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54 soft drinks

Lemongrass and Ginger Iced Tea
I came a bit late to lemongrass. Growing up in the southeastern United 
States in the 1980s, it just wasn’t really part of the culinary lexicon. Nowa-
days, it’s easy to source a stalk or two at area grocery stores and foreign foods 
stores. Married to a healthy bit of ginger, some black tea, and a generous 
lashing of honey, this iced tea is aromatic, fragrant, zesty, and cooling, all 
at once—all good things. 

Prepare the lemongrass by cutting off the green stalks and the root bottom 
of the lemongrass and removing the tough outer leaves. Pound the lemon-
grass stalks with the flat side of a knife to release their juices. Slice thinly. 

Place the sliced lemongrass, ginger, and 4 cups of water into a medi-
um-size saucepan. Bring to a boil. Reduce the heat to low, and simmer 
for 10 minutes. Remove the saucepan from the heat. Add the honey, and 
whisk to fully combine. Cover with a lid, and steep for 15 minutes. Strain 
the syrup through a fine-mesh sieve placed atop a pitcher. Compost the 
solids.

Bring the remaining 4 cups of water to a boil. Place the tea bags in 
a bowl, and pour the boiling water over them. Steep for 4 minutes. Re-
move the tea bags taking care not to squeeze them. Add the tea to the 
syrup in the pitcher. Stir to combine. 

Cover with a lid, and store in the refrigerator. Serve cold, with ice. 
Use within 1 week. 

makes ½ gallon

2 lemongrass stalks
3 tablespoons minced fresh 

ginger (from one knob 
peeled ginger) 

8 cups water, divided
¼ cup honey
3 black tea bags
Ice, to serve

Quench_4th Pages.indd   54 6/23/14   10:14 AM




