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Do you know what Egyptian

tea is, my son?

Egyptian tea is one of the
most popular drinks in Egypt.
People drink it in the morning,
after meals, during family
gatherings, and with friends.
It's known to many as the
“drink of hospitality,” as a
warm cup of tea is often
offered to a guest as a

welcome.

Egyptian tea is black tea

prepared with hot water,

13
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sometimes with added sugar,
mint, or milk. It's
characterized by its dark red
color, pleasant aroma, and

strong flavor.

In Egyptian cafes and homes,
there are many ways to

prepare tea, and everyone has
their preferred method. Some

people like it weak, while

others prefer it very strong.

Tea entered Egypt many years
ago through trade and ships
arriving from other countries.

Over time, people grew to

14
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love it, and it became a part of

daily life.
As the days passed, tea

became a staple in:
Homes

Cafes

Workplaces

Travel

Family gatherings

Many Egyptians even say that
their day isn't complete
without a cup of tea. People
love Egyptian tea because it

IS:
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Warm and comforting

Helps you relax

Suitable for family gatherings
Easy to prepare

Can be enjoyed with sweets

or food

In Egyptian culture, there are

special words and names for

different types of tea,

especially in traditional cafes.
How to Prepare Egyptian Tea
Equipment:

Tools:

A teapot or kettle
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Glass cups or mugs

Ingredients:

Hot water

Black tea

Sugar to taste
Preparation steps:

Boil the water thoroughly.

Place a teaspoon of tea in the

cup or teapot.

Pour the hot water over the

tea.

Leave it for a few minutes to
allow the color and flavor to

develop.
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Add sugar and stir.

This method is sometimes

known as "Koshari tea" in
Egypt.
Types of Egyptian Tea

Plain Tea: This is plain tea

without any additions.

Mint Tea: Fresh mint is added
to give it a refreshing aroma
and delicious taste. Milk Tea:

Mixed with milk, it has a

lighter color and a smoother

taste. Strong Tea: Contains a

larger quantity of tea,

resulting in a stronger flavor.

18
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Weak Tea: Contains a smaller
quantity of tea, resulting in a
lighter color and taste. Cafes
in Egypt are very famous for
serving tea. People sit there
to talk, read, play traditional
games, and watch matches
while drinking tea. In some
older cafes, there are
beautiful small glass cups in
which hot tea is served. Tea
and Hospitality: When

someone visits a home in

Egypt, they are often offered:

tea, coffee, or juice. This
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signifies generosity and a
warm welcome. Older
children can drink very small
amounts occasionally, but it
IS not recommended to drink
too much because it contains
caffeine. Doctors indicate that

excessive tea consumption

may affect a child's sleep or

iron absorption, so it should
be consumed in moderation
and under parental
supervision. Many people

drink it morning and evening.
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Some people add mint or

sage.

Tea is frequently featured in
Egyptian films and television

series.

Some people like to drink it

with biscuits or cakes.

The color of the tea varies
depending on the strength of

the brew.

Egyptian tea is not just a
beverage; it's an important
part of daily life and culture in

Egypt. It brings people

22232 together in family gatherings
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and cafes, and is offered to

guests with love and

generosity. Every cup of tea

has a story and a warm aroma
that makes people enjoy their

time.
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Do you know, my son, what Saudi

tea is?

Saudi tea is one of the most
popular beverages in the Kingdom
of Saudi Arabia, enjoyed daily at
home, at work, while traveling, and
in social gatherings. It is
distinguished by its delicious taste
and pleasant aroma, and
cardamom, mint, or milk are often
added to enhance its flavor and

warmth. It is considered an

2?? important part of Saudi hospitality; sgsg
L) {
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when a guest arrives, tea is
offered to them with utmost

respect and welcome.

Saudi tea is black tea, prepared in

various ways depending on the

region and family. Some people
prefer it weak, while others prefer
it strong and dark. There are many

types, such as:
Red tea
Karak tea

Milk tea

Cardinal tea
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Mint tea

And it is common in Saudi Arabia
to serve tea with dates, sweets, or
biscuits. People love Saudi tea

because it:

Warms the body

Helps you relax

Tastes delicious

Is suitable for family gatherings

Is served on special occasions

and visits

And on camping trips, Saudis like

to prepare tea over a fire or

35
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charcoal, as this gives it a

distinctive flavor.

There are many ways to prepare it,
but the most common method

relies on:
Water
Black tea

Sugar

Cardamom

Sometimes milk, cloves, or

cinnamon

Then it is boiled well until its

beautiful aroma is released. Some
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Saudi tea recipes add milk,
cardamom, and cloves for a richer

taste.

Karak Tea

One of the most famous types of

tea in Saudi Arabia and the Gulf is
“Karak Tea.” It is a tea with milk

and spices such as:
Cardamom
Cinnamon

ClovTe
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It has a strong, creamy, and very
delicious taste, and is often

served hot in winter. The Best Tea

In Saudi culture, offering tea to a
guest signifies welcome, affection,
and generosity. Therefore, tea is

present at:

Majlis (traditional gatherings)

Holidays

Weddings

Family get-togethers
Outings
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It is usually served in small cups

or beautiful glass glasses.

People use various tools to make

tea, such as:

A teapot

Tea cups

Small spoons

A stove or fire

Sometimes traditional teapots

In the past, people prepared tea

over firewood or charcoal, and

many still prefer this method

today.
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Flavors Saudis Add to Tea

Some people like to add:
Mint

Basil

Rosewater

Saffron

Lemon

These additions make the tea
more fragrant and delicious. Some
tea lovers in Saudi Arabia also pay

attention to the type of water,

sugar, and brewing method to

achieve the best taste. Tea, when

40
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consumed in moderation, has

several benefits:

It helps you feel energized

It provides warmth
It promotes relaxation

It makes family gatherings more

enjoyable

However, it shouldn't be
consumed in excess, especially
before bedtime, as it contains
stimulants that can make it

difficult to fall asleep.
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Saudis love drinking tea in the
desert and on camping trips.
People sit around fires, chatting
and drinking hot tea, especially in
cold weather. This custom makes
trips more enjoyable and

memorable.
Some people call it "shahi".

Each family has its own special

way of preparing it.

The aroma of cardamom is one of
the most well-known scents of

Saudi tea.
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Tea is an important part of Saudi

heritage and customs.

Saudi tea is not just a beverage; it
is a symbol of generosity,
hospitality, and pleasant
gatherings. People love its
warming taste and fragrant

aromas, and enjoy drinking it with

family and friends at home or on

trips. Therefore, Saudi tea has
remained beloved across

generations.
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