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SUMMER RECIPES  
       FROM STASH TEA
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Arnold Palmer

6

Berry Black Cocktail

12

Drink Stirrers

14

Jasmine-Infused Martini

16

Fruity Green Tea 
Smoothie

18

Watermelon 
Agua Fresca Tea

20

Drink Parasols

22

Mint Ice Cubes

4

Iced Chai

8

Green Tea Spritzer

10

ICED TEA

TEA CoCkTAIls

TEA DrInks for kIDs

Do IT YoursElf ProjECTs

sPECIAl offEr
Get 15% off your purchase! Use promo code SUNNYDAY at checkout. 
Offer expires August 31, 2013. Start shopping at stashtea.com »

http://www.stashtea.com
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THE HoT METHoD

Use 2 tsp loose tea or 2 tea 
bags for every 8 oz of water. 
Bring half the water to a boil 
and pour into your pitcher or 
glass. Let the tea steep for 3 
to 5 minutes.
 Take out the tea leaves 
or bags and pour in the 
remaining water. Chill in the 
fridge or serve over ice.

THE ColD METHoD

Use 2 tsp loose tea or 2 tea bags for 
every 8 oz of water. Pour the water 
over your tea.
 Leave the tea to steep in your fridge 
for 3 to 8 hours, depending on how 
strong you want it. Pour tea over ice 
and serve.

HoW To 

Make 
Iced Tea



Mint
Ice cube trays
filtered water

Alternatives:
Berries
lemon
Herbs
lime
flowers

PERK UP YOUR DRINKS

Chop up the mint or, if using a large ice 
tray, place the leaves whole into the tray. 

Fill trays with water, leaving a little room 
at the top. Use boiled filter water to get 
clearer, less cloudy ice.

After a few hours, the ice will be ready. 
Pop a couple into each drink!
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serves 6
4 English Breakfast tea bags
4 cups water
1 cup simple syrup
1 cup lemon juice
zest from 1 lemon
1 cup ice

Bring the water to a boil and steep the tea bags for 
five minutes.
 
Meanwhile, combine the simple syrup (1:1 ratio of 
sugar melted in hot water), ice, lemon juice and 
zest to a blender and pulse until smooth. Transfer 
the mixture to the freezer.

When the tea has finished steeping, serve it in a 
glass over ice. Add half a cup of the lemon blend 
and stir.

A SUMMER CLASSIC,
BLENDING LEMONADE AND ICED TEA





Combine the water and Chai tea 
leaves in a small saucepan and bring 
to a boil. Lower the heat to medium 
and let simmer for 2-3 minutes.
 
Turn off the stove and strain the tea 
leaves. Stir in a pinch of sugar (or 
more). Allow the tea to cool before 
setting it in the fridge to chill.
 
Mix the tea with milk and serve over 
ice. Garnish with cinnamon sticks and 
a sprinkle of cinnamon on top.

serves 2
4 tsp loose Chai spice
2 cups of water
3/4 cups of milk
sugar to taste
2 cinnamon sticks
A pinch of cinnamon

A WINTER FAVORITE SERVED COLD
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serves 2
1 Premium Green tea bag
1/2 cup hot water
6 ounces lemon-lime soda
1 tablespoon lemon juice
fresh raspberries

Steep the green tea bag in the hot 
water for 3 minutes. Remove the tea 
bag and let the tea cool in the fridge.
 
Stir together the lemon juice and tea. 
Pour the mixture over ice and top 
with the lemon-lime soft drink. Stir 
gently. Add fresh raspberries. Serve 
immediately.

A FIZZY & SWEET REFRESHMENT
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serves 1
1 English Breakfast tea bag
1/2 cup hot water
1/2 cup sugar
2 oranges
3 large strawberries
2 ounces vodka

Steep the black tea bag in the hot water for 
five minutes. Remove the tea bag, pour the tea 
into a small saucepan, and add sugar. Warm 
over medium-high heat until the sugar has 
completely dissolved, stirring occasionally. Set 
aside to cool.
 
Add the strawberries and juice of the oranges 
into a blender and pulse until smooth. You can 
choose to strain the purée through a fine mesh 
sieve or use as is.
 
Fill a cocktail shaker two-thirds full with ice. 
Add 1 ounce of the sweetened black tea, 3 
ounces of fruit purée and 2 ounces vodka. 
Shake for 15 seconds, until ice-cold. Serve 
immediately.

A HAPPY HOUR TREAT



DECORATE YOUR DRINK

Wooden skewers
Tissue paper
scissors
Glue
Washi tape
 
Cut strips of tissue about about 6" long and 3" wide. Fringe 
the paper along the long side. (Stack several sheets to make 
this easier.)

Run a thin line of glue along the bottom of the tissue paper. 
Carefully roll the paper around the skewer until you reach 
the end. Use colorful washi tape to secure.





serves 10
1/4 cup loose jasmine green tea
3 or 4 ice cubes
1 liter vodka or gin
1/8 cup simple syrup
Granulated sugar

Add the loose leaf jasmine tea to the 
bottle of alcohol and shake well. Steep 
the tea for two hours, before straining 
the leaves from the infused vodka or 
gin.
 
Meanwhile, chill your martini glasses in 
the freezer for at least half an hour.
 
Put the ice cubes in a cocktail shaker 
until two-thirds full, then pour in the 
infusion and simple syrup (1:1 ratio 
sugar to water). Shake for about 15 
seconds, then strain into the cold 
martini glasses rimmed with sugar.

INFUSE YOUR FAVORITE TEAS TO MAKE A MAR-TEA-NI
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serves 2
2 Premium Green tea bags
1 cup hot water
1/2 cup plain yogurt
1/2 banana
1/2 cup blueberries
1/2 cup strawberries
1 teaspoon agave nectar

Steep the green tea bags in 160 to 185ºF 
water for three minutes. Remove the bags 
and pour the tea into an ice cube tray.

After the ice has frozen, blend 5 green tea 
ice cubes with the remaining ingredients 
until smooth.

A HEALTHY & FILLING BREAKFAST ALTERNATIVE
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serves 12
6 Premium Green tea bags
3 cups hot water
3 cups ice
1/2 watermelon, cut into cubes
2 tablespoons lemon or lime juice
1 tablespoon agave nectar
1 sprig of mint

Steep the green tea bags in the hot water for 
three minutes. Take out the bags and let the tea 
chill in the fridge.
 
Combine the ice, watermelon, lemon juice, 
agave and mint in a blender. Pulse until smooth.
 
Pour the green tea over ice and add the 
watermelon mixture. Stir well. Add mint to 
garnish.

DELICIOUSLY SIMPLE, 
LIGHT-BODIED & REFRESHING
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White paper
Wooden skewers
scissors
Glue or tape

Cut your wooden skewers to a couple of inches longer 
than the height of your drinking glasses.

Download and print our umbrella designs onto plain 
white paper. Cut them out with scissors, then cut 
along the dotted line.

Create a cone by slightly overlapping the edges; 
secure using a glue stick or tape underneath. Poke a 
skewer through the underside of the cone’s point and 
place inside your cup.

Download our printable patterns here »

http://blog.stashtea.com/post/52159040079/diy-your-own-drink-parasols-these-fun-umbrellas
http://blog.stashtea.com/post/52159040079/diy-your-own-drink-parasols-these-fun-umbrellas
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BROUGHT TO YOU BY STASH TEA
stashtea.com

Ice Days Ahead by Alaina Ho

http://www.stashtea.com/
http://www.twitter.com/#!/stashtea
http://facebook.com/stashtea
http://www.youtube.com/user/stashteacompany
http://pinterest.com/stashtea/

