
SPIKED PEACH HONEY ICED TEA 
 
INGREDIENTS 
3 parts vodka 
2 parts peach puree (you will need 2 peaches, plus more to garnish) 
2 parts honey tea simple syrup (see below) 
sparkling water to top 
ice 
 
for the honey tea simply syrup 
1 cup water 
6 tea bags or 4 tablespoons loose tea -- choose your favorite (I used Teavana Honeybush Vanilla but any 
tea that you like will do) http://www.teavana.com/the-teas/herbal-teas/p/honeybush-vanilla-herbal-tea  
1/2 cup honey 
 
DIRECTIONS 
On stove top, heat water to boiling in a saucepan. Remove from heat, add tea bags or loose tea and 
infuse for 10 minutes. Remove tea bags or strain loose tea through a fine mesh sieve. Return saucepan 
to stove top and bring to a slow boil. Add in honey, stirring constantly until it is completely dissolved, 
about 1-2 minutes. Remove from heat and let cool. Simple syrup can be stored in a sealed glass 
container and refrigerated for up to 1 month. 
 
To make the peach puree, you will need to remove the skins from 2 of the peaches, reserving the third. 
Cut an "X" in the bottom of each one, and place them in a pot of boiling water for about 30 seconds. 
Transfer the peaches to an ice bath, and peel when cool enough to handle. Slice each peeled peach in 
half and remove the pits. Cut peaches into cubes, place them in the blender or food processor, and puree 
until liquefied. 
 
In rocks glass (or if you are serving for a crowd, in a large pitcher), combine the pureed peaches, the 
cooled simple syrup, the sparkling water, the lemon juice and the vodka. Stir to combine. Add ice and stir 
again. Maintain the ratios listed, but you can change the volumes, meaning if you are making one drink, 
use 3 shots vodka, 2 shots peach puree and 2 shots of the honey tea simple syrup. If you are making a 
pitcher, use 1/2 cups vodka, 1 cup peach puree and the full cup of honey tea simple syrup.  
 
Cut the remaining peach into thin slices to add to the pitcher or to garnish the glasses. 


