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Do you know, my son, what Tunisian

teais?

Tunisian tea is one of the most popular
drinks in Tunisia, loved by adults and
children alikefor its delicious taste and
pleasant aroma. It is served in Tunisian
homes when welcoming guests, at
family gatherings, after meals, and
sometimes during enjoyable evenings
with family and friends. Tunisian tea is
often prepared with green tea and mint

or nuts such as almonds and pine nuts.
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Tunisian tea is a hot drink made from
tea leaves and hot water, but Tunisians
have added special touches that make
it unique and distinctive. In some

regions, they add:
Green mint

Thyme

Rosemary

Almonds or pine nuts
Sugar

And sometimes it is served in small,

beautiful glass cups.
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How to prepare Tunisian tea:
First: Boiling the water

Water is placed in a teapot on the stove

until it becomes very hot.
Second: Adding the tea

Green or black tea is added to the

teapot. Third: Adding Mint or Herbs

Some people add mint for a refreshing

aroma and wonderful flavor.
Fourth: Sweetening
Sugar is added to taste.

Fifth: Serving
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The tea is poured into small glasses,

and sometimes pine nuts or almonds

are added on top.

People love Tunisian tea because it is:

warm and comforting
Helps with relaxation
Delicious in aroma and taste

Brings the family together around the

table

Is drunk in winter and summer



https://larewaia.blogspot.com/?m=1

https://larewaia.blogspot.com/?m=1

And in many homes, tea is a symbol of
hospitality and generosity. Tunisians

drink tea:
In the morning
After lunch

When receiving guests

During family evenings

During Ramadan

While chatting with friends
There are many types, such as:
Green tea with mint

Red tea
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Herbal tea

Tea with nuts

Very sweet tea in some regions
People need:

A teapot

Water

Small cups

A spoon

Mint or herbs

Tea etiquette in Tunisia
It is considered good manners to:

Serve tea to guests with a smile

16
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Drink it calmly
Share the experience with family
Respect elders when serving

Some people like to add pine nuts to

their tea

The aroma of mint makes the

atmosphere refreshing

The taste of tea varies from city to city

Some prefer weak tea, while others like

it strong

Children can drink very small amounts

of caffeine-free or child-friendly herbal
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teas under parental supervision, as
some regular teas contain caffeine,
which may not be suitable for children
in large quantities We learn from
Tunisian tea: generosity and
hospitality, the importance of family

gatherings, a love for beautiful

traditions, and the enjoyment of simple

moments. Thus, Tunisian tea remains
more than just a drink; it is a beautiful
part of Tunisian culture and the daily

lives of its people.
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