
Blackberry Lemonade  
with Blackberry Tea 
A refreshing and fruity lemonade featuring Blackberry tea and fresh blackberry puree, 
strained to remove seeds for a smooth and delightful drink. 

Prep Time:  15 minutes   Cook Time:  5 minutes 

4 C water 
1 C freshly squeezed lemon juice 
1/2 C sugar 
1/2 C fresh blackberries, pureed and 
strained through cheesecloth 

2 T Blackberry tea 
Ice cubes 
Lemon slices and fresh blackberries for 
garnish 

 

In a medium saucepan, bring 2 cups of water to a boil.  Add the Blackberry tea and let 
steep for 5 minutes.  Strain the tea leaves and let the tea cool.  In a pitcher, combine the 
brewed tea, remaining 2 cups of water, lemon juice, sugar, and blackberry puree.  Stir until 
the sugar is dissolved.  Serve over ice and garnish with lemon slices and fresh blackberries. 

  


