Carlow Cookery Quality Kitchenware and Cooking Classes

Boston and New England

Hard Iced Tea

Hard Iced Tea

V4 cup loose black tea

1 cup sugar

8 lemons, juiced and strained, plus more for garnish
2 liters peach nectar

750ml passion fruit vodka

1. Bring 2 quarts of water o a simmer. Remove from heat and add the tea. Let steep 5 minutes. Strain tea and
let cool.

2. Add 1 cup of water and sugar to a simmer in a small saucepan. Stir until dissolved; let cool. Add the lemon
juice and set aside.

3. Add the tea, lemon syrup, peach nectar and vodka to a larger pitcher. Serve over ice with wedges of lemon
for garnish.
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