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Gold Standard 
 
Unsweetened Tea  
 
 
Appearance: 
 Clear, reddish-brown appearance. 
 
Temperature/Texture: 
 Cold 
 
Taste: 
 Robust tea flavor with orange and jasmine notes. 
 
 
 
Sweet Tea 
 
 
Appearance: 
 Clear, reddish-brown appearance. 
 
Temperature/Texture: 
 Cold 
 
Taste: 
 Very sweet, robust tea flavor with orange and jasmine notes. 
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Operations Procedures – Brewing Using the Bunn ITCB Brewer  
Procedures for brewing Iced Tea and Sweet Tea are the same with the exception of selecting the SWEETENED 
or UNSWEETENED brew button in the “Press” step. 

NOTE: One batch yields 3 gallons of fresh-brewed tea. 

Action Station Guide 
1. Check BIB / Product 

 Check 3-ounce tea pouches. 
 Check BIB of MIS.  

2. Check Liner 
 Make sure tea dispenser is completely empty before 

brewing another batch of tea. 
 Inspect the disposable liner.  Discard and replace it if it 

is damaged or has exceeded the 24-hour holding time. 
3. Place Dispenser 

 If using a tall dispenser, place it directly on the brewer 
in between the rails.   

 If using a short dispenser, place it on the booster 
stand. 

 Make sure the dispenser is pushed all the way to the 
back of the brewer and centered under the brew 
basket and the dilution/mixing nozzle to avoid tea 
splattering. 

4. Slide Basket 
 Place a 3 oz. tea pouch in an empty yellow brew 

basket. 
 Inspect the pouch for tears and discard if any tears are 

present. 
 Make sure the tea pouch is placed flat and in the 

middle of the brew basket. 
 Slide the yellow brew basket completely into the guide 

rails. 
5. Check Brewer 

 Ensure the Enabled light is ON and the display reads 
“READY TO BREW.” 

6. Press 
 Sweet Tea: Push the Brew button labeled “SWEET.” 
 Unsweetened Tea: Push the Brew button labeled 

“UNSWEET.” 
7. Remove & Label 

 After the tea has stopped flowing, remove the yellow 
brew basket and discard the used tea pouch. 

 Remove dispenser from brewer. 
 Mark the tea with an 8-hour holding time using your 

restaurant's labeling system. 
8. Secure Lid 

 Place the lid on the dispenser. Secure it with an 
approved device such as clips, cable ties or luggage 
locks if it is being placed on a self-service beverage 
bar. 

 

Changing Bags and Priming the Brewer 
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