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Mango Mint Lemonade Summer
Refresher

Cool Off with a Sip of Sunshine

The first time | tried this drink, the tart lemonade hit my tongue. Then
came the sweet mango, followed by a cool mint breeze. It was like
summer in a glass. Ever wondered how to turn a basic lemonade
into something unforgettable? This recipe does it. Perfect for
picnics, pool days, or just beating the heat.

My First (Slightly Messy) Batch

| once forgot to thaw the mango. The blender groaned like an old car
uphill. But the chunks finally broke down, and the mint made it fresh.
Cooking teaches patience—and sometimes, the best things
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come from little mistakes. Now | keep frozen mango on hand always.
Share your own kitchen mishaps below!

Why This Combo Works

- The mango’s sweetness balances the lemonade’s sharp tang. - Mint
adds a crisp finish, like a cool breeze on a hot day. Which flavor
combo surprises you most—mango-lemon or mint-sparkle? Try
both and decide. The fizz lifts everything, making it light and fun.

A Sip of History

This drink mixes ideas from tropical mango drinks and old-school
lemonade stands. *Did you know mangoes were first grown in India
over 4,000 years ago?* The mint? A fresh twist from Mediterranean
herbs. Every sip ties worlds together. What's your favorite summer
drink memory? Tell us in the comments!
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Mango Mint Lemonade Summer Refresher

Ingredients:

Ingredient Amount Notes
Frozen mango chunks 2 (10 oz) bags
Frozen lemonade concentrate 1 (12 o0z) can
Water 1.5 cups
Fresh mint leaves 1 cup Loosely packed
Sparkling water 48 oz Iﬁemon, mango, or plain

avor

How to Make Mango Mint Lemonade
Summer Refresher

Step 1

See also Soft Sweet Golden Air Fryer Banana Bread
Grab your blender and toss in the frozen mango chunks. Add the
lemonade concentrate and water. Blend until smooth, scraping sides as
needed. This ensures no chunks are left behind.

Step 2 Throw in the fresh mint leaves next. Blend again until the mint
is finely chopped. The green flecks make it look fancy. (Hard-learned
tip: Over-blending mint turns it bitter—pulse just enough!)

Step 3 Fill glasses halfway with the mango mix. Top with sparkling
water and stir gently. The fizz makes it extra refreshing. Serve
immediately for the best taste.

What’s the secret to keeping mint bright and fresh? Share below!
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Cook Time: null Total Time: 5 minutes Yield: 8 servings Category:
Drinks, Summer

Creative Twists on Your Lemonade

Spicy Kick Add a slice of jalapefio to the blender. It gives a surprising
heat. Perfect for those who love bold flavors.

Berry Blast Swap mango for frozen strawberries or raspberries. The
color and taste will wow your guests.

Coconut Dream Use coconut sparkling water instead of plain. It adds a
tropical twist.

Which twist would you try first? Vote in the comments!

Serving Ideas & Pairings

Serve with grilled shrimp skewers or a fresh fruit salad. Garnish with
extra mint or a mango slice.

Pair with iced green tea for a non-alcoholic option. For a cocktail, add a
splash of vodka or rum.

Which would you choose tonight? Let me know!
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Mango Mint Lemonade Summer Refresher

Keep It Fresh or Freeze for Later

This mango mint lemonade stays fresh in the fridge for 2 days. Stir well
before serving—it may separate. Freeze leftovers in ice cube trays for
smoothies. *Fun fact: Frozen mango blends smoother than fresh!* Batch
tip: Double the mix (skip sparkling water) and freeze half. Thaw
overnight before mixing with bubbly water. Why this matters: Wasting
less food saves money and time. Ever tried freezing drinks for later?
Share your tricks!

See also No Bake Key Lime Pie Summer Delight

Quick Fixes for Common Hiccups

Too thick? Add a splash of water or extra sparkling water. Mint too
strong? Blend just Y2 cup leaves next time. Not sweet enough? Stirin 1
tsp honey per glass. Why this matters: Small tweaks make recipes work
for you. My neighbor once added ginger—so good! What's your go-to fix
for drinks?

Your Questions, Answered

Q: Is this gluten-free? A: Yes! All ingredients are naturally gluten-
free. Q: Can | make it ahead? A: Mix everything but sparkling water.
Add bubbles right before serving. Q: Swap for fresh mango? A: Use 3
cups fresh chunks, but freeze them first. Q: How to halve the recipe?
A: Use 1 bag mango, Y2 can lemonade, 3 cup water. Q: Non-mint
option? A: Try basil or skip it. Tastes great either way.

www.savorydisovery.com



%ﬁvg? Mango Mint Lemonade Summer Refresher | 8

Cheers to Summer Sipping

This drink tastes like sunshine in a glass. Perfect for picnics or lazy
afternoons. Tag @SavoryDiscovery on Pinterest if you try it! I'd
love to see your twist. Happy cooking! —Elowen Thorn.
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You need to try!
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