
Butterfly Pea Tea
Commonly recognized as Blue Tea, our Butter�y Pea is made 
from the dried �ower and petals of the Clitoria ternatea plant. 
Ca�eine-free, it can be used to make a naturally blue herbal
tea. The blue infusion can change color to  purple or pink
when lemon, lime or other ingredients that change the pH 
are added, leaving your cup of tea fun and vibrant! Lightly 
earthy and woody not unlike a mild green tea.
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You've heard of green tea, black tea and white tea. But a blue tea that changes color-naturally? 

TWILIGHT TEA

- 1 oz. Torani Strawberry Syrup
- 8 oz. hibiscus herbal tea, brewed
- Ice
- 2 oz. butter�y pea �ower tea, brewed*

Combine herbal tea, Strawberry Syrup 
and ice. Float butter�y pea �ower tea on 
top. *Butter�y pea �ower tea: brew 10 
dried �owers in 12 oz. hot water for 5 
minutes. Allow to cool for 5 minutes, 
strain into 32 oz. pitcher, and �ll with
cold water.

COLOR CHANGING LEMONADE SLUSHES

- 4 tsp butter�y pea �ower tea
- 2 cups boiling water
- 2 cups lemonade

Steep tea in boiling water for 8 minutes. 
Strain into a 2-cup measuring cup. Pour 
tea into an ice cube tray and freeze until 
solid. Place the frozen tea cubes in a 
blender and crush. Place 1/2 cup in each 
glass and pour 1/2 cup lemonade over the 
crushed ice. Watch the magic!

Try these fun recipes

Product Code: BPT  |  Price: $28.80 per lb.

MAJESTIC COCOLOCO

- 1 Tbsp Torani Vanilla Syrup
- 1 Tbsp Torani Coconut Syrup
- 1 cup (8 oz) sparkling water
- 3 tsp butter�y pea �ower tea, brewed
- 1/4 lemon juiced + wheel for garnish

Add ingredients to a tall glass �lled with 
ice. Stir and serve.


