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Do you know, my son, what Yemeni tea

is?

Yemeni tea is one of the most famous
traditional drinks in Yemen, and it is
much loved for its beautiful aroma and
warming taste. People drink it at home,
in the markets, and with guests, and it
is considered a symbol of generosity

and hospitality.

Yemeni tea is usually prepared with
black tea, sugar, and some aromatic

spices such as:



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

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

Cardamo

Cinnamon

Cloves

Sometimes mint or thyme

In some regions, milk is added to make
it creamier and more delicious, and it is
sometimes called “Adeni tea” after the

city of Aden.
Its color is:
Dark red if without milk

Light brown if milk is added
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And it has a delicious aroma of spices
that makes the place warm and
comfortable People love Yemeni tea

because it:

Warms the body on cold days
Helps you relax

Delicious with bread and sweets
Brings family and friends together

In Yemen, many people drink it in the

morning, after meals, or during family

gatherings.

Types of Yemeni Tea
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1. Yemeni Red Tea

Prepared with water, tea leaves, sugar,
cardamom, and sometimes mint. It has

a light and refreshing taste.

2. Adeni Tea

The most famous type, prepared with

milk and spices such as cardamom,
cinnamon, and cloves. It has a rich and

creamy taste.
3. Mint or Thyme Tea

People add mint or thyme leaves to
make the tea more fragrant and

refreshing.
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Preparing Yemeni Tea in a Simple Way
Boil water.

Add black tea.

Add sugar and cardamom.

Cinnamon or cloves can be added.
Sometimes milk is added.

Pour hot into small cups. When

someone visits a home in Yemen, tea is

often offered first. This signifies:

Welcome

Respect
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Generosity

Therefore, tea is considered an
important part of the beautiful Yemeni

culture.

People drink Yemeni tea with:
Yemeni bread

Honey

Cookies

Dates

Traditional sweets

Many people in Arab countries and

elsewhere love Yemeni tea, especially
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Adeni tea, because of its distinctive

flavor and fragrant aroma.

Some types of Yemeni tea contain
spices that give them a delicious,
perfume-like aroma! When the tea is

brewed in the house, a beautiful aroma

fills the air, letting everyone know it's

teatime.
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