long island iced tea recipe

Long Island Iced Tea recipe is a classic cocktail that has earned its place as a staple in
bars and homes alike. Its name may suggest a simple blend of tea and lemonade, but this
beverage is anything but straightforward. Known for its potent mix of spirits, the Long
Island Iced Tea offers a delightful balance of flavors that can be enjoyed on a warm summer
day or during a lively evening gathering. In this article, we will explore the origins of the
Long Island Iced Tea, its ingredients, the steps to create the perfect mix, and some
variations to try.

Origins of Long Island Iced Tea

The Long Island Iced Tea has a rich and somewhat mysterious history. Although its name is
derived from Long Island, New York, the exact origins of the drink are debated. Some
believe it was created in the 1970s by a bartender named Robert “Rosebud” Butt, who was
experimenting with different cocktail recipes. Others trace its roots back to the Prohibition
era, when creative bartenders sought ways to mask the taste of low-quality liquor.

Regardless of its origins, the drink gained popularity in the 1980s and has since become a
favorite for its refreshing taste and high alcohol content. It's important to note that despite
its name, the Long Island Iced Tea does not actually contain any tea; instead, the color and
appearance resemble that of iced tea, which adds to its allure.

Ingredients for Long Island Iced Tea

To craft an authentic Long Island Iced Tea, you'll need a selection of spirits and mixers.
Here’'s a comprehensive list of the ingredients:

Essential Spirits

1. Vodka - 1/2 ounce

2. Light Rum - 1/2 ounce
3. Gin - 1/2 ounce

4. Tequila - 1/2 ounce

5. Triple Sec - 1/2 ounce

Mixer and Garnish

- Cola - To taste (typically about 1 ounce)
- Lemon Juice - 1 ounce (freshly squeezed preferred)
- Simple Syrup - 1/2 ounce (optional, for sweetness)



- Lemon Wedge - For garnish
- Ice - As needed

Step-by-Step Long Island Iced Tea Recipe

Now that you have all the ingredients, let’s dive into the process of preparing this iconic
cocktail. Follow these steps to create your very own Long Island Iced Tea:

1. Prepare Your Glass: Start by taking a tall glass or a pint glass and filling it with ice
cubes. This will help chill the drink and keep it refreshing.

2. Pour the Spirits: Measure out 1/2 ounce each of vodka, light rum, gin, tequila, and
triple sec. Pour each spirit directly over the ice in the glass.

3. Add Lemon Juice: Squeeze 1 ounce of fresh lemon juice into the glass. If you prefer
a sweeter drink, add 1/2 ounce of simple syrup at this point.

4. Top with Cola: Pour cola into the glass, filling it to the top. The cola adds sweetness
and color, making the drink resemble iced tea.

5. Garnish: Add a lemon wedge to the rim of the glass for an extra pop of color and
flavor.

6. Stir and Serve: Gently stir the ingredients together to combine the flavors. Your
Long Island Iced Tea is now ready to be enjoyed!

Tips for the Perfect Long Island Iced Tea

Here are some helpful tips to enhance your Long Island Iced Tea experience:
e Quality Ingredients: Use high-quality spirits to achieve the best flavor. The
combination of different liquors can be overpowering if low-quality options are used.

e Fresh Lemon Juice: Always opt for freshly squeezed lemon juice instead of bottled
juice. Fresh juice provides a brighter, more vibrant flavor.

e Customization: Feel free to adjust the ratios based on your taste preferences. If you
enjoy a sweeter drink, increase the amount of simple syrup or cola.



e Chill Your Glass: For an extra refreshing experience, chill your glass in the freezer
before preparing the cocktail.

 Experiment with Garnishes: Try adding different garnishes such as mint leaves,
berries, or even a splash of fruit juice for a twist on the classic recipe.

Variations of Long Island Iced Tea

While the traditional Long Island Iced Tea is a beloved classic, there are several variations
that can add a new twist to this cocktail. Here are a few popular options:

1. Long Beach Iced Tea

This variation substitutes cranberry juice for cola, giving the drink a fruity flavor and a
vibrant red color. The ingredients remain the same, but the addition of cranberry juice
transforms the cocktail.

2. Long Island Lemonade

For a lighter, more refreshing option, replace the cola with lemon-lime soda or lemonade.
This version is perfect for those who prefer a less sweet and more citrusy drink.

3. Electric Iced Tea

Add a splash of blue curacao to the classic recipe for a visually striking blue drink. This
variation maintains the same base ingredients but introduces a fun color and a hint of
orange flavor.

4. Florida Iced Tea

In this tropical twist, replace the vodka with coconut rum and add pineapple juice to the
mix. This variation brings a taste of the tropics to the classic Long Island Iced Tea.

Conclusion

The Long Island Iced Tea is more than just a cocktail; it's an experience that brings people
together. With its unique blend of flavors and impressive potency, it's no wonder this drink



has remained a favorite for decades. Whether you choose to stick to the classic recipe or
experiment with variations, the Long Island Iced Tea is sure to be a hit at your next
gathering. Remember to enjoy responsibly, as this cocktail packs a punch! So gather your
ingredients, follow the steps, and toast to good times with a refreshing Long Island Iced
Tea.

Frequently Asked Questions

What are the main ingredients in a classic Long Island
Iced Tea recipe?

The main ingredients in a classic Long Island Iced Tea are vodka, gin, rum, tequila, triple
sec, lemon juice, simple syrup, and cola.

How can | make a non-alcoholic version of Long Island
Iced Tea?

To make a non-alcoholic version, substitute the spirits with iced tea, lemonade, and cola.
You can also add a splash of ginger ale for some extra fizz.

What is the best way to serve Long Island Iced Tea?

Long Island Iced Tea is best served over ice in a tall glass, typically garnished with a lemon
wedge or mint for added flavor.

Can | customize the Long Island Iced Tea recipe?

Yes, you can customize the recipe by adjusting the types or amounts of spirits, using
flavored vodkas, or adding fruit juices like orange or cranberry for a unique twist.

What is the alcohol content of a Long Island Iced Tea?

The alcohol content of a Long Island Iced Tea can be quite high, often ranging from 22% to
28% ABYV, depending on the proportions of the spirits used.

Is it possible to make a Long Island Iced Tea in bulk for
parties?

Yes, you can make a batch of Long Island Iced Tea by mixing equal parts of each spirit,
lemon juice, and simple syrup in a large pitcher, then adding cola and ice before serving.

What are some popular variations of Long Island Iced
Tea?

Popular variations include the Long Beach Iced Tea (using cranberry juice instead of cola),



the Long Island Lemonade (adding lemonade), and the Electric Iced Tea (substituting blue
curacao for triple sec).
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