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Adeline’s Sweet Tea
Yield: 1 gallon.

4 cups tap water
2 family-size tea bags
1% cups granulated sugar
Cold water
Fresh lemon slices (optional)

In a large saucepan, bring water to a rolling boil. Remove
pot from heat and add tea bags; let steep for 15 minutes.
Remove tea bags and discard. Stir in sugar until dissolved.
Pour tea into a gallon pitcher and add cold water to reach top
of pitcher. Stir. Refrigerate until ready to serve. Garnish with

fresh lemon slices.

Subscribe to the Our State Recipe Box newsletter and get recipes weekly.

Go to ourstate.com/newsletters
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