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Do you know, my son, what Jordanian

teais?

Jordanian tea is one of the most
popular drinks in Jordan, and people
love it at home, on trips, and during
family gatherings. When guests visit a
Jordanian home, they are often offered
tea as a sign of welcome and

hospitality.

Jordanian tea is usually prepared with
black tea and sugar, and sometimes

mint, sage, or thyme are added to make

11
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it more flavorful and aromatic. People
drink it hot in the morning, evening, or

during family gatherings.

Jordanians love tea because for them,

it's not just a drink, but a part of daily

life. They drink it:

_When receiving guests
_On trips and camping trips
_After meals

_During family evenings

_In winter to feel warm
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Tea is considered a symbol of
hospitality, love, and pleasant

gatherings.

In traditional ways, people would:
_Put water in a kettle on the fire.
_Add black tea and sugar.

_Let it boil for a short time.

_Pour it into small cups.

Sometimes they add: mint, sage,

cardamom, or thyme to enhance its

taste and aroma.
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Jordanians drink tea in many places,
such as: homes, gardens, desert trips,
cafes, workplaces, weddings, and other

celebrations. On some trips, tea is

prepared over charcoal or an open fire,

giving it a distinctive flavor. Popular

types of tea in Jordan:

1. Black tea: The most common
type, with a strong taste and dark

color.

2. Mint tea: Fresh mint is added to

make it refreshing and delicious.

14
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3. Sage tea: It has a pleasant aroma

and is drunk for relaxation.

4. Herbal tea: Sometimes prepared

with different herbs such as thyme

or chamomile.
5. Blue tea: A modern type, blue in
color, made from a special flower,

and known for its beautiful hues.
Jordanian tea is often served in:

Small glass cups ,Metal trays ,

Traditional teapots

People like to drink it piping hot.
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There are light herbal teas for children,
often caffeine-free and flavored with

pleasant fruits or herbs.

However, children shouldn't drink too
much regular tea as it may contain

caffeine.
For Jordanians, tea symbolizes:

Generosity ,Love ,Family gatherings ,

Relaxation ,Warmth

Many feel that a tea session makes
conversation more pleasant and time

more enjoyable.

Some people like their tea very strong.

16
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Others prefer it light with mint.

The aroma of tea spreads quickly and

creates a warm atmosphere.
Hot tea is especially popular in winter.

Tea is an important part of Jordanian

folklore.

Jordanian tea is a beloved and popular

beverage enjoyed by both young and
old in Jordan. It's not just a hot drink,
but a social custom that brings together
family and friends and demonstrates

generosity and hospitality. Its warm
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aroma and delicious taste make many

people enjoy it every day.
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