


LUZIANNE®

ust before the turn of the century, the founder, William B. Reily, operated a wholesale grocery business in Monroe, Louisiana.

With his insight into this business, Mr. Reily saw an opportunity to start a coffee roasting and grinding business in New Orleans.

Today, Reily Foods continues to make not only the highest quality coffees, but also offers teas, mayonnaise, Cajun-Creole foods,
seasonings, sauces, salad dressings and chili kits. In fact, their most popular brand, Luzianne Tea, is a Reily original that’s been made by
the company since 1932. Reily Foods operates manufacturing facilities in New Orleans; Knoxville, Tennessee; and Baltimore, Maryland.

Based in one of the world’s great culinary centers, New Orleans, the company has flourished since its inception in 1902.

INGREDIENTS

1 gallon of cold water

4 Family-Size Luzianne Tea Bags

2 cups granulated sugar

Lemon slices and mint sprigs for garnish

PREPARATION

In a large pot bring 1 quart of water to a boil. Remove from heat and insert tea bags. Cover and allow tea to steep 3—5 minutes.
Remove tea bags. Pour tea into heat-proof container. Add sugar. Stir till dissolved. Add remaining 3 quarts of water and stir.
Serve over ice; garnish with lemon slices and mint sprig.
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