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A salay) AR Qist) a5 Loa

Do you know, my son, what Palestinian

teais?

Palestinian tea is a wonderful warm
beverage loved by many in Palestine.
It's not just an ordinary drink, but an
important part of hospitality and daily
customs. When someone visits a
Palestinian home, they are often
offered tea along with a warm welcome
and kind words, as tea symbolizes
generosity and affection among

Palestinians.
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Palestinian tea is usually prepared from
black tea leaves, and sometimes sugar,
mint, or sage are added to enhance its
flavor. Many Palestinian families enjoy
drinking tea in the morning, after

meals, or during family gatherings.

The preparation method is simple but
requires attention to achieve the best

taste:
_Boil water in a teapot.

_Add black tea leaves.

_Let it steep for a few minutes to allow

the color and flavor to develop.

11



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

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

_Add sugar to taste.

_Sometimes mint or sage leaves are

added.

Some people prefer it weak, while

others like it strong and dark.

Tea is often served with delicious

traditional foods such as:

Palestinian thyme with olive oil. Fresh
bread. Cakes or ma'amoul. Olives.

Traditional sweets.

Palestinian thyme is considered one of

the most popular foods eaten with tea.

People love Palestinian tea because it

12
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has many wonderful qualities: It gives a
feeling of warmth. It brings family and
friends together. It has a beautiful
aroma, especially with mint. It helps
with relaxation and comfort. It is linked

to heritage and ancient customs.

In Palestinian villages and cities,
people may sit together for hours

drinking tea, talking, and laughing.

There are many types of tea in

Palestine, such as: Traditional black tea.
Mint tea. Sage tea. Green tea

(sometimes). Natural herbal teas. Some
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families add cinnamon or cardamom

for a distinctive flavor.

Hospitality is very important in
Palestinian culture. When a guest
arrives, the hosts hasten to prepare tea
or coffee. Offering tea means:

“Welcome.” “We are happy to have

you.” “Please come and sit with us”.

This makes the guest feel comfortable

and welcome.

Tea contains substances that promote
alertness and concentration, especially

when consumed in moderation. Mint
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and sage also add a refreshing aroma

and pleasant taste.

However, children and adults should
avoid drinking very strong tea, as some

types contain caffeine.

Tea is almost always present at
weddings, visits, and family gatherings.

It is sometimes served in small,

decorative glass cups and poured from

a traditional metal or copper teapot.

Some grandmothers in Palestine
believe that a cup of mint tea after a

long day makes the gathering more
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pleasant and relaxing, so they

sometimes call it “the drink of beautiful

gatherings” because people come

together around it and talk.
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