
outback steakhouse dingo tea recipe
Outback Steakhouse Dingo Tea Recipe is a delightful concoction that captures the spirit of
Australia, combining refreshing flavors with a fun twist. This popular drink is often
enjoyed at Outback Steakhouse, a restaurant known for its hearty steak dishes and vibrant
Australian-inspired menu. Dingo Tea, a cocktail that combines iced tea with vodka and a
mix of sweet and sour flavors, is perfect for gatherings, celebrations, or simply to enjoy on
a warm day. In this article, we will explore the history of this drink, its ingredients, and
provide a step-by-step guide to making your very own Outback Steakhouse Dingo Tea at
home.

History and Inspiration Behind Dingo Tea

Dingo Tea is a cocktail that embodies the laid-back and fun-loving nature of Australian
culture. Named after the dingo, a wild dog native to Australia, the drink reflects the
country’s adventurous spirit. The combination of iced tea and vodka is not only refreshing
but also versatile, allowing for various adaptations and presentations.

The drink gained popularity in the United States, particularly in casual dining
establishments like Outback Steakhouse. The restaurant chain, known for its Australian-
themed menu, has introduced many guests to the unique flavors of this cocktail. The Dingo
Tea has become a staple among patrons looking to enjoy something special while dining
on their favorite steak or seafood.

Ingredients for Outback Steakhouse Dingo Tea

To create the perfect Dingo Tea, you will need a mix of fresh ingredients and spirits.
Below is a list of the essential components:

Basic Ingredients

1. Iced Tea - 4 ounces (preferably unsweetened)
2. Vodka - 1 ounce
3. Peach Schnapps - 1 ounce
4. Sweet and Sour Mix - 1 ounce
5. Lemon-lime Soda - 2 ounces (or to taste)
6. Lemon Wedge - for garnish
7. Ice Cubes - as needed

Optional Ingredients for Variations



1. Flavored Vodka (like peach or citrus) for a twist on the classic taste.
2. Fruit Garnishes (like fresh berries or mint leaves) to enhance the visual appeal.
3. Different Tea Types (like green tea or herbal tea) for alternative flavor profiles.
4. Simple Syrup - if you prefer a sweeter drink.

Step-by-Step Guide to Making Dingo Tea

Making Dingo Tea is straightforward and can be done in just a few minutes. Follow these
steps to create this refreshing cocktail:

Step 1: Prepare the Iced Tea

1. Brew your favorite iced tea according to the package directions.
2. Allow it to cool completely, then refrigerate until ready to use. If you're short on time,
you can purchase pre-made iced tea from the store.

Step 2: Combine the Ingredients

1. In a cocktail shaker, add ice cubes to fill about halfway.
2. Pour in 1 ounce of vodka and 1 ounce of peach schnapps.
3. Add 1 ounce of sweet and sour mix and 4 ounces of iced tea.
4. Shake well for about 15-20 seconds to combine the flavors.

Step 3: Pour and Garnish

1. Fill a tall glass with fresh ice cubes.
2. Strain the mixture from the shaker into the glass.
3. Top off the drink with 2 ounces of lemon-lime soda for added fizz.
4. Garnish with a lemon wedge on the rim of the glass.

Step 4: Serve and Enjoy

- Serve your Dingo Tea immediately and enjoy the refreshing flavors.
- You can also serve it with a straw for a fun touch.

Tips for the Perfect Dingo Tea

Creating the perfect Dingo Tea involves more than just following the recipe. Here are
some tips to ensure your cocktail is as delicious as possible:



1. Quality Ingredients: Use high-quality vodka and fresh iced tea for the best flavor.
2. Adjusting Sweetness: If you prefer a sweeter drink, consider adding simple syrup or
using sweetened iced tea.
3. Chill Your Glass: Pre-chilling your serving glass can help keep your drink cold for
longer.
4. Experiment with Flavors: Don’t hesitate to try different flavored vodkas or teas to
create your unique version of Dingo Tea.
5. Batch Preparation: If you’re serving guests, consider making a larger batch in a pitcher.
Just multiply the ingredients accordingly and stir instead of shaking.

Health Considerations

While Dingo Tea is a fun and refreshing drink, it's important to enjoy it in moderation.
Here are a few health considerations to keep in mind:

1. Caloric Content: Be mindful of the calories in cocktails, especially if you’re watching
your intake. You can reduce the calorie count by using lower-calorie mixers or opting for
less sweet alternatives.
2. Hydration: Cocktails can be dehydrating, especially those containing alcohol, so ensure
you drink water alongside your Dingo Tea.
3. Alcohol Consumption: Always consider your personal limits and drink responsibly. It’s
essential to know your limits and avoid excessive consumption.

Pairing Dingo Tea with Food

Dingo Tea is versatile and can complement various dishes. Here are some food pairing
suggestions to enhance your dining experience:

1. Steaks: The cocktail’s refreshing qualities balance the richness of grilled steaks.
2. Seafood: Dingo Tea pairs well with shrimp, crab, or grilled fish, offering a light contrast.
3. Barbecue Dishes: The sweet and sour notes of the drink can enhance the flavors of
smoky barbecue.
4. Appetizers: Serve with light appetizers like bruschetta, chicken wings, or vegetable
platters for a delightful pre-meal treat.

Conclusion

The Outback Steakhouse Dingo Tea Recipe is a fantastic way to bring a taste of Australia
into your home. Whether enjoyed during a summer barbecue or as a refreshing drink after
a long day, this cocktail is sure to impress your friends and family. With its simple
preparation and delightful flavor profile, Dingo Tea captures the essence of fun, making it
an instant favorite.

Try out this recipe at your next gathering, and don’t forget to experiment with different



variations to find your perfect blend. Cheers!

Frequently Asked Questions

What are the main ingredients in Outback Steakhouse's
Dingo Tea recipe?
The main ingredients typically include sweet tea, vodka, peach schnapps, and lemonade.

How do you prepare the Dingo Tea from Outback
Steakhouse?
To prepare Dingo Tea, mix sweet tea, vodka, peach schnapps, and lemonade in a shaker
with ice. Shake well and strain into a glass filled with ice, then garnish with a lemon
wedge.

Is there a non-alcoholic version of Dingo Tea available?
Yes, you can create a non-alcoholic version by using sweet tea, lemonade, and peach
syrup, omitting the vodka and schnapps.

Can I customize the Dingo Tea recipe for different
flavor profiles?
Absolutely! You can experiment with different flavored teas, such as raspberry or green
tea, and substitute different fruit juices for lemonade to suit your taste.

What food pairings are recommended with Dingo Tea?
Dingo Tea pairs well with Outback's signature dishes such as steak, ribs, and their popular
Bloomin' Onion.

Is Dingo Tea a popular drink choice at Outback
Steakhouse?
Yes, Dingo Tea is a popular drink choice due to its refreshing taste and balance of sweet
and tangy flavors, making it a favorite among patrons.
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