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Known as the signature drink of the 
region, a tall glass of iced tea in the 
South goes with just about every event
—church suppers, family meals, ladies 
luncheons, and it’s just perfect for 
porch sitting on a sizzling summer day. 
It‘s so easy to make and feeds a thirsty 
crowd. Beginning with tea bags and 
allowing for a bit of steep time are two 
important elements in getting the 
perfect pitcher of iced tea.

History of Sweet Iced Tea
It’s easy to understand how sweet iced 
tea came about in the South. First, the 
summers always have been hot. 
Second, ice boxes and the rise of 
refrigeration made it easy to make the 
tea cold. Third, rationing of sugar 
during World War II encouraged 
creative and thrifty Southern cooks to 
add sugar to the tea while hot, so it 
took less sugar to make the tea sweet. 
The super- saturated elixir soon 
became a Southern staple and the 
undisputed drink with barbecue and 
fried chicken, and at fish fries, family 
reunions, and church suppers. That’s 
because Southern gatherings are 
usually big, and large quantities can be 
made quickly and inexpensively.

Perhaps it’s fitting that South Carolina 
was the first place in the United States 
where tea was grown and the only 
place where it was ever produced 
commercially. And, the oldest sweet 
tea recipe in print can be traced to a 
community cookbook published in 
1879 titled Housekeeping in Old 
Virginia by Marion Cabell Tyree.

Lyda Jones Burnette

Southern Sweet Iced Tea

Ingredients

3 cups water
2 family-size tea bags
1/2 to 1 cup sugar
7 cups cold water

Preparation

1. Bring 3 cups water to a boil in a saucepan; 
add tea bags. Boil 1 minute; remove from heat. 
Cover and steep 10 minutes.

2. Remove and discard tea bags. Add desired 
amount of sugar, stirring until dissolved.

3. Pour into a 1-gal. container, and add 7 cups 
cold water. Serve over ice.

Tea 'n' Lemonade: Stir together 2 qt. Southern 
Sweet Tea made with 1/2 cup sugar; add 1 cup 
thawed lemonade concentrate, and stir well. 
Serve over ice. Makes 2 1/4 qt.
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Kathy’s Scottish 
Shortbread Tea Cakes

Ingredients:
1 C. butter
1/2 C. sugar
2 1/2 C. all purpose flour

In a mixer, cream butter and sugar.  
Add flour a bit at a time until mixed.  
When mixed, form a ball and wrap in 
saran wrap. Chill for 1 hour.

Once chilled, flour your surface and 
roll with a rolling pin to about 1/4” 
thickness

Cut with a biscuit cutter of your 
choice.

Line your baking pan with parchment 
paper and place your cut dough on 
the parchment paper.

Bake at 325 degrees for 30 minutes.  
After taking the tea cakes out of the 
oven let cool to room temperature.

-Adapted from the basic 
Betty Crocker recipe for Scottish Shortbread.

Angel Crisp Tea Cakes

Ingredients:  
1 cup butter
1 1/4 cup sugar
2 1/2 cup plain flour
1 egg
1/2 teaspoon cream of tarter
1/4 teaspoon salt
1teaspoon vanilla

Cream butter, add sugar and mix well.  Add eggs 
and vanilla. Stir until well blended.  Add dry 
ingredients to creamed mixture and mix until 
blended.  Dough will be slightly stiff.  Spoon onto 
a greased cookie sheet.  Bake at 350 degrees for 
15 minutes.  Makes 50


