
Sugar-Free 

Drink Recipes 

Simple and Delicious Recipes 

to Empower You to 

Ditch the Sugar 



Sugar-free drink recipes

Sugarless Sweet Tea 

2 quarts boiling water 
7 organic tea bags of your choice, black, green, flavored 
8-10 drops SweetLeaf SweetDrops, Vanilla Creme, Lemon, or Clear 

- Bring water to a boil 
- To the hot water, add tea bags and 8-10 drops of Stevia Drops 
- Let sit for 5 minutes or more. 
- Pour over ice and enjoy! 

Supercharged Hibiscus Fruit Punch

2 quarts boiling water 
7 Hibiscus Tea Bags 
8-10 drops SweetLeaf Stevia Drops, Vanilla Creme, Lemon, or Clear 
NingXia Red (splash per glass, or a 1/3 cup or so per pitcher) 

- Bring water to a boil 
- To the hot water, add hibiscus tea bags & 8-10 drops of Stevia Drops 
- Let sit for 5 minutes or more. 
- Pour over ice, add a splash of NingXia, and any vitality oils desired, 
stir and enjoy! 

Enjoy these simple & delicious sugar-free, yet still deliciously tasty & refreshing drinks.

Sparkling water and Slique Essence 

Simply add a few drops of Slique Essence to your sparkling water. 
Allow to sit for 5 minutes. Then pour over ice and enjoy. 
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Sugar-free drink recipes

Sugarless Lemonade 

1 1/2 cups lemon juice (about 12 lemons) 
3 tsp Sweetleaf Sweet Drops SteviaClear 
8 cups water 

Mix and serve chilled. 
Makes 8 - 8 ounce servings. 

Essential Lemonade

4 Tbsp. lemon juice (about 2 lemons) 
10-12 drops Lemon Essential Oil 
1/2 tsp Sweetleaf SweetDrops, SteviaClear 
8 cups water 

Mix and let sit for at least 30 minutes, and serve chilled. 
Makes 8 - 8 ounce servings. 

Enjoy these simple & delicious sugar-free, yet still deliciously tasty & refreshing drinks.

Savvy Arnold Palmer

8 oz brewed tea of choice 
8 oz Lemonade or Essential Lemonade 
1-2 drops Sweetleaf Sweet Drops, SteviaClear or Lemon 

Brew 8 oz tea of you choice. Add Sweet Drops. Mix with 8 oz of 
Lemonade or Essential Lemonade. Serve over ice. 
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Sugar-free drink recipes

Low Carb Iced Frappuccino

1/2 cup strong brewed coffee 
1 cup ice (more or less as needed) 
4 Tbsp heavy cream 
1 Tbsp Swerve or MonkFruit 
whipping cream, Swerve sweetened* 

Brew coffee and stir in sweetener until dissolved. Chill in in 
refrigerator for a few hours. In a blender, blend coffee and cream 
until smooth. Add ice cubes one at a time until it reaches desired 
thickness. 

Savvy Chai Latte

½ tsp cinnamon or 1 drop Cinnamon Vitality 
¼ tsp ginger powder or 1 drop Cinnamon Vitality 
¼ tsp allspice 
¼ tsp fennel seeds or 1 drop Fennel Vitality 
¼ tsp nutmeg or 1 drop Nutmeg Vitality 
¼ tsp cloves or 1 drop Clove Vitality 
4 cardamom pods or 1 drop Cardamom Vitality 
1 vanilla bean (like these) or  2 tsp vanilla extract 
¼ tsp salt (or less) 
2 black tea bags brewed in 2-3 cups water 

½ cup almond milk (120 ml / 4 fl oz) 
½ cup coconut milk or heavy whipping cream 
1 tbsp Erythritol or Swerve; optionally: 10-15 drops Stevia extract 

Enjoy these simple & delicious sugar-free, yet still deliciously tasty & refreshing drinks.
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Brew tea for 5 minutes and then mix in the spices. Blend in large
glass mason jar with milks and sweetener. Serve over ice. 


