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THE TRADITION of sitting down to cucumber sandwiches and a cup of tea
may no longer be practiced; however, it is never too late to start a personal

tradition of afternoon relaxation with a favorite tea! A cup, a glass, cold or hot,
sweet or not doesn't matter as long as a few minutes are taken to truly refresh.

Here is a little recipe for those who are new to the idea of “Sweet Tea.” The
best results are not dictated by the ingredients, but rather, by how they are put
together. It just doesn't do to add sugar to a tall glass of cold tea. Melting the
sugar with the hot tea is the southern secret.

Sweet Tea

3 family size bags of tea

3to 4 cups boiling water
1to 1 1/2 cups of cane sugar

Bring water to boil, remove from heat, and add tea bags and sugar. Allow to
steep at least 10-20 minutes. Fill gallon pitcher with cold water and pour over
ice to serve.

Garnish with a slice of lemon, orange, or a sprig of mint.
Kick up your feet and enjoy!



