
          DILMAH RECIPES

Pure Peppermint Iced TeaPure Peppermint Iced Tea
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Sub Category NameSub Category Name
DrinkDrink
Mocktails/Iced TeaMocktails/Iced Tea

Recipe Source NameRecipe Source Name
School of Tea WorkbooksSchool of Tea Workbooks

Activities NameActivities Name
Spa & Pool Iced Tea & Cocktail SelectionSpa & Pool Iced Tea & Cocktail Selection

Used TeasUsed Teas

t-Series Puret-Series Pure
Peppermint LeavesPeppermint Leaves

  

IngredientsIngredients

Pure Peppermint Iced TeaPure Peppermint Iced Tea
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          DILMAH RECIPES

4 Pure peppermint tea bags4 Pure peppermint tea bags
1/4 cup honey1/4 cup honey
2 tbs lemon juice2 tbs lemon juice
lemon slice (optional)lemon slice (optional)

Methods and DirectionsMethods and Directions

Pure Peppermint Iced TeaPure Peppermint Iced Tea
In a 2 quart heatproof pitcher, pour two cups of boiling water over the tea bags.In a 2 quart heatproof pitcher, pour two cups of boiling water over the tea bags.
Steep them for 6 minutes and then remove the tea bags.Steep them for 6 minutes and then remove the tea bags.
Stir the honey and lemon juice into the hot tea and then add 2 cups cold water.Stir the honey and lemon juice into the hot tea and then add 2 cups cold water.
Chill and serve over ice with or without a lemon slice garnish.Chill and serve over ice with or without a lemon slice garnish.
Chill out and enjoyChill out and enjoy
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