Zucchini Bread Recipes

Starbucks Pink Drink
Recipe — Refreshing
Summer Beverage

10 min 5 min 15 min
Prep time Cook time Total time
4 Easy American
Servings Difficulty Cuisine

Ingredients

Main Ingredients O 2 tbsp honey

O 4 jasmine tea bags O 1tsp lemon juice

O 2 cups hot water O 2cupsice

O 1 cup coconut milk Optional Garnish

O 1 cup strawberry puree (fresh or frozen) O Fresh strawberry slices

O Mint leaves

Instructions

a Steep the jasmine tea bags in hot water for 3-4 minutes, then remove bags
and let the tea cool slightly.

e Stir in honey and lemon juice while the tea is still warm; this helps them
dissolve fully.

e In a pitcher, combine the tea, coconut milk, and strawberry puree; mix until
smooth.

° Add ice to a glass, pour the pink mixture over, and stir gently.
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a Garnish with a strawberry slice or a mint leaf, then enjoy immediately.

Nutrition per serving

120 kcal 29 18 ¢ 590
Calories Protein Carbs Fat
Tips & notes

- For extra chill, chill the pitcher before mixing.
- If you prefer less sweetness, start with 1 tbsp honey and adjust.
- A light splash of sparkling water adds a fun fizz.
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