
Pineapple Sweet Tea 

 

Ingredients: 
 
Core from a pineapple 
3 quart/family size teabags (Luzianne is my favorite) 
3 cups water  
3 cups ice 
⅓ cup sugar 
 
Directions: 
 

1. Bring water to a boil 
2. Add teabags and steep for 3 minutes 
3. Remove teabags and pour in sugar. Stir until completely dissolved 
4. Pour over ice and stir briskly until its melted 
5. Add pineapple and refrigerate for at least 24 hours.  
6. Remove pineapple, pour over ice, and enjoy!  

 

 


