
Hibiscus-Mint Cooler Recipe
Quench Your Summer Thirst

1 Mince up the fresh herbs finely and place them 
in a large jar, at least 2 quarts in size. Add the 
hibiscus. (I like to use a large measuring glass 
to facilitate pouring later.)

2 Pour 1.5 quarts of just-boiled water over the 
herbs and stir. Let this steep for 10-15 minutes, 
covered.

3 Strain into a half gallon glass jar. (I use a 
strainer and a funnel.) While still warm, add the 
honey and stir until it is fully combined with the 
tea.

4 Let cool on the counter or in the refrigerator. 

5 About 10-20 minutes before serving, fill the 
rest of the jar with ice. Serve cold, preferably 
in a beautiful location. This recipe makes 
approximately 2 quarts. Drink within 24 hours.

This delicious and refreshing drink will quench 
your thirst on a hot summer day. Spearmint is a 
cooling aromatic plant, while hibiscus gives us a 
slightly sour or tangy taste. Along with the mint 
and hibiscus, I like to throw in a handful of fresh 
herbs from the garden: a sprig of lavender, a nas-
turtium leaf, some oregano, thyme, tarragon, chives, 
some violet leaves, and/or a few sprigs of lemon-
grass. If you don’t have these fresh herbs available, 
then stick with the hibiscus and spearmint. If you 
don’t grow spearmint, you can often find spear-
mint (or peppermint) fresh at the grocery store 
or as dried herbs in a health food or cooperative 
stores.

What you’ll need...

• 20 grams of fresh spearmint (about a large 
handful)

• 5 grams of dried hibiscus (about 2 tablespoons)

• 15 grams of other fresh herbs (another large 
handful; optional, see note above)

• 1 tablespoon of honey (or to taste)
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