Mint lemon tea is an indispensable healing beverage in Turkish cuisine. This drink, which
is frequently preferred for colds, sore throats, and digestive problems, can be a source of
both flavor and healing when prepared with the right ingredients and cooking techniques. In
this guide, I will explain step by step how to make the most delicious mint lemon tea by
reviewing various recipes.

The secret to making delicious mint lemon tea is using the right ingredients in the right proportions.
The ingredients you need for the most delicious mint lemon tea are:

For one large cup of water (approximately 200-250 ml):

2 teaspoons of dried mint (or 5-6 sprigs of fresh mint)
Half a medium-sized lemon

1 teaspoon of honey or sugar (optional)

You can increase the amount of water and other ingredients to prepare for more people.
Using fresh mint provides a more aromatic taste, while dried mint is advantageous in terms of
availability in all seasons.



Figure 1: Fresh ingredients for mint lemon tea

First, prepare all ingredients. Wash the lemon thoroughly. If you don’t like bitterness, you can
peel it, but the volatile oils in the peel enhance the flavor. Slice the lemon or cut it into small
pieces. If you're using fresh mint, wash the leaves.

Add water to a small pot or suitable saucepan. Then add mint and lemon slices.

Turn on the stove and stir the mixture. An important point: don’t turn the heat up too high!
Cooking over low heat allows the aromatic oils and beneficial components inside the ingredients
to transfer better into the water.

Figure 2: Boiling the mint lemon mixture



Boil the mixture over low heat for about 5-7 minutes. During this time, all the aromas of mint
and lemon will infuse into the water. Stir gently once or twice during boiling.

Important Tip: Be careful not to let the mixture foam. Boiling for a long time can
cause bitterness, so try not to exceed the recommended time of 5-7 minutes.

After the boiling process is complete, turn off the heat. If you want to add a sweetener, you can
add honey or sugar at this stage. It’s important to wait for the temperature to drop a bit before
adding honey to preserve its nutritional value.

Strain the mint lemon mixture you prepared into your cup or glass using a strainer. This way,
there will be no mint leaves and lemon pieces left inside; you will only drink the flavored liquid.

Serving mint lemon tea hot allows you to better experience its aroma and is more beneficial for
health. It is especially recommended to consume it hot when drunk during colds.

To make the service more elegant, you can add a fresh mint leaf and a thin slice of lemon to
the edge of your glass. Adding a cinnamon stick can also add a different flavor.
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Figure 3: Elegantly served mint lemon tea Figure 4: Mint lemon tea with garnish



You can try these tips to make the taste of mint lemon tea even better:

Using fresh and dried mint together provides a richer aroma.

Using lemon by slicing rather than squeezing allows it to release its aroma slowly
and reduces the risk of bitterness.

Honey is a more natural sweetener than sugar and adds extra health benefits.

Adding a very light pinch of black pepper can make the drink more effective,
especially in cases of colds.

If the lemon peels give bitterness, you can use them peeled.

Mint lemon tea is not only delicious but also an extremely
beneficial drink. Thanks to the menthol and vitamin C it

contains:
It alleviates cold and flu symptoms Fights cold symptoms
It soothes the digestive system Aids digestion
It relieves nausea Relieves nausea
It alleviates sore throats Soothes sore throat
It helps open sinuses Opens sinuses
It strengthens the immune system Boosts immunity

The most delicious mint lemon tea is prepared with fresh
ingredients, correct proportioning, and patient cooking. If
you're using dried mint, pay attention to its quality. Organic
mints that haven’t undergone irradiation are both healthier
and more aromatic.
Mint lemon tea is a healthy alternative that you can enjoy
not only when you are sick but also as a daily beverage. You can drink it regularly after breakfast
in the morning or after dinner in the evening to aid digestion.

The mint lemon tea you will prepare with these recipes and tips will gain an indispensable
place in your life with both its taste and health benefits. Enjoy your drink!
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