LT

W

S

-~



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



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

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

Juik) QU Jaadl g 3

&) gla s g1 als])

S Cpenly TSR] aaa
Lia y eland £ G g Ayas
G R ) il a8 Jaal) 138
o9 SV lall 4 g S LS

gl elid

Aoy M g

z 2l ol

;ﬁ'j)'.'\Sh[\ _).m.\ﬂ:" M\j_) SUI

A8 o g Lillae§ 48 jou g LB glad LSlgil) nd AT (lSa gl JAT aBiga (o Jand) 130 Jpand o ()
Cillsall Ga



https://larewaia.blogspot.com/?m=1
https://larewaia.blogspot.com/?m=1
https://www.facebook.com/share/ca4BpJWvLJHZMdLu/?mibextid=A7sQZp
https://www.facebook.com/share/RhgVikKeEV6bta8m/?mibextid=qi2Omg

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

fband) L) g La o b aled A

5 s4—duall iy g —dtiall ¢y (A—abl) gLl
Al Aaadny il s et Al i
e 8 (il oay A Liaal) 4tal) g
Juli) 2o g (plimal) b ()
Alsaad) 4dilal) cldal) L8 g (L gudall

Ot Llle jmiand sl g el (Ll

Adon il gSa ABL_ia| pa 3 gndY) (gLl
:Jla B jran 4¢SS



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

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

i jal)
Sl g qudal) Blal

s ss—iad Al all (LA i ag paay
ety (LB L ey S e o |
2 Alaad) & e Ulal

Slh gla ¢ 813 danks

Ay pland) Jal g1} Agsi A

sl g dal_db 1) gl ey

Laaie LSal) 8 ,diiid_lias d a4l

3

w. § ]
_H

(ard) (gLl pas)

« & gAY

b (&)



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

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

b_ytua il ¢S

sddasad) il g<al)

3 gl (gL pla

Ja S

Bbaf cula Juad)

; maail) 44

slal) o

Al LA Ciliay

il g g Jia Sl sl il
Ll culall g Sl ity

gl g jad A Sl

SIS A Udlu sl



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

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

Gl aadi i d e Cli_ng iy
A_b jal) g A e yuall g pl—aill aa (Dl
Lyl Jai il

1Ay Alaadl LA (bl qaas

andalf g da) ) LAY Al ¢ By

Alpal) aa i

elBaaY) g dlilal) e

daalgd) ciludal) culsy

I8 S ) (O g ity ) o i<
Aa) ) g Aliaal) cleadall e

(Aaad) LAl (il @



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

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

gl 3L ) Als
cSlall A

dbilad) ciluecal) L;A

il a8 A ilaal) gl a2y b
Agadiil) il glall

: Jia B 408 &\jj Sl

ulally gL

gladlly L&

Jugdl L

a8 ally oL

(Haad) Ll oL

SlieYL L



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

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

Sl (s L)) Ad g mall g1 W) —ay
=2 L sg—diall Gl (—a £ giaall Al
ke

(Paad) sLAD) (ya alads

a Sl 5 Adlucal) danl

doalilal) culeadald) 4S L

AANAA o gadd) clale o) il

A dald Gl g pdia g danda) Al JSI

Sl 3 et Agilaad) (ghliall paay
598 pmhs A il (gLl () Ay
A bpa b il gkt g AL 155 saag

1ah Alianl) diail )y e Alabd) gL



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

Il B s el g SN Sy
§ 5—iad sl £ gl pa—ay (S (LTl
Al LY g Y A (il <) o

Jbual) Juakdu



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

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

Do you know, my son, what Omani tea

is?

Omani tea is a popular beverage in the
Sultanate of Oman, known for its
delicious taste and beautiful aroma.
People in Oman enjoy drinking tea in
the morning, when receiving guests,

and during pleasant family gatherings.

Omani tea is typically prepared from

black tea with the addition of
ingredients that give it a distinctive

flavor, such as:
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Cardamom
Ginger
Mint
Cinnamon

Sometimes milk and sugar

Some Omani tea recipes include milk to

make it creamier and warmer, and are

sometimes called "Omani Karak".
Its taste:

Warm

Slightly sweet

With aromatic spices
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Gives a feeling of comfort and warmth

And has a beautiful aroma that fills the
room when it is prepared. Omani Tea

Preparation

Tools:

Teapot

Small Cups

Simple Ingredients:
Water

Black Tea

Sugar
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Cardamom

Ginger

Milk (Sometimes)
Preparation Method:
Boil the water.

Add the black tea.

Add spices such as cardamom and

ginger.

Add sugar and milk (sometimes).

Leave it for a while to allow the flavors

to blend.

Pour hot into the cups.

14
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Some Omani recipes use Ceylon tea

with mint, sage, cinnamon, and cloves.
People love Omani tea because it:
Warms the body

Has a delicious aroma and taste

Is served as a gesture of hospitality
Brings together family and friends

Is perfect for quiet gatherings

Many people consider tea an essential
part of relaxing and enjoyable

moments. People drink Omani tea: in

the morning, after meals, when visiting
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guests, on trips, and during family
evenings. In some Omani homes, it is

served with dates or traditional sweets.

There are many types, such as: milk tea,
mint tea, cardamom tea, cinnamon tea,
Omani frankincense tea, and herbal
tea. Another well-known type is Omani
frankincense tea, made from

frankincense, a plant famous in Oman.

From Omani tea, we learn: the

importance of hospitality and

generosity, sharing family gatherings,

respecting the customs of different
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peoples, and that each country has its
own special foods and drinks. In some
Omani regions, aromatic spices are
added to the tea to give it a strong and

distinctive flavor, so people can

recognize Omani tea by its beautiful

aroma alone! Children can drink very
small amounts occasionally, but some
types of tea contain caffeine, so young

children should not drink too much.
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