willowherb leaves for at least 4 hours in a preheated oven at 50 degrees Celsius or in an other warm place until the colour of all the leaves changes and they’ll give a pleasant fruity-floral scent. It can be kept warm for several days.
3. Take the fermented leaves from the jar and spread in a thin layer for a few hours to aerate.
4. Spread thin layer on baking paper and dry in a preheated to 100°C oven keeping the oven door ajar. This drying temperature is used to produce black tea. Drying at lower temperature of about 70 degrees Celsius, we get green tea. 
5. Decorate dried tea leaves with dried cornflower blossoms. Ripen for several months in a sealed container such as a glass jar in a dark place.
6. How to make tea: Pour 1 litre of boiling water over 10 g of tea, and infuse for 20 minutes. Drink as a daily tea.
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