
long island iced tea recipe
Long Island Iced Tea Recipe: How to Master This Classic Cocktail

long island iced tea recipe is one of those timeless cocktails that conjures images of
lively summer nights, beach parties, and spirited gatherings with friends. Despite its
name, this drink doesn’t actually contain any tea. Instead, it’s a potent blend of several
clear spirits mixed with sweet and sour elements, topped off with a splash of cola that
gives it the signature iced tea color. Whether you’re a seasoned mixologist or a casual
home bartender, mastering the Long Island Iced Tea recipe is a great way to impress and
enjoy a refreshing yet strong cocktail.

The Origins of Long Island Iced Tea

Before diving into the recipe, it’s fascinating to explore where this iconic drink comes
from. The Long Island Iced Tea is believed to have been created during the 1970s in Long
Island, New York, by bartender Robert “Rosebud” Butt. Originally crafted as part of a
contest to find a new mixed drink using Triple Sec, this cocktail quickly gained popularity
for its unique combination of five different spirits and its surprisingly smooth taste.
Despite the high alcohol content, the drink doesn’t taste overly boozy, making it a favorite
among many.

Essential Ingredients for the Perfect Long Island
Iced Tea

One of the reasons the Long Island Iced Tea recipe stands out is the mix of spirits that
come together to create its distinct flavor. Here’s what you’ll need for a classic version:

Vodka: Provides a neutral base spirit.

White rum: Adds a hint of sweetness and tropical notes.

Gin: Brings botanical and juniper flavors.

Tequila: Gives a subtle earthiness and bite.

Triple sec (or any orange-flavored liqueur): Adds citrus sweetness.

Fresh lemon juice: Balances the sweetness with acidity.

Simple syrup: Sweetens the cocktail to taste.

Cola: The final touch that gives the drink its iced tea appearance.



Ice: Essential for chilling and dilution.

Using fresh lemon juice rather than bottled is highly recommended for a brighter, fresher
flavor. The balance between the sweet, sour, and boozy elements is key to nailing this
cocktail.

Step-by-Step Long Island Iced Tea Recipe

How to Mix a Classic Long Island Iced Tea

Here’s a straightforward way to make this cocktail at home:

Fill a cocktail shaker with ice.1.

Add 1/2 ounce each of vodka, white rum, gin, tequila, and triple sec.2.

Pour in 1 ounce of fresh lemon juice and 1 ounce of simple syrup.3.

Shake well until the mixture is chilled.4.

Strain into a tall glass filled with ice.5.

Top with about 1 to 2 ounces of cola to give it the characteristic color and fizz.6.

Garnish with a lemon wedge or a slice of lime.7.

This recipe yields a strong yet balanced cocktail that’s perfect for summer evenings or any
time you want a flavorful drink.

Tips to Perfect Your Long Island Iced Tea

Adjusting Sweetness and Acidity

Every palate is unique, so feel free to tweak the level of simple syrup or lemon juice
according to your taste. If you prefer a tarter drink, add a little more lemon juice. For
those with a sweet tooth, a splash more simple syrup can round out the flavors.



Choosing the Right Spirits

While the classic recipe calls for specific spirits, quality matters. Using mid-range liquors
can make a noticeable difference in taste. Also, some bartenders swap white rum with
spiced rum or experiment with flavored vodkas, but keep in mind this will alter the
traditional flavor profile.

The Importance of Ice

Don’t skimp on ice. Using fresh, large ice cubes ensures slower dilution, which helps
maintain the cocktail’s integrity as you sip.

Variations of the Long Island Iced Tea Recipe

While the original recipe is beloved, many have created their own spins on this cocktail.

Long Beach Iced Tea

This variation replaces the cola with cranberry juice, resulting in a slightly fruitier and less
sweet drink. It’s a great option if you want a refreshing twist without adding more sugar.

Texas Tea

Texas Tea amps up the alcohol by adding bourbon to the mix, delivering an extra kick and
deeper flavor.

Electric Iced Tea

Using blue curaçao instead of triple sec, this version adds a vibrant blue color and a
slightly different citrus flavor, making it visually striking and equally delicious.

Serving Suggestions and Pairings

A Long Island Iced Tea is a versatile cocktail that pairs well with a variety of snacks and
meals. Think about serving it alongside spicy appetizers like buffalo wings or nachos to
complement the drink’s bold flavors. It also works well with grilled seafood or tangy
barbecue dishes, where the citrus and sweetness can balance smoky and savory notes.



Remember to serve your Long Island Iced Tea in a tall glass, ideally a highball or Collins
glass, to accommodate the ice and cola. Garnishing with a lemon wheel or a sprig of mint
can add a touch of elegance and freshness.

Why the Long Island Iced Tea Remains a Popular
Choice

The enduring popularity of the Long Island Iced Tea recipe lies in its unique combination
of flavors and the balance it strikes between strength and smoothness. It’s a cocktail that
manages to pack a punch without overwhelming the drinker, making it ideal for social
occasions where you want a flavorful drink that lasts.

Moreover, its relatively simple ingredient list—spirits that many home bars already
have—means it’s easy to prepare without needing specialized liqueurs or mixers. Whether
you’re at a party, hosting friends, or just unwinding after a long day, this cocktail is a
reliable go-to.

Exploring the Long Island Iced Tea recipe opens the door to understanding mixology
basics, balancing flavors, and experimenting with cocktail variations. So next time you’re
ready to shake things up, give this classic a try—you might just discover a new favorite.

Frequently Asked Questions

What are the main ingredients in a classic Long Island
Iced Tea?
A classic Long Island Iced Tea typically includes vodka, tequila, rum, gin, triple sec, sour
mix, and cola.

How do you make a Long Island Iced Tea at home?
To make a Long Island Iced Tea, combine 1/2 oz each of vodka, tequila, rum, gin, and
triple sec in a shaker with ice. Add 1 oz of sour mix, shake well, pour into a glass filled
with ice, and top with cola. Garnish with a lemon wedge.

Can I use fresh lemon juice instead of sour mix for Long
Island Iced Tea?
Yes, you can substitute sour mix with fresh lemon juice and simple syrup to achieve a
fresher and less sweet taste.

What is the typical alcohol content of a Long Island Iced



Tea?
Long Island Iced Tea is a very strong cocktail, with an alcohol content usually around
22-28% ABV, depending on the proportions and brands used.

Are there any popular variations of the Long Island Iced
Tea recipe?
Popular variations include the Long Beach Iced Tea (uses cranberry juice instead of cola),
Texas Tea (adds whiskey), and Electric Iced Tea (adds blue curaçao).

What glassware is best for serving a Long Island Iced
Tea?
A tall glass, such as a highball or Collins glass, is ideal for serving a Long Island Iced Tea
to accommodate the ice and mixer.

How can I make a Long Island Iced Tea less sweet?
To reduce sweetness, use less cola or substitute regular cola with diet cola, and consider
using fresh lemon juice instead of sour mix.

Is it necessary to shake Long Island Iced Tea
ingredients before serving?
Yes, shaking the spirits and sour mix with ice helps blend the flavors well before topping
with cola, which is usually poured gently without shaking.

Additional Resources
Long Island Iced Tea Recipe: A Classic Cocktail Demystified

long island iced tea recipe stands as one of the most iconic and potent mixed drinks in
the cocktail world. Despite its name, this beverage contains no tea; instead, it combines an
intriguing blend of spirits that mimics the color and slight tang of iced tea. Its reputation
as a party staple and a challenging cocktail to master makes it both fascinating and
popular among bartenders and enthusiasts alike. This article provides a comprehensive
exploration of the long island iced tea recipe, analyzing its origins, ingredients, variations,
and preparation techniques to offer a professional understanding of this classic cocktail.

Origins and Historical Context

The long island iced tea recipe is widely believed to have been created in the 1970s by
bartender Robert “Rosebud” Butt in Long Island, New York. The cocktail was reportedly
invented as part of a contest to create a new mixed drink using Triple Sec. While this



origin story is generally accepted, the evolution of the long island iced tea likely draws
inspiration from earlier mixed drinks that combined multiple spirits with a splash of cola
or lemon-lime soda to create complexity and balance. Understanding its roots adds depth
to appreciating how the cocktail reflects the era’s penchant for strong, flavorful, and
visually appealing beverages.

Core Ingredients and Their Impact

At the heart of any authentic long island iced tea recipe lies a precise mixture of five
different spirits: vodka, tequila, light rum, triple sec, and gin. Each contributes unique
flavor notes and alcohol content, making the cocktail robust and complex.

Spirit Composition

Vodka: Offers a neutral base that lets other flavors shine.

Tequila: Adds a distinctive agave sharpness and warmth.

Light Rum: Brings subtle sweetness and smoothness.

Triple Sec: Provides citrusy sweetness and balance.

Gin: Introduces herbal and botanical undertones.

Balancing these spirits is critical. A long island iced tea that leans too heavily on one
component risks overpowering the palate, while too little of any can cause the drink to
taste weak or muddled.

Mixers and Their Role

Traditionally, the long island iced tea recipe incorporates freshly squeezed lemon juice
and simple syrup to impart tartness and sweetness, respectively. Cola is then added to top
the drink, giving it the characteristic amber hue reminiscent of iced tea. This combination
not only softens the alcohol’s intensity but also enhances drinkability and aesthetic appeal.

Step-by-Step Preparation Techniques

Creating a flawless long island iced tea requires precision and attention to detail. The
layering and mixing stages affect both flavor and texture.



Essential Tools

- Cocktail shaker
- Highball or Collins glass
- Jigger for accurate measurements
- Bar spoon for gentle stirring
- Ice cubes

Preparation Method

Fill the shaker with ice.1.

Add 15 ml each of vodka, tequila, light rum, gin, and triple sec.2.

Pour in 25 ml of freshly squeezed lemon juice and 30 ml of simple syrup.3.

Shake vigorously to combine and chill the ingredients.4.

Strain the mixture into a highball glass filled with fresh ice cubes.5.

Top off the drink with approximately 60 ml of cola.6.

Gently stir to integrate the cola without reducing carbonation.7.

Garnish with a lemon wedge or spiral for visual appeal.8.

Mastering this technique ensures the cocktail is cold, balanced, and visually enticing.

Variations and Contemporary Twists

Over the years, bartenders and mixologists have introduced numerous variations to the
original long island iced tea recipe, adapting it to suit evolving tastes and trends.

Flavored Variants

Some modern adaptations replace traditional triple sec with flavored liqueurs such as
orange curaçao or peach schnapps to introduce new aromatic profiles. Others swap cola
for flavored sodas or iced teas infused with herbs or fruits, adding complexity and
freshness.



Alcohol Adjustments

Given the cocktail’s high alcohol content—often exceeding 22% ABV—some recipes modify
spirit quantities to reduce potency for casual drinkers. Alternatively, “Long Beach Iced
Tea” substitutes cranberry juice for cola, offering a fruitier and less sweet alternative.

Comparative Analysis: Long Island Iced Tea vs.
Similar Cocktails

The long island iced tea recipe shares similarities with several multi-spirit cocktails, yet it
stands apart due to its specific spirit combination and mixer choice.

Differences from a Tokyo Iced Tea

The Tokyo Iced Tea uses Midori melon liqueur instead of triple sec and often replaces cola
with lemon-lime soda, resulting in a brighter green hue and a sweeter, fruitier flavor
profile.

Relation to the Adios Motherfucker (AMF)

The AMF cocktail mirrors the long island iced tea’s spirit blend but swaps cola for lemon-
lime soda and adds blue curaçao, leading to a more citrus-forward and visually striking
drink.

These comparisons highlight the versatility of the long island iced tea framework and its
influence on cocktail culture.

Considerations for Serving and Consumption

While the long island iced tea recipe is celebrated for its taste and potency, responsible
consumption is paramount due to its high alcohol density and sweetness, which can mask
the strength.

Pros

Balanced flavor profile combining citrus, sweetness, and botanical notes.

Visually appealing with a familiar iced tea appearance.



Widely recognized and enjoyed, making it a social favorite.

Cons

High alcohol content may lead to rapid intoxication if consumed carelessly.

Complex preparation requiring multiple ingredients and tools.

Sweetness level may not appeal to all palates, particularly those preferring dry
cocktails.

Bartenders often advise pacing and considering dilution levels to enhance drinkability and
safety.

Enhancing the Long Island Iced Tea Experience

To elevate the long island iced tea recipe beyond the basics, several professional tips can
be applied.

Ingredient Quality

Using fresh lemon juice rather than bottled juice significantly improves the cocktail’s
brightness and authenticity. Choosing premium spirits, especially gin and tequila, also
contributes to a smoother and more nuanced flavor.

Presentation

Serving the cocktail over large, clear ice cubes prevents rapid dilution while maintaining
chill. Garnishes such as lemon twists or mint sprigs add aroma and aesthetic charm.

Customizing Sweetness and Acidity

Adjusting the simple syrup and lemon juice ratios allows for tailoring the drink’s balance
to individual preferences, potentially attracting a broader range of consumers.

Exploring these enhancements enables bartenders and enthusiasts to personalize the long
island iced tea experience, sustaining its enduring popularity.



The long island iced tea recipe exemplifies a complex interplay of spirits, mixers, and
technique that has cemented its status as a classic cocktail. Its balance of flavors,
historical intrigue, and adaptability continue to inspire creativity and enjoyment for both
professionals and home bartenders.

Long Island Iced Tea Recipe
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  long island iced tea recipe: The Mason Jar Cocktail Companion Shane Carley, 2015-09-29
More than 125 creative drink recipes tailor-made for the rustic charm of a mason jar! Trying new
and unique cocktail recipes is always fun, but the pretense that goes with it can be overwhelming.
What’s the difference between a highball glass and a Collins glass? How about a martini glass and a
cocktail glass? And do you really need to buy an Old Fashioned glass if you’re never going to drink
an Old Fashioned? The Mason Jar Cocktail Companion combines the best aspects of your favorite
creative cocktails with the rustic simplicity of the mason jar. Featuring old favorites like the Tequila
Sunrise and Bloody Mary alongside new and exciting mixes such as the Whiskey Sunset and
Renegade Lemonade, the Mason Jar Cocktail Companion serves as the perfect cocktail guide for
both novices and experienced mixologists alike! With tips for ways to garnish and serve your drinks
with style, and a variety of virgin drink recipes for younger party guests and expecting moms, get
ready to host the ultimate patio party with the help of The Mason Jar Cocktail Companion.
  long island iced tea recipe: The Complete Cocktail Manual Lou Bustamante, 2022-09-13
Discover the best drink recipes, techniques, and histories in this must-have volume for every home
bar. With 85+ recipes, including mocktails and classics, this comprehensive manual is perfect for
any occasion. The Complete Cocktail Manual will help you stock your bar, plan a drinks menu, and
create the perfect cocktail, from worldwide classics to creative new combinations. More than 85
cocktail recipes are included throughout, as well as recipes for mocktails, tinctures, simple syrups,
and unique twists on beloved classics. Learn what makes the difference between an antique
old-fashioned and a modern one, get the twist right for your muddling, and know which tools to use
for which cocktails. Entertain with ease, with advice on food pairings to set up, party punches to
supply quantities. Helpful tips include how to hack your garnish and set a drink aflame—the right
way—and advice for dealing with intoxicated guests and next-day hangovers. This is a must-read
volume for any spirits fan, casual mixologist, or craft cocktail enthusiast. A COMPREHENSIVE
GUIDE: Expand your home bar set up with step-by-step instructions, easy-to-follow recipes, tool
guides, and shopping lists. Learn all about liquors, mixers, bar tools, hospitality, and more.
INCLUDES EVERY KIND OF COCKTAIL: Get the best recipes for every type of drink, from aperitifs
to citrus, spirit-forward to spicy, and the classics to the most-Googled, in all their many forms. 85+
RECIPES: The Complete Cocktail Manual includes dozens of great recipes to help you craft the
perfect cocktail or mocktail. EXPERT RESOURCES: This essential guide is written by spirits writer
and expert Lou Bustamante, in partnership with the United States Bartenders’ Guild, and packed
with expert tips from bartenders across the globe. FULL-COLOR PHOTOGRAPHY: The Complete
Cocktail Manual features 500+ full-color photos and illustrations throughout to inspire and ensure
success. PERFECT GIFT: This manual is a quintessential addition for any home bar and is perfect for
the cocktail lover or modern mixologist in your life.
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  long island iced tea recipe: Mason Jar Cocktails, Expanded Edition Shane Carley,
2022-08-16 Refresh Your Happy Hour with Rustic Flair, Elevate your cocktail experience with more
than 150 easy and delicious recipes for the versatile, practical, and charming Mason jar. Put away
expensive glasses and uncomplicated your home happy hour with Mason Jar Cocktails, Expanded
Edition. This book includes cocktails for all seasons, so you can relax in the sun with a Masson Jar
Piña Colada, kick back with a Fall Shandy, and get cozy in front of the fire with some Tequila Hot
Chocolate. There are also plenty of non-alcoholic recipes, so you can make sure that each of your
party guests has a delightful drink in their hand. Enjoy your favorite classics, along with new and
exciting concoctions, including: Mason Jar Bloody Mary, Mason Jar Mudslide, Island Splash, Green
Tea Mojito, Mason Jar Margarita, Teq Savvy, Mason Jar Negroni, Mason Jar Whiskey Sour, Scotch
Highball, Salted Caramel Apple, Mason Jar Michelada, Iced Coffee Explosion, Mason Jar Sangria,
Blackberry Fizz, Champagne Float, Virgin Sunrise, Combine the best aspects of your favorite
creative cocktails with the rustic simplicity of the Mason jar; you'll be sipping at that martini with
country-living style with Mason Jar Cocktails, Expanded Edition. Book jacket.
  long island iced tea recipe: The Home Bartender, Second Edition Shane Carley,
2018-09-25 Discover how to make more than 175 quick and easy cocktails with only four ingredients
or less! You don't need a thousand-dollar liquor cabinet to impress company at your next party!
Shane Carley has curated a collection of 175 creative and delicious drink recipes that require only
four ingredients or less. Learn how to become a master mixologist, all with just a handful of
ingredients required. In The Home Bartender, Second Edition, you will find: beautiful, full-color
photography throughout the book, virgin variations on most drinks, simplified classics to innovative
new libations, And more! There's something for everyone in this cocktail book. The Home Bartender,
Second Edition condenses the intricate and time-consuming art of cocktail-making into a process
manageable for even the most time-crunched mixologist. Enjoy amazing results in a fraction of the
time!
  long island iced tea recipe: The Bar and Beverage Book Costas Katsigris, Chris Thomas,
2012-06-05 The Bar and Beverage Book explains how to manage the beverage option of a restaurant,
bar, hotel, country club—any place that serves beverages to customers. It provides readers with the
history of the beverage industry and appreciation of wine, beer, and spirits; information on
equipping, staffing, managing, and marketing a bar; and the purchase and mixology of beverages.
New topics in this edition include changes to regulations regarding the service of alcohol, updated
sanitation guidelines, updates to labor laws and the employment of staff, and how to make your
operation more profitable. New trends in spirits, wine, and beer are also covered.
  long island iced tea recipe: Tequila Cocktail Recipe Book Mia Santiago, 2022-01-31
Discover a range of delicious traditional tequila cocktail recipes inside my new recipe book, Tequila
Cocktail Recipe Book: A Collection of Traditional & Contemporary Tequila Cocktails. Packed with
amazing, flavorful, classic and contemporary Mexican inspired tequila cocktail recipes, my new
recipe book contains a wide selection of refreshing tequila-based cocktails recipes including:
Mexican Mule. Juan Collins. Salty Chihuahua. Tequila Sunrise. Clementine Crush. Lagerita. Plus,
many other delicious traditional and contemporary tequila cocktails that anyone wanting to try an
authentic and refreshing alcoholic beverage will enjoy. Inside my tequila cocktails recipe book, you
will discover: Delicious Tequila Cocktail Recipes. A selection of delicious and flavorful classic and
contemporary tequila beverage recipes. From the easy to prepare tequila sunrise, long island iced
tea recipe and more, you'll find a wide variety of delicious and refreshing tequila cocktail recipes
inside. Detailed Preparation Instructions. Because preparing tequila cocktails should not be difficult,
all of the cocktail recipes contained inside my recipe book are so simple to follow and easy to
prepare somebody who has never made a tequila-based cocktail before could use it to create a range
of delicious refreshing cocktails in next to no time. Quick & Easy Tequila Cocktail Recipes. Many of
the tequila cocktail recipes contained inside my recipe book can be ready to drink in under 2
minutes from fridge to glass, simply follow the recipes and have the perfect refreshing, tequila
cocktail ready to enjoy in next to no time with perfectly flavorful and refreshing results each and



every time. Start reading my tequila cocktail recipe book right now and access the full range of
delicious classic and contemporary cocktail recipes contained inside and begin experiencing
flavorful and refreshing alcoholic cocktails that use tequila at home that taste just as good (or
better) than you would buy from your local bar, nightclub or high-end restaurant.
  long island iced tea recipe: Field Guide to Cocktails Rob Chirico, 2015-03-24 Finally, a field
guide to preparing and identifying virtually every drink at the bar, from the Añejo Highball to the
Caipirinha, from the Singapore Sling to the Zombie! Field Guide to Cocktails is not an ordinary
bartender’s guide. Here are more than 200 recipes for the world’s best libations, with tried-and-true
classics like the Tom Collins and the Fuzzy Navel and contemporary favorites like the Mojito and the
Cosmopolitan. Full-color photographs of the cocktails are cross referenced to in-depth descriptions
of the drinks. The histories are the stuff of legend: The Gin Rickey was mixed up to satisfy a thirsty
lobbyist; Grog was drunk by sailors in the British Navy to prevent scurvy; and the Gibson was
originally just a glass of water with an onion in it. You’ll also learn the most appropriate time and
season to enjoy the drink, and you’ll get suggestions for the perfect food pairings—lobster with a
Cape Codder, sharp cheese and crackers with a Gin and Tonic, black bean dip and chips with a Cuba
Libre, and more. So whether you’re planning a cocktail party or trying to identify a new drink to try
at the bar, Field Guide to Cocktails is the only mixology book you’ll ever need. Cheers!
  long island iced tea recipe: Summer Cocktails Maria del Mar Sacasa, 2015-04-28 One
hundred seasonal recipes for punches and pitchers, frosty drinks, classics and throwbacks, and
more. Whether you’re lounging by the pool, cooking over a grill, or relaxing in the hammock, you
need a great drink. And with Summer Cocktails, María del Mar Sacasa and Tara Striano will help
you discover your favorite fair-weather friends, from Peachy Keen Punch to Ginger-Lemongrass Piña
Colada. Craft your beverages from the bottom up with underpinnings straight from your summer
garden, including Strawberry-Rosemary Shrub, Rhubarb Syrup, or Tomatillo and Coriander Tequila.
Plus, round out the perfect party with savory snacks to match your cool drinks. Cheers!
  long island iced tea recipe: Bar Guide (Speedy Study Guides) Speedy Publishing,
2015-01-28 Bartending is not just pouring drinks into glasses and cups, it is a skill to be learned, a
science to be perfected. Learning how to concoct the ideal mixture of liquids, in precise ratios and
perfected flavor combinations helps create a flawless drink experience, tailoring to the individuals'
taste palate.
  long island iced tea recipe: The Ultimate Drink Directory Dennis Wildberger, 2019-04-15
NEW & REDESIGNED FOR 2019! This is the only drink book that you will ever need. Inside it's
pages are 10,000 NEW and CLASSIC Recipes for Cocktails, Shooters, Martinis, Frozen Drinks,
Mixers, Hi-Balls and Hot Drinks. Every recipe includes specific ingredients, measurements and
instructions in Easy-To-Read Form. Written and compiled by Dennis A. Wildberger, a master
bartender with more than 25 years in the restaurant and nightclub business. In addition to this
remarkable collection of recipes, sections include maintaining bar equipment, proper glassware,
basic bar ingredients, Building the Perfect Cocktail, and so much more. The Ultimate Drink
Directory will replace every other bartender guide currently on your bookshelf!
  long island iced tea recipe: Iced Tea Fred Thompson, 2002-04-25 Nothing beats a frosty glass
of home-brewed iced tea. And now there's no excuse not to enjoy it year-round, with everything from
classics to infusions to spritzers to offbeat and cocktail teas.
  long island iced tea recipe: The New Craft of the Cocktail Dale DeGroff, 2020-09-22 The
renowned cocktail bible, fully revised and updated by the legendary bartender who set off the
cocktail craze—featuring over 100 brand-new recipes, all-new photography, and an up-to-date
history of the cocktail. NAMED ONE OF THE BEST COOKBOOKS OF THE YEAR BY THE ATLANTA
JOURNAL-CONSTITUTION The Craft of the Cocktail was the first real cookbook for cocktails when it
first published in 2002, and it has had a remarkable influence on bartending. With this new edition,
the original gets a delicious update, bringing expertise from Dale DeGroff, the father of craft
cocktails, to the modern bar for a new generation of cocktail enthusiasts. The beloved histories,
culture, tips, and tricks are back but all are newly revised, and DeGroff's favorite liquor



recommendations are included so you know which gin or bourbon will mix just right.
  long island iced tea recipe: Home Cocktail Top 97 Recipe SeungHyun Je, 2023-05-18 Quality
of Life's first work, Home Cocktail Recipe Top 97, contains a total of 97 recipes, including cocktails
and basic knowledge for home-tending beginners, and cocktails based on the world's six largest
distillates to non-alcoholic cocktails. Enjoy a cocktail with your family, friends, and acquaintances,
and enhance the quality of your life and daily life! If you want to drink art instead of ordinary alcohol
from today, read it now!
  long island iced tea recipe: Tea Ideas and Treats Jhonviere St.Paul, Tea ideas and treats has a
delectable selection of teas suitable for gods and goddess. Devine and tasty homemade tea recipes,
some delicate, some with deep flavours yet they're all pleasing to the senses, some healthy some
indulgent. With fresh air circling around us, birds chirping and calling upon us to wake up to a
beautiful new day, what’s better than a cup of tea. In this book you will find an array of easy
morning tea idea. A cup of tea to start the day rebalances and reset you from the day before.This
book offers a wide selection of tea drinks that is suitable for any time of the year or day, healthy and
delicious homemade teas. During winter, the heat of some of the most divine brew will warm the
cockles of your soul.Many are quick tea ideas that ranges from herbal tea recipes, iced tea recipes
that creates the taste of mid-June, summer tea ideas, winter tea and much more. There are Friday
and Saturday tea ideas for that heavenly mood of cosy serenity.Fresh tea leaves are always the first
recommended choice when brewing tea as it attunes your palette to quality and you’ll derive
satisfaction from the leaves unfolding before your eyes and as it dances in the water to release its
alluring colour, flavour and aromas.Explore the best scones recipes or best long island tea recipe
which is the true essence of summer. Indulge yourself in both tea and scrumptious treats such as tea
cakes and sandwiches for tea party or afternoon tea ideas. You’ll enjoy recipes for afternoon tea
idea, Moroccan tea, Indian Tea, Lebanese tea, Thai tea etc. Keep cool and refreshed with a delicious
selection of iced tea.There are intensely flavoured syrups with gorgeous aromas that are useful for
sweetening tea, coffees etc. There is something incredibly satisfying about brewing the most
deliriously perfect cuppa in the world! Sweet and stimulating tea drinks are nectar to your lips.
Delectable, heavenly, delicious and divine!
  long island iced tea recipe: The Ultimate Guide to Pitcher Drinks Sharon Tyler Herbst,
2009-04-23 In the mood for a Summer Hummer? How about a French Flirt or a Neon Nexus? or
Maybe even a Sin City Slider? This book includes these and 150 more cool cocktails for a
crowd—everything from classics like Sangría, Martinis, and Manhattans, to newer favorites like
Kamikazes and Mudslides, to international raves such as Brazil’s Caipirinha and Cuba’s Mojito, not
to mention liquor-free variations. Plus, there’s information on mixing techniques, ingredients,
equipment, and glassware, hangover helpers, tips on party food for non-cooks, and a user-friendly
index that lists recipes by ingredients. Serving pitcher drinks is an ingeniously effortless way to
entertain and still have fun at your own party. It’s an idea whose time has come—in fact, it’s long
overdue. No doubt about it, a premixed pitcher of drinks is a huge asset to any gathering. Making
individual cocktails not only takes time, but removes you from the action. So mix up a batch of
pitcher drinks and join in the party. They’re stylish, fun, and easy, and they definitely take the angst
out of entertaining!
  long island iced tea recipe: The Home Bartender: The Third Edition Shane Carley,
2023-09-12 Discover how to make more than 200 easy, delicious, and affordable recipes with only
four ingredients or less in the third edition of the hugely popular Home Bartender. From classic
cocktails to alcohol free mocktails, this bartender’s bible has everything any host, hostess, or
hobbyist could need to be the perfect home bartender. Making drinks at home has never been easier
for the busy mixologist, and you don’t need expensive liquor or exotic and obscure ingredients to
make a craft cocktail. This book contains perfect, classic, and budget versions of old favorites—such
as the Martini, Old Fashioned, Manhattan, Cosmopolitan, Margarita, and Gin and Tonic—as well as
new drinks that will keep you coming back for more. Inside this bartender’s bible you’ll find: Over
200 recipes, including tasty non-alcoholic beverages Must-have bar tools for the successful home



bartender Drink recommendations for every occasion Terminology to help you better understand
what you are doing Resources to help you find all the tools you need for your at-home bar Spend less
time mixing and more time hosting with The Home Bartender: The Third Edition. This updated
edition makes a great gift for: Father’s Day Graduation Housewarming parties for host or hostess
Wedding registry for newlyweds with a love for cocktails
  long island iced tea recipe: Restaurant Recipes Pattie Hensley, 2005-10-28 Restaurant recipes
is a compilation of copycat recipes from most major restaurant chains like Applebees, Red Lobster,
O'charlies, Don Pablos, Outback steak house, longhorn steak house and too many more to mention.
Make the same recipes at home.
  long island iced tea recipe: Tea Culture: History, Traditions, Celebrations, Recipes &
More Beverly Dubrin, 2012-02-01 Pour a cup, open the covers....this is your cup of tea! Tea for two,
tea for three...tea for more! Hot or cold, sweetened or black, alcoholic or herbal, caffeinated or
decaf: the drink may be ancient, but tea culture is trendy. More and more people are discovering the
elegance, versatility, downright good taste, and even the health benefits of this delicious beverage.
And they want to find out even more: the different flavors, the best methods of preparation, and the
fun ways to enjoy a cup at home, with others at a party, shower, or any other special occasion.
  long island iced tea recipe: Cocktails - Low Carb Recipes Lisa Shea, 2014-07-26 James Bond
had his cocktails shaken, not stirred. In Casablanca they drank French 75s to drive away the angst
of the war. Every era has its cocktails. There's no need to give them up when you're enjoying a low
carb lifestyle! This is the first release of this cocktails book - it's got my favorite 24 recipes. I'll be
adding to it over the coming months, and as an early buyer, you'll get those updates for free! Not
only that, but if you write me and tell me which one you'd like me to add in, I'll research it and figure
out how to make it in the most low carb way possible for you. I look forward to hearing your ideas
and feedback! Slainte!
  long island iced tea recipe: Bartending For Dummies R. Foley, 2014-01-13 Make and serve
drinks like a pro This latest edition of Bartending For Dummies features over 1,000 drink recipes in
an A-Z format with clear, easy-to-follow instructions. This 5th Edition also provides over 40 new
cocktails ideas for those who want to know how to serve cocktails professionally, for themselves, or
for their guests. Detailed information on how to properly stock a bar with the latest and greatest
glassware and tools Expanded coverage on making exotic frozen/blended specialties and specialty
coffees Experimenting with the new flavor/buzz in Bourbons and Scotches: honey The latest flavored
rums, gins, ryes, and of course vodkas (buttered, waffle, sherbet, and marshmallow flavored are just
a few new editions) New coverage devoted to craft distillers Fun, new ways to garnish drinks (even
flaming options), rim, and serve drinks like a master mixologist Tips on creating unique punches and
even non-alcoholic drinks The latest tips and advice on curing hangovers and hiccups If you're
interested in crafting traditional or modern cocktails, Bartending For Dummies has you covered.
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