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Sweet Tea for the Sou

A sociable Southern greeting in a glass

By Gayvin PowErs

nthe South, i i
thoughes like, “I'm " or “Ifit gets any hotter, Ill

‘heat takes o

ino Boson Harbor, Afc the Warof Independenc the new naions clpper

i the British providin
ith q ¢

have o take offstuff really oughs to keep on.” One of the only thi

0 do on aday likethis is to crank up the AC and have a cold glass of

iced tea. Not the iced tea Northerners refer to, the kind that's miss-

ing that one, allimportant, ingredicnt. No, the sweet kind, the kind
that Grandma made fresh when she welcomed you every time you knocked
on her screen door. Grandmas know tradition, and the sweet tea tradiion in
the South goes way back to 1839 and a rcipe for “Tea Punch” in The Kentucky
Housewife cookbook.

To understand the fullstory of how Southern sweet tea came to be, one
needs to understand the building blocks of this culturalicon. I¢s the coming
together of a tifecta of uxuries in Colonial America:tea ie, and sugar.

e s . Priorto e 18005 e wasserved . Asa colony of et
Briain, icchan
coffe In 117 when B pu a25 pcen o on e mpored t he
American Colonies, the Colonists saw themselves being priced out of one of
their favorite refreshing pastimes. And they rebelled. Of course, the Founding
Fathers may have had a fow other grievances in mind, butit was tea that went
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the states
Tt

ld concept of *
e carly 18005, cebecame yearzound thanks o Feederic Tk, Boor
e

“locng forthe d jok
ponds n the North. Once gathered, the ice was stored and shipped to hotter
locaions, ke theCaribean, Europeand India. On blseringsummer ays
cold treats who could
pay(hch\)\ prices foric.

Sugar, the third luxury in sweet tea, was domesticated on
th sl of New Guinea, where  wa used s ceremontal medicine. Evin
Coyle, a North Carolina Humanities Council Road Scholar who special-
izes in tea, says, “Sugar was the oil ofts day.” It was introduced to the New
World by Christopher Columbus, who engaged in a monthdong affair with
thecxpmonlnndy ol Beti e Bobudle, gommce o e inche
Canary Islands — the: islands of wi
the known world and a logical place to lay in supphes foran exploration into
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EVOLUTION

17608

OF SWEET TEA

e X et

v

With

uty, the “Lady of the
Gallows as she was known, gave him cuttings of sugar cane that found their

Yrpyron? O
19408

in Old Virginia cookbook, written by Marion Cabell Tyree and published in
1878, Unlikeits tea punch predecessor,this version is nonvalcoholicand uses

way to Hispaniola. large amouns of sugar.
“The costof sugardropped by e 1700 ingic Over time, the production of sugar,tea and ce cost less, and
Coyle says. “In the 17005, the averag d per d galas b It
year. In the 18005, icincreased to 18 pounds. | y ' kup residency X
amouneof sugaraperscn consues ol neighl il carri ' b < with a glass
Oneof C ofSth:mhospAml\

' the
souhern sideof e ‘ealine” dmdmg the North and the South —he un
sweetened ld
S(:u:hcm gcnxlmmn at| (h(' iced tea counter. Whm zhc thcmcv ﬁllcd up his

“Sweet tea isn't adnnk m.llv Ifs culture it |n a; glass, wrote All.\son Glock
in Garden & Gun. diti
vith kindness. In the South, J

“Thei s the

sof mfﬂble inmylife”
thern gentleman patted him on the back and said, “You've got to
workup i, son.”
Debates on how to make sweet tea are resolute and plentifl. Lipton or
Lastanne Crushed r cubd ! Bking sod? Sile syrup, e o nc? A
theamount of sugarin

workd,ies known ? sy Coyle,

 they all pourit
into one vessel. A communal por,so tospeak. Theirunce would doctor .
Heusually
popular juices from th

‘That tea would

“The original iced teas, called “tea punches,” had various blend:
i alchol Iemon, vt . pcs and e n rh:bcgmmng, these

‘When green tea was the Bible until the 1900s.
Do Workd Wae I whes v sl mpossil 0 on’s hands

Seorge IV, then
triotic dnnks mllnd “Charleston's St. Cecilia Punch” and “Cl'mdum Aml.lcq
Punch. h n

Lettce an whose reipe for“Tea Punc ? was pnbhshcd inThe Kmlucky

The “South

et Tea? he Ho
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e, the United States imported black tea from British-controlled India.
In the South’s sticky summer weather, an icy batch of sweet tea hits you
right as rain as you rock on the front porch, watching the fireflies come
out. A glass of sweet tea can take you back to childhood — the humidity
on your skin as the screen door swings open, the scent of gardenia on the
breeze, Grand: ‘handing you a cold glass and “Come on

in, darlin”’

PineStraw : The Art & Soul of the Sandhills



TeaPuncthlmFirstludTe&) Southern Sweet Tea with a Twist
‘witten by Mss. Lettice Bryan, published ince s i h s e
mlB}? sweettea. lad, i i Rachelle
“Maknpi.umda i nd s Island Tea. In 2018, her famous
1 pound and k \dd halfa pint of the Peoples Choice Best Sweet h ch annual Sweet Tea

nchxwwcmm.:nd(hcnmrmgndudl\,ab«dnnfclamorchampagna
you

You
“round entirely cold in glass cups.”

Festival lle, South Carolina, and in M:
voted BEST Sweet Champion at the ninth annual Taste of Black Columbia, in
South Carolina.

Jamerson-Holmes owns and runs Thee Matriarch Bed & Breakfast with
her husband, chef Fred Hudson. They know that sweetteais a welcoming ne-
cesieywhen guess vt which s why poplecanenjo  gassonit o buy

iginal Southern Sweet Tea
Housekeeping in Old Virginia cookbook, written by Marion Cabell Tyree, itbydh 4 and breakfast.
publishedin 1878 d ) -Hol; “always in the
“lee Tea- i puti dling water efgeror vmmngmq\lﬂd\scmmn.:sdnm
dothis at breakfast, At . r nning hat sa
dinner time, stain, through atea strainer intoa picher, Leti  With family. i
‘pouri i thebotom €15 Mason jar’
fhe pitcher. Fill the gob undera shaded pecan d ion.”
ineach, mdpmmmmmm.mndwAsquwmfkmnwmmke Currently, ahern Sweet Tea C book, and
Sicious and healthful,as it will correct thy Thee Maciarch Spiked sland Teais her sgnature drink.This recipes amod-
7 o rEm) P > Swect,
Arnold Palmer mfrshmg,andfullof(md.\mn
rnold m gol, che Sandhils and sweecea. The )
. : o Tea
mcludmgrhc Mid South Cluh is dcscdbedby Jim Dodson in A Golirs fo:as By RachelleJamerson-Holmes of World Famous Rachelle’s Island Tea,
" “Southern Sweet Tea Signature Cockeails”
drink s myhical Tea pmches with Juices have been around foruvera
hundred 1 Isand Tea
he mid i i i drink, hespentyears 13 cup peach rum
Tn the 19605, s lemonadk ahotdayde  /3€upeoconutrum
sgmngxgolfrw)mmpl California. cheard Palmer 1
d said, “ruhmmgl sm; K " 2 cups crushed ice
Imer “ that ds , it v "
A e i Pincapplespears to garnish
The Original Arnold Palmer 1. Mix tea, rums and vodka in a pitcher.
34 partstea 2. Addice o glasses.
1/4 part lemonade (healthy splash) 3. Pour cockeail in glasses.
Serveina glassfull ofice. 4, Garnish with pineapple. 5
The Modern Arnold Palmer Gayvin Powers is author of The Adventure of lona Fay se-
1/2 parttea ies and wriing coach at Soul Sisters Write. She can be
1/2 partlemonade reached at hello@gayvinpowers.com.
Serveina glassfull ofice.
—
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