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Do you know what Sudanese tea is, my

son?

Sudanese tea is one of the most
popular drinks in Sudan, and people
drink it almost every day, especially in
the morning or when receiving guests.
It is characterized by its strong taste
and beautiful aroma, and cardamom,
cinnamon, or mint are often added to

make it more delicious and warming.

Sudanese tea is black tea prepared in a
special way that gives it a dark color

10
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and a rich taste. Sometimes it is simple,

and sometimes milk or spices such as:
Cardamom

Cinnamon

Cloves

Ginger

Mint are added, and these additions

make it very fragrant.

In Sudan, tea is not just a drink, but a

part of daily life. People gather around

it to talk, relax, and laugh. And when a

guest comes to the house, tea is often
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offered to them as a sign of respect and

welcome. How to Prepare Sudanese

Tea

Tools:

Kettle or small saucepan
Cups

Spoon

Ingredients:

Water

Black tea

Sugar
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Optional additions:
Cardamom
Cinnamon

Mint

Ginger

Preparation:

Bring water to a boil.
Add spices if desired.
Add black tea.

Let it steep until it turns dark.

Add sugar.
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Pour into cups and serve hot.
Types of Sudanese Tea
1. Plain Tea
This is regular tea without milk.
2. Milk Tea

Milk is added, resulting in a smoother

taste and a slightly lighter color.

3. MintTea
Gives a refreshing and delicious aroma.
4. Spiced Tea

With spices such as cinnamon,
cardamom, and cloves. It is very

14
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warming in winter. Sudanese tea is

dark brown or slightly dark red in color,

and the longer it's brewed, the darker it

becomes. Tea contains substances that
promote a feeling of energy and
warmth, and some people enjoy
drinking it to relax. Spices like ginger
and mint add a lovely flavor and
distinctive aroma. However, children
shouldn't drink too much tea because it
contains caffeine, so it's best to
consume it in small quantities under

parental supervision. In Sudan, there
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are women who are famous for selling

tea in the streets and public places.

They are sometimes called "tea ladies,"

and they prepare the tea with great
skill and wonderful aromas. Imagine a
warm cup with a beautiful steam rising
from it, and the scent of cinnamon and
mint. People sit around it, chatting
happily. This is Sudanese tea: a warm
drink that brings family and friends
together and makes gatherings more

pleasant and enjoyable.
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