
Green Tea Shot Recipe – The Perfect Party 
Drink 
If you’re looking for a refreshing and fun cocktail to serve at parties, the Green Tea Shot Recipe 
is a must-try. Despite its name, this drink contains no actual green tea. Instead, it’s a 
whiskey-based cocktail that gets its name from the light green color resembling green tea. 
Known for its smooth, sweet, and slightly tangy taste, the green tea shot has become a favorite 
in bars and at home gatherings. 

In this guide, we’ll explore everything you need to know about making the perfect green tea shot 
— from the origin of the drink to step-by-step preparation tips, variations, serving ideas, and 
common mistakes to avoid. 

The Origin of the Green Tea Shot 
The green tea shot was popularized by Jameson Irish Whiskey, a well-known whiskey brand. It 
was introduced as a fun and approachable cocktail for those who might find straight whiskey too 
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strong. The combination of whiskey, peach schnapps, sour mix, and a splash of lemon-lime 
soda creates a balanced and refreshing flavor profile. 

Over the years, this cocktail has gained popularity for its smoothness and versatility, becoming a 
go-to choice at parties, bars, and casual get-togethers. 

Why It’s Called a “Green Tea Shot” 

Although there’s no green tea in the recipe, the drink gets its name from its appearance. The 
mix of ingredients produces a pale green color that closely resembles brewed green tea. This 
visual appeal adds to its charm, making it a popular choice for themed parties and social events. 

Ingredients for the Perfect Green Tea Shot 
One of the reasons the green tea shot is so loved is its simplicity. You only need a few 
ingredients, but they must be of good quality for the best results. 

You’ll need: 

●​ 1/2 oz Jameson Irish Whiskey (or your preferred whiskey)​
 



●​ 1/2 oz Peach Schnapps​
 

●​ 1/2 oz Sour Mix​
 

●​ Splash of Lemon-Lime Soda (Sprite or 7UP works well)​
 

●​ Ice cubes for shaking​
 

Tools You’ll Need 
To make a professional-quality Green Tea Shot Recipe, you’ll need a few basic bar tools: 

●​ Cocktail Shaker – For mixing and chilling the ingredients.​
 

●​ Jigger – To measure precise amounts of each ingredient.​
 

●​ Strainer – To remove ice when pouring into shot glasses.​
 

●​ Shot Glasses – For serving the drink.​
 

Step-by-Step Green Tea Shot Recipe 
Follow these simple steps to make a perfect green tea shot every time: 

Step 1: Chill Your Glasses 

Before making the drink, place your shot glasses in the freezer for 5–10 minutes. This keeps the 
shot colder for longer. 

Step 2: Add Ingredients to the Shaker 

Fill the shaker halfway with ice. Pour in the whiskey, peach schnapps, and sour mix using a 
jigger for accurate measurement. 

Step 3: Shake Well 

Place the lid on the shaker and shake vigorously for about 10 seconds. This helps chill the drink 
and blend the flavors evenly. 

Step 4: Strain and Serve 



Using a strainer, pour the mixture into chilled shot glasses, filling them about three-quarters full. 

Step 5: Add the Finishing Touch 

Top each shot with a splash of lemon-lime soda for a refreshing fizz. Serve immediately. 

Flavor Profile 
The Green Tea Shot Recipe offers a harmonious balance of flavors: 

●​ Sweetness from peach schnapps​
 

●​ Tanginess from sour mix​
 

●​ Warmth from Irish whiskey​
 

●​ Crisp finish from lemon-lime soda​
 

This combination makes it appealing even to those who don’t usually enjoy whiskey-based 
drinks. 

Tips for Making the Best Green Tea Shot 
1.​ Use Fresh Sour Mix – Homemade sour mix made with lemon and lime juice tastes 

better than store-bought versions.​
 

2.​ Chill All Ingredients – Keeping everything cold ensures a refreshing final drink.​
 

3.​ Adjust the Sweetness – Add a little more peach schnapps if you prefer a sweeter 
flavor.​
 

4.​ Serve Immediately – The soda will lose its fizz if left sitting too long.​
 

5.​ Experiment with Whiskey Brands – While Jameson is traditional, other smooth 
whiskeys can work well.​
 

Variations on the Classic Recipe 
The beauty of the green tea shot is its adaptability. Here are a few fun twists you can try: 



●​ Green Tea Cocktail: Instead of serving as a shot, pour the mixture into a highball glass 
over ice and top with more soda for a lighter cocktail.​
 

●​ Extra Citrus: Add a squeeze of fresh lime for a zesty kick.​
 

●​ Sugar Rim: Coat the rim of the shot glass with sugar for an extra touch of sweetness.​
 

●​ Spicy Twist: Add a drop of jalapeño-infused simple syrup for a unique heat.​
 

Perfect Occasions to Serve Green Tea Shots 

The Green Tea Shot Recipe is versatile and fits various occasions, such as: 

●​ House parties​
 

●​ Celebrations and birthdays​
 

●​ Girls’ night out​
 

●​ Cocktail evenings​
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●​ Holiday gatherings​
 

Its fun color, smooth taste, and easy preparation make it a crowd-pleaser. 

Common Mistakes to Avoid 
1.​ Overpouring the Soda – Too much soda can dilute the flavor.​

 
2.​ Skipping the Shake – Proper shaking blends the ingredients and chills them perfectly.​

 
3.​ Using Warm Glasses – The drink tastes best when served in frosty shot glasses.​

 
4.​ Ignoring Measurements – Balance is key for the perfect flavor profile.​

 

Pairing Ideas for Green Tea Shots 
While shots are often enjoyed on their own, pairing them with light snacks can elevate the 
experience: 

●​ Salted Pretzels – Add a savory contrast.​
 

●​ Cheese Platter – A selection of mild cheeses complements the drink.​
 

●​ Fruit Skewers – Pineapple, melon, and berries pair well with the peach notes.​
 

●​ Mini Sliders – Great for a party setting.​
 

Storing and Prepping Ahead 
Although the drink is best served fresh, you can prepare the whiskey, peach schnapps, and sour 
mix in advance. Store in a sealed container in the fridge, and add soda only when serving to 
keep the fizz intact.​
​
Also Try;​
​
Mai Tai Recipe​
​
Coconut Drink 

https://epicpu.com/third-culture-coffee/
https://epicpu.com/classic-mai-tai-recipe/
https://epicpu.com/coconut-drink/


Final Thoughts 
The Green Tea Shot Recipe is a modern classic that’s fun, flavorful, and incredibly easy to 
make. With just a few simple ingredients and minimal prep time, it’s the perfect choice for 
parties and social events. 

Whether you stick to the traditional Jameson-based mix or try a creative variation, this cocktail is 
sure to impress your guests. Its vibrant color, refreshing taste, and smooth finish make it a go-to 
drink that everyone will enjoy. 
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