
Stash Tea presents

A PITCHER-PERFECT
SUMMER
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Welcome
We just love summer…picnics, BBQs, the 

farmers markets, time spent enjoying the warm 

sunshine outdoors and, of  course, our favorite: 

iced tea! We put together this online magazine 

to bring you recipes and ideas for making it the 

best summer yet! 

 So settle down, make yourself  a pitcher 

of  iced tea (we’ll even show you how!) and flip 

through our guide to summer. Cheers!

PHOTOGRAPHY, STYLING, CONCEPT, DESIGN: Alaina Ho
WRITING: Alaina Ho + Sara Fuhs

Celebrating 40 years of  crafting tea blends.
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THE HOT METHOD

step one. Put in 2 teaspoons of  loose tea or 2 tea 
bags for every cup (8 oz) of  tea.

step two. Fill your pitcher or glass halfway with 
hot water.

step three. Let the tea steep for 3 to 5 minutes, 
depending on personal preference.

step four. Fill the pitcher or glass up the rest of  
the way with cold water, then take out the tea 
leaves or bags.

step five. Pour tea over ice and serve.

THE COLD METHOD

step one. Put in 2 teaspoons of  loose tea or 2 tea 
bags for every cup (8 oz) of  tea.

step two. Pour cold water over your leaves and 
fill up your pitcher or glass.

step three. Leave the tea to steep in your fridge 
for 3 to 8 hours, depending on how strong you 
would like it.

step four. Pour tea over ice and serve.

HOW TO MAKE 
ICED TEA



Stash Tea Brew Bags 
come in 13 flavors:

TROPICAL FRUIT • ORANGE SPICE
PEACH BLACK • LEMON BLOSSOM

PEACH HERBAL • WILD RASPBERRY
LIME GREEN • AMERICAN BLACK

MOROCCAN MINT • DECAF AMERICAN
ORANGE CRANBERRY • LEMON ICE

MANGO PASSIONFRUIT
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step one. Begin by making the tea; we used Stash English Breakfast 
Black Tea. Boil 3 cups of  water, then add the tea bags and steep 
for five minutes.

step two. In a saucepan, combine ½ cup of  water, raw sugar and 
raspberries. Simmer on the stove top for about five minutes, until 
the raspberries break down and all the sugar has dissolved.

step three. Allow the raspberry syrup to cool. Add it to the brewed 
black tea and stir. Fill a pitcher with ice and pour in the mixture. 
Add an additional 2 cups of  cold water (or enough to fill the 
pitcher). If  not serving immediately, you can chill the mixture in 
the fridge before adding the ice and additional water.

step four. Garnish with strawberries, raspberries and slices of  
lemon.

Sweet Raspberry Iced Tea
Like your iced tea sweet? You’re not alone! 

This refreshing and versatile recipe would be 
perfect if made with any summer berry.

CUP RAW SUGAR
CUP RASPBERRIES
CUPS WATER

½
½

3½

3
2

BLACK TEA BAGS
CUPS COLD WATER
FRUIT & LEMON SLICES (OPT.)
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step one. Boil the water on the stove top. Put the hibiscus 
tea in an infuser or cheesecloth sack, and steep it in the 
water for five minutes. Add sugar and peaches (or your 
choice of  fruit) to the pot and boil to make a syrup.

step two. If  you like, you can strain the mixture through 
cheesecloth or a mesh strainer.

step three. Allow to cool in the fridge.

step four. Pour the blend over ice, then top with soda.

step five. Garish with your choice of  fruit!

FIZZY FRUIT TEA SODA
Fizz and a fancy straw make this a fun refreshment 

both kids and adults will love! Tastes great with 
peaches, berries, mangoes or plums.

4
2

½

TSP HIBISCUS
CUPS PEACHES
CUP SUGAR

QUARTS WATER
LITERS CARBONATED SODA WATER
FRUIT FOR GARNISH (OPT.)

2
2



step one. Boil the water, then add the green 
tea bags and steep for 3 minutes. We used 
Stash Premium Green Tea.

step two. Chill the tea in the fridge.

step three. Combine the tea, juice and vodka 
in a pitcher and stir. Add berries or wheels 
of  lime for garnish.

CHERRY GREEN TEA COCKTAIL
At the end of  the day, sometimes you 
just need to sit outside with a cocktail. 

Bonus: it’s easy to make!

12

CUPS WATER
GREEN TEA BAGS
CUPS CHERRY JUICE

2½
3

1½

CUP VODKA 
SUGAR OR HONEY TO TASTE
LIMES & BERRIES FOR GARNISH (OPT.)

1



CHERRY GREEN TEA COCKTAIL





set the table for two or more

For a light lunch full of  bright 
summer citrus flavor, we have 

an easy fish dish (just toss it on 
the grill!), a quick homemade 
salad dressing and, of  course, 

a hassle-free dessert.

A SUMMER  
  LUNCH



SUMMER SALAD with 
CITRUS DRESSING

spring mix greens, avocado & black pepper

GRILLED HALIBUT with 
LEMON BLOSSOM TEA

with grape tomatoes, thyme, lemon & spices 

MATCHA STRAWBERRY TRIFLE
with custard, whipped cream & two kinds of cake

WILD RASPBERRY ICED TEA
with peppermint & blueberries

Lunch for Two

MENU





GRILLed Halibut 
with Lemon Blossom Tea



step one. Preheat grill to 350°F.

step two. Cut 2 18"×18" pieces of  heavy-duty tin foil.

step three. Lay one filet in the center of  each piece of  foil. Sprinkle 
with salt and pepper, then divide the grapes, breadcrumbs and 
Lemon Blossom tea over the tops of  each fish. If  you want to add 
more vegetables, place those in a pile on the foil first, then lay the 
fish on top.

step four. Make the packet by folding over two opposite sides of  
the foil, then roll up the other two sides to seal. Don’t press the 
packet flat; leave room at the top to vent.

step five. Place the foil packets on the grill for about 12 minutes, 
depending on the size of  the filets. You can open one slightly to 
see if  it is cooked.

Note: This recipe can also be made in the oven. Preheat the oven 
to 400°F, then bake the fish for 15-20 minutes. Remember to vent 
the foil packets!

GRILLed Halibut 
with Lemon Blossom Tea
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The mild taste of halibut goes well with 
lemon tea, herbs and spices. Grilled in a foil 
packet, preparation doesn’t get any easier!

2
6
2

¼
4

PIECES OF HALIBUT
GRAPE TOMATOES, HALVED
TBSP OLIVE OIL OR 2 TBSP BUTTER
CUP PANKO BREADCRUMBS
TSP LEMON BLOSSOM HERBAL TEA

SWEET PAPRIKA
FRESH THYME
LEMON JUICE
SLICE OF LEMON
SALT & PEPPER TO TASTE



Citrus Honey Vinaigrette Dressing

step one. Whisk together the honey, rice vinegar, 
mirin, orange juice, and a pinch of  salt.

step two. In a slow, steady stream, whisk the olive 
oil into the mixture.

step three. In a large bowl, toss together your 
choice of  salad. Drizzle with vinaigrette and 
serve immediately.
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Sweet and citrusy, this dressing captures 
the essence of  summer. Take it to your next 
gathering and you’ll be asked for the recipe!

CUP OLIVE OIL
TBSP HONEY
TBSP RICE VINEGAR

½
1
2

1
1

TBSP MIRIN
ORANGE, JUICE RESERVED
A PINCH OF SEA SALT



Citrus Honey Vinaigrette Dressing



Cake

BOX YELLOW CAKE MIX
PINT MELTED VANILLA ICE CREAM
TBSP MATCHA
EGGS

step one. Preheat oven to 350°F.

step two. Grease the bottom of two 9” round 
cake pans.

step three. Combine the cake mix with 1 pint 
of  melted ice cream. Then mix in 3 eggs 
and beat on medium for 1 minute.

step four. Separate the batter into 2 bowls. 
Add at least 1 tablespoon of Stash Japanese 
Matcha to one of the bowls of batter.

step five. Fill each pan three-quarters of the 
way with batter. Bake for 30 minutes.

step six. Let cool for 10 minutes.

NOTE: Other pans sizes will work for this! 
Just follow the baking time for the pan type 
on the box of cake mix.

1
1
1
3
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Strawberry Matcha Trifle
Incredibly easy and great for picnics, parties and 

get-togethers! Arrange the trifle into picture-perfect 
layers, or toss it for a ready-to-eat treat.

Putting it together:

PINT HEAVY CREAM
CUSTARD OR PASTRY CREAM
STRAWBERRIES, HALVED
MATCHA POWDER

step one. Whip the heavy cream into stiff  
peaks.

step two. Begin stacking the trifle. You can 
put it together however you like! We started 
with a cake, then added a layer of custard. 
Next came the strawberries, then whipped 
cream. We stacked on the matcha cake 
before we topped it off with more whipped 
cream and strawberries and a mint garnish.

NOTE: Make it with your choice of fruit! 
For more sweetness, add jam too.

1







          PORTLAND
       FARMERS MARKETS

After 40 years in and around Portland, we’ve 
had plenty of  time to rack up a very long 
list of  reasons why we love this city.
 The Portland farmers markets are in 
our top five faves! From organic vegetables 
to artisan breads and tarts, local charcuteries 
to daring sandwich makers (Kimchi BLT? 
Yum!), these markets are the highlight of  
our summer!



















LET’S GO
PICNIC

Is there any activity that is more characteristic of  
summer than the picnic? Put together a basket and 
spend your day reading on a grassy hill, napping in 
the park, dipping your toes into a river or sunning 

on the beach. And don’t forget the iced tea!







STASH ICED TEA POWDERS
Perfect for tea on-the-go!

TIPS FOR A PERFECT PICNIC

• Think simple, no-fuss food that can be eaten without utensils. Avoid 
  anything sticky.

• You might need to walk a ways to get to your picnicking spot, so don’t 
  pack your basket or totes too heavy!

• Repurpose mason jars as drinking glasses.

• Bring a trash bag with you; it makes for an easy clean-up.

• Always wear sunscreen!

PICNIC ESSENTIALS
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sandwiches
salad or pasta salad
bottled water
iced tea
sweet dessert 
cold noodles
baguette
cheese
salami
fruit

FOOD

basket or tote
blanket
pillow
cups
utensils & plates
umbrella (if sunny)
napkins
cutting board & knife
garbage bag
sunglasses

ITEMS

board games
reading
storytelling
drawing
sunbathing
napping
frisbee
hide & seek
tag
swimming

ACTIVITES

POMEGRANATE RASPBERRY GREEN • MINT GREEN
SWEETENED GREEN • LEMON GINGER GREEN
UNSWEETENED GREEN • BLUEBERRY GREEN



Stay cool and hydrated all summer long with iced tea! 
Snap a photo of  your favorite summer moment with 
Stash Tea and enter to win an iced tea prize package!

Visit the Stash Tea Facebook page for more details and to enter.

SWEEPSTAKES ENDS AUGUST 15, 2012.
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Chill Out with Stash Tea
Photo Sweepstakes

http://www.facebook.com/stashtea


ICED TEA PRIZE:
6 Iced Tea Powders

2 Double Wall Travel Mugs
1 set Rainbow Iced Tea Spoons

plus a $50 gift card to Shutterfly



A pitcher of  mint iced tea is an easy way to cool off  
no matter how hot it gets. Use mint from your garden 

or one of  our mint teas to beat the summer heat.

We source our mint from local farms, located here 
in the Pacific Northwest. Farmers send fresh mint 

straight from their fields to our blending room, 
where we cut it to make our teas.

Minty Fresh





CUCUMBER AND MINT SALAD



CUCUMBER AND MINT SALAD

¼
1
1
2

10
2

step one. In a large bowl, combine vinegar, 
sugar and salt. Mix in the cucumbers and 
marinate for one hour, stirring occasionally.

step two. Toss the mint and olive oil with the 
marinated cucumbers. Season with salt and 
pepper. Add a squeeze of  lemon if  desired.
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Toss in some tomatoes and avocado 
and pile it on crusty French bread 

for a highly enjoyable lunch.

¾CUP VINEGAR
TBSP WHITE SUGAR
TSP SALT
LARGE CUCUMBERS, PEELED, SEEDED & SLICED
PEPPERMINT LEAVES, THINLY SLICED
TBSP OLIVE OIL
SALT & PEPPER TO TASTE
LEMON JUICE (OPT.)





PEPPERMINT TEA GRANITA

PEPPERMINT TEA BAGS
CUPS BOILING WATER
TBSP RAW SUGAR (OPT.)
DASH OF LEMON JUICE (OPT.)

3
3
3

step one. Steep the tea bags in the water for 5 minutes, then remove 
them and add the sugar. If  the sugar does not completely dissolve, 
heat the tea up on the stove top. 

step two. Wait for the tea to cool to room temperature. Then, pour 
it into a shallow metal container or freezer-proof  dish and place in 
the freezer. 

step three. Check on it every half  hour. Once ice starts to form, use 
a fork to break it up. Keep doing this every half  hour or so until it 
reaches the consistency you’re looking for. The granita should be 
in dry crystals with no liquid pooled at the bottom of the dish.

step four. To serve, spoon the granita into a cup or a dessert glass. 
Garnish with fruit or even a bit of  honey on top, then enjoy!
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Refreshing and delicious, granitas are a 
guaranteed crowd-pleaser! You can make 

them with any liquid, from alcohol to juices.





PEPPERMINT ICED TEA POPS 4 ways
from left to right

JUST PEPPERMINT

step one. Steep tea for 5 minutes 
with double the amount of  loose 
leaf tea or tea bags.

step two. Pour into mold and place 
in freezer. Let freeze and enjoy!

PEPPERMINT, PEACH & SODA

step one. Steep tea for 5 minutes with 
double the amount of  loose leaf  tea 
or tea bags. Add a sweetener (e.g. 
juice, honey, syrup, sugar, agave).

step two. Add a few frozen slices of 
peaches and a dash of soda. (We 
used a cherry soda!)

step three. Pour into mold and place 
in freezer. Let freeze and enjoy!

CREAMY PEPPERMINT

step one. Steep tea for 5 minutes 
with triple the amount of  loose 
leaf  or tea bags. Add milk, cream 
or condensed milk.

step three. Pour into mold and place 
in freezer. Let freeze and enjoy!

STRAWBERRY & PEPPERMINT

step one. Steep tea for 5 minutes with 
double the amount of  loose leaf  tea 
or tea bags. Add strawberries and 
puree for 30 seconds.

step two. Pour into mold and place in 
freezer. Let freeze and enjoy!
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¼

GREEN TEA MOJITO

step one. Heat up the water to around 175-180°F, below boiling 
point. Brew the tea bag in the hot water for 3-4 minutes. Remove 
and add sugar. Stir to dissolve. Let chill in the fridge.

step two. Add mint leaves and lime slices to the glass and muddle. 
Add the gin, stir and then pour the entire drink over a cup filled 
three-quarters full with ice. Garnish with a lime slice and more 
mint leaves.

½
1

6-8

2
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A twist on the classic mojito, this drink is 
perfect for sipping in the afternoon sun.

¾

CUP WATER
MOJITO MINT GREEN TEA BAG
MINT LEAVES
CUP WHITE RUM
TSP SUGAR
FRESH LIME, SLICED



Brought to you by Stash Tea
www.stashtea.com

$5 off your next purchase 
of $5 or more at StashTea.com

CODE: SWEETTEA
EXPIRES: August 31, 2012

Stay in touch

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

