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Do you know, my son, what Libyan tea
is?

Libyan tea is one of the most popular
traditional drinks in Libya and is
considered an important part of
hospitality and the beautiful customs of
Libyan families. When someone visits a
Libyan home, they are often offered tea

along with a warm welcome and kind

words.

Libyan tea is a hot drink usually

prepared from green or black tea leaves

12
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with sugar, and sometimes mint, basil,
or other aromatic herbs are added. It is

served in small, beautiful glass cups.
Libyan tea is characterized by:

A strong flavor.

Often being sweet.

A light foam on top of the cup.

It is drunk slowly during family

gatherings.
Why do Libyans love tea?
In Libya, tea is not just a drink; it is:

A symbol of generosity.

13
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A means of comfort and relaxation.
Part of family gatherings.

A drink that accompanies conversation,

stories, and laughter.

Many people consider tea part of the
"beautiful gathering" with family and

friends.

The traditional method of preparing tea

requires:
A metal teapot.
Hot water.

Tea leaves.

14
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Sugar.
Sometimes mint or basil.

The tea is boiled thoroughly until it
develops a strong color, then poured in
a special way that creates a layer of
foam on top of the cup. This foam, a
sign many Libyans love, is a light layer
that appears on top of the tea when it
is poured quickly and lightly from the

teapot into the cup.

Many people in Libya believe that good
tea should have a small golden foam on

top.

15
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Libyan tea is drunk:

in the morning.

After lunch.

In the evening with family.

When receiving guests.

On special occasions and gatherings.

In some Libyan homes, tea is served

more than once a day.
Sometimes, tea is served with:
Peanuts.

Almonds.

Sweets.

16
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Dates.
Nuts.

This makes the tea session more

enjoyable and delicious.

Libyan tea has its own special tools that

people love, such as:
Metal teapots.

Small glass cups.
Beautiful serving trays.

Some homes have a "tea set," which is
a collection of tools dedicated solely to

preparing tea.

17
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Children in some families may taste a
very small, light amount of tea, but
because tea often contains caffeine, it's
best for children not to drink too much
of it and to drink milk or suitable herbal
teas instead, under adult supervision.
Some herbal teas for children are
caffeine-free and designed for comfort

and digestion.
It is often served In small, clear cups.

Some people add mint for a more

refreshing taste.
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Preparing tea requires patience and

skill.

Tea sessions in Libya are filled with

conversation and fun.

Tea is an important part of traditional

Libyan culture.

Libyan tea is a popular traditional drink
in Libya, loved for its delicious and
warming effect, and it brings family and
friends together. It is prepared in a
special way with a beautiful foam on

top of the cup and is considered a

19
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symbol of generosity and hospitality in

Libyan homes.
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Do you know, my son, what Yemeni tea

is?

Yemeni tea is one of the most famous
traditional drinks in Yemen, and it is
much loved for its beautiful aroma and
warming taste. People drink it at home,
in the markets, and with guests, and it
is considered a symbol of generosity

and hospitality.

Yemeni tea is usually prepared with
black tea, sugar, and some aromatic

spices such as:
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Cardamom.

Cinnamon.

Cloves.

Sometimes mint or thyme.

In some regions, milk is added to make
it creamier and more delicious, and it is
sometimes called “Adeni tea” after the

city of Aden.
Its color is:
Dark red if without milk.

Light brown if milk is added.
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And it has a delicious aroma of spices
that makes the place warm and

comfortable.

People love Yemeni tea because it:
Warms the body on cold days.
Helps you relax.

Delicious with bread and sweets.
Brings family and friends together.

In Yemen, many people drink it in the
morning, after meals, or during family

gatherings.
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Types of Yemeni Tea:
1.Yemeni Red Tea

Prepared with water, tea leaves, sugar,
cardamom, and sometimes mint. It has

a light and refreshing taste.
2.Adeni Tea

The most famous type, prepared with
milk and spices such as cardamom,
cinnamon, and cloves. It has a rich and

creamy taste.
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3.Mint or Thyme Tea

People add mint or thyme leaves to
make the tea more fragrant and

refreshing.

Preparing Yemeni Tea in a Simple Way:
Boil water.

Add black tea.

Add sugar and cardamom.

Cinnamon or cloves can be added.
Sometimes milk is added.

Pour hot into small cups.
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When someone visits a home in Yemen,

tea is often offered first. This signifies:
Welcome.

Respect.

Generosity.

Therefore, tea is considered an
important part of the beautiful Yemeni

culture.

People drink Yemeni tea with:
Yemeni bread.

Honey.

Cookies.
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Dates.
Traditional sweets.

Many people in Arab countries and
elsewhere love Yemeni tea, especially
Adeni tea, because of its distinctive

flavor and fragrant aroma.

Some types of Yemeni tea contain
spices that give them a delicious,
perfume-like aroma! When the tea is
brewed in the house, a beautiful aroma
fills the air, letting everyone know it's

teatime.

eSS
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