
tea punch recipes

Tea and fruit juice is a dynamite combination. Juice is a 
wonderful natural sweetener for iced teas, and can add 
a dazzling hit of colour. It also enhances flavour and can 
boost the nutrient and antioxidant benefits of the drink. 
For an adult drink, add 2 tsp. of rum, tequila, liqueur, or 
plain or flavoured vodka to 2 cups of tea and juice. 



2 tbsp. Silk Road loose tea

2 cups hot water

2 cups chilled juice

Follow the brewing 
instructions on the tea tin 
label. When the tea has 
finished steeping, strain 
it and refrigerate until 
cold. Combine chilled 
tea with chilled juice. 

For sweeter punch, use 
1 cup water for brewing 
the tea and combine with 
3 cups of chilled juice.

tea punch
makes 1 liter
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great combinations include:

purple grape juice with 
Alchemist’s Brew, Rooibos, 
Mango Shade, or Rose Petal tea. 
Garnish with thinly slice grapes.

white grape juice with Green 
Yerba Maté, Philosopher’s Brew, 
Moonlight on the Grove, Silver 
Jade, Sublime, Darjeeling, Lychee 
Fruit, or Peach Paradise tea. 
Garnish with thinly sliced grapes.

cranberry or pomegranate 
juice with Alchemist’s Brew, 
Philosopher’s Brew,  Rooibos, 
Dragonwell, Sublime, Ceylon, 
Jewel of India, or Tanzania Gold 
tea. Garnish with cranberries.

pineapple juice with Chamomile 
Bliss, Herbal Chai, Red Bush 
Chai, Green Yerba Maté, 
Dragonwell, Sencha, Silk 
Road Chai, or Yunnan tea. 
Garnish with star fruit.

grapefruit juice with Ruby 
Pagoda, Rooibos, Earl Green, 
Japanese Sour Cherry, Darjeeling, 
Lychee Fruit, or Rose Petal 
tea. Garnish with citrus slices.


