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Blueberry Iced Tea: Your Perfect Refreshing
Summer Drink

Blueberry Iced Tea: Sip Into Summer with This Refreshing Delight!
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INGREDIENTS

� 6 black tea bags (your favorite brand, like Lipton,
Luzianne, or Earl Grey)

� 8 cups filtered water (divided: 5 cups for brewing,
3 cups for chilling)

� ¾ cup blueberry syrup (homemade, see recipe below)

� Lemon slices, for garnish

� Fresh mint, for garnish

� ‰ cup fresh blueberries

� … cup granulated sugar

� … cup water

� 2 teaspoons lemon juice

� … teaspoon vanilla (optional, but enhances
flavor!)

� Swaps and Notes:

� Tea Bags: Black tea provides a robust base, but you
could experiment with green tea for a lighter
flavor, or even a decaffeinated black tea if
preferred.

� Blueberries: Fresh blueberries are ideal for the
syrup, but frozen blueberries (no need to thaw) can
also be used.

� Sugar in Syrup: Adjust the amount of sugar in the
syrup to your desired sweetness. If your
blueberries are very sweet, you might use slightly
less.

� Lemon Juice in Syrup: Don’t skip the lemon juice in
the syrup! It brightens the blueberry flavor and
prevents it from being too flat.
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� Vanilla in Syrup: The vanilla is optional, but it
adds a lovely depth and warmth to the blueberry
syrup that truly elevates the flavor.

� Sweetener for Tea: If you prefer your tea sweeter,
you can add a little extra granulated sugar
directly to the hot tea before chilling, in
addition to the blueberry syrup.

� Garnish: Lemon slices and fresh mint leaves aren’t
just for show; they add a wonderful aroma and hint
of fresh flavor to each sip.

� Directions:

� For the Blueberry Syrup:

� Combine Ingredients (No Vanilla Yet!): In a small
saucepan, toss together the ‰ cup fresh
blueberries, … cup granulated sugar, and … cup
water.

� Crush & Boil: Lightly crush those lovely
blueberries with the back of a spoon or a potato
masher to help release their juices and flavor.
Bring the mixture to a gentle boil over medium
heat.

� Simmer & Meld Flavors: Reduce the heat to low and
let it simmer for about 15 minutes, stirring
occasionally. This allows the blueberries to
soften, the sugar to dissolve, and the flavors to
meld beautifully, creating a rich syrup.

� Blend & Strain: Remove from heat. Carefully
transfer the mixture to a blender or use an
immersion blender to blend it all up until smooth.
For a perfectly smooth sauce, strain the blended
syrup through a fine-mesh sieve, pressing down on
the solids to extract all the liquid. Discard the
solids.

� Add Vanilla: Finally, stir in the 2 teaspoons
vanilla if you’re feeling fancy! Let the syrup cool
completely before using.

� For the Blueberry Iced Tea:

� Boil Water: Start by bringing 5 cups of filtered
water to a roaring boil in a medium pot or kettle.

� Steep Tea Bags: Once boiled, remove the pot from
the heat and gently add in the 6 black tea bags.
Let them steep for a cozy 10 minutes to develop a
strong brew.

� Remove Tea Bags & Add Syrup: Take out the tea bags
and discard them. Pour the hot tea into a large
pitcher. Sweeten the deal by mixing in the prepared
¾ cup blueberry syrup until it’s fully combined.

� Add Cool Water & Chill: Add the remaining 3 cups of
cool filtered water to the pitcher. Give it a good
stir. Let it chill in the fridge for at least an
hour (or longer for maximum chill), allowing the
flavors to fully marry and the tea to get perfectly
cold.

� Serve & Garnish: When you’re ready to serve, fill
glasses with ice. Pour the chilled Blueberry Iced
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Tea into the glasses. Dress up your glass with
lemon slices and fresh mint leaves for that extra
flair and refreshing aroma!

� Tips for Success:

� Fresh Blueberries for Syrup: While frozen work,
fresh blueberries often yield a brighter, more
vibrant syrup flavor.

� Don’t Over-Steep Tea: Steeping black tea for too
long can make it bitter. 10 minutes is a good
balance for strength without bitterness.

� Chill Thoroughly: Iced tea is best when truly cold.
Don’t rush the chilling process.

DIRECTIONS

1. Making this : Blueberry Iced Tea is a two-part process
that’s simple to follow, ensuring a perfectly balanced
drink.

2. For the Blueberry Syrup:: Combine Ingredients (No
Vanilla Yet!): In a small saucepan, toss together the
‰ cup fresh blueberries, … cup granulated sugar, and
… cup water.

3. Crush & : Boil: Lightly crush those lovely blueberries
with the back of a spoon or a potato masher to help
release their juices and flavor. Bring the mixture to
a gentle boil over medium heat.

4. Simmer & : Meld Flavors: Reduce the heat to low and
let it simmer for about 15 minutes, stirring
occasionally. This allows the blueberries to soften,
the sugar to dissolve, and the flavors to meld
beautifully, creating a rich syrup.

5. Blend & : Strain: Remove from heat. Carefully transfer
the mixture to a blender or use an immersion blender
to blend it all up until smooth. For a perfectly
smooth sauce, strain the blended syrup through a
fine-mesh sieve, pressing down on the solids to
extract all the liquid. Discard the solids.

6. Add : Vanilla: Finally, stir in the 2 teaspoons
vanilla if you’re feeling fancy! Let the syrup cool
completely before using.

7. For the Blueberry Iced Tea:: Boil Water: Start by
bringing 5 cups of filtered water to a roaring boil in
a medium pot or kettle.

8. Steep : Tea Bags: Once boiled, remove the pot from the
heat and gently add in the 6 black tea bags. Let them
steep for a cozy 10 minutes to develop a strong brew.
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9. Remove : Tea Bags & Add Syrup: Take out the tea bags
and discard them. Pour the hot tea into a large
pitcher. Sweeten the deal by mixing in the prepared ¾
cup blueberry syrup until it’s fully combined.

10. Add : Cool Water & Chill: Add the remaining 3 cups of
cool filtered water to the pitcher. Give it a good
stir. Let it chill in the fridge for at least an hour
(or longer for maximum chill), allowing the flavors to
fully marry and the tea to get perfectly cold.

11. Serve & : Garnish: When you’re ready to serve, fill
glasses with ice. Pour the chilled Blueberry Iced Tea
into the glasses. Dress up your glass with lemon
slices and fresh mint leaves for that extra flair and
refreshing aroma!

12. Tips for Success: Fresh Blueberries for Syrup: While
frozen work, fresh blueberries often yield a brighter,
more vibrant syrup flavor.

13. Don’t : Over-Steep Tea: Steeping black tea for too
long can make it bitter. 10 minutes is a good balance
for strength without bitterness.

14. Chill : Thoroughly: Iced tea is best when truly cold.
Don’t rush the chilling process.

15. Adjust : Sweetness: Taste the tea after adding the
syrup and cool water. If you prefer it sweeter, stir
in a bit more simple syrup (equal parts sugar
dissolved in hot water, then cooled).

16. Garnish for : Impact: The lemon and mint aren’t just
for looks; they add a delightful aromatic component to
each sip.

17. Serving Suggestions and Pairings: This Blueberry Iced
Tea is the ultimate companion for any summer meal or
gathering. It pairs perfectly with light lunches like
grilled chicken salads, sandwiches, or BBQ fare. It’s
also fantastic for picnics, poolside parties, or
simply as a refreshing everyday drink. For other
delightful summer sips, you might also love my This
Blueberry Lemonade Is My Favorite Refreshing Drink for
Sunny Days or my vibrant This Rainbow Sangria Is My
Favorite Colorful Drink for Any Celebration.

18. Storage and Leftover Tips: The prepared Blueberry Iced
Tea can be stored in a covered pitcher or airtight
container in the refrigerator for up to 3-4 days. The
blueberry syrup itself can be stored separately in an
airtight jar in the refrigerator for up to 2 weeks,
making it easy to whip up fresh batches of tea
whenever you like.

19. More Recipes You Will Love: If you loved the
refreshing and fruity notes of this iced tea, here are
a few more fantastic drink recipes that I think you’ll
absolutely adore:

20. For another sweet and fun sipper (for adults!), check
out my The Slippery Drank Is My Favorite Sweet Sipper
for Dessert-Inspired Vibes.

21. If you’re into classic cocktails, you can’t go wrong
with a Classic Margarita Recipe (Easy and Delicious!).

22. And for a refreshing and vibrant cocktail perfect for
warmer days, my Refreshing Strawberry Mojito Recipe
(Perfect For!) is a fantastic choice.

23. Final Thoughts: This Blueberry Iced Tea is more than
just a beverage; it’s a celebration of summer’s simple
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pleasures. It’s easy to make, incredibly delicious,
and guaranteed to quench your thirst on the hottest of
days. Give it a brew, pour yourself a glass, and savor
every delightful, cool sip!

24. What’s your go-to refreshing drink for sunny days?
Share your favorites in the comments below, and don’t
forget to follow Chef Maniac for more delicious
recipes and entertaining tips!

SWAPS & NOTES

Tea Bags: Black tea provides a robust base, but you could
experiment with green tea for a lighter flavor, or even a
decaffeinated black tea if preferred.

Blueberries: Fresh blueberries are ideal for the syrup, but
frozen blueberries (no need to thaw) can also be used.

Sugar in Syrup: Adjust the amount of sugar in the syrup to your
desired sweetness.

If your blueberries are very sweet, you might use slightly less.

TIPS FOR SUCCESS

Fresh Blueberries for Syrup: While frozen work, fresh blueberries often yield a brighter, more vibrant syrup flavor.

Don’t Over-Steep Tea: Steeping black tea for too long can make it bitter. 10 minutes is a good balance for strength without
bitterness.

Chill Thoroughly: Iced tea is best when truly cold.

Adjust Sweetness: Taste the tea after adding the syrup and cool water.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/blueberry-iced-tea-your-perfect-refreshing-summer-drink/

chefmaniac.com recipe card | page 5


