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This is my favorite summer drink!  Peachy and perfectly sweet, this is so refreshing on a hot summer day!  I make homemade Peach Simple Syrup, so that everyone can add just the right amount to their cold sun tea – garnish with some fresh peach slices, and BAM! 
Instant southern charm and relaxation to sip on a hot summer day!
INGREDIENTS:

8 black tea bags
4 cups hot water

Fresh Peach Simple Syrup

Fresh peach slices

Fresh mint sprigs

HOW I MAKE THIS:
1. I have two different ways to make the tea – choose whichever works better for you!
2. For natural brewed Sun Tea, place the water and tea bags in a large glass jar.  Cover and place in the sun for 6 to 8 hours.  Remove tea bags.

3. The alternative quick way is to steep the tea bags in VERY hot water (but not boiling) for 5 to 6 minutes.  Remove tea bags and discard.  

4. For either alternative, allow the tea to reach room temperature before you chill in the fridge – this will keep your tea from getting cloudy.  

5. Note that this a STRONG tea – the ice and Fresh Peach Simple Syrup will dilute the tea to the perfect sweet tea taste – you can taste the sweet tea and it will not be “watered down”.  

6. When ready to serve, pour tea over ice and add Fresh Peach Simple Syrup to taste.  Stir gently in glass to combine. 
7. Garnish with fresh peach slices and a sprig of fresh mint.  Fresh raspberries and blueberries are pretty and taste good as a garnish as well! 

NOTE:  If you want to have a stronger tea, you can take an extra step and make and freeze fresh tea ice cubes.  This way your tea won’t be diluted.  If you want a spicier tea, you can substitute 1 or 2 vanilla chai tea bags in place of the same number of black tea bags.
YIELD:  4 Servings
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