

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



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

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

JUladU LS 1 Janl) £ g8
&) gla s sz Al
Craa) Lga 1 M) araua
syl L T (Baally Aiga
G il ) iald a3 Jaad) 18
(9 RSN pdll Al gy W) Sl

gl dlid

Al g W g s

Z ) iy

EJJ&Y\M%UJM\

A8 o g Lillae | 48 jou g LB glad LSlgil) and AT (lSa o) AT aBiga (o Jand) 130 Jpand o ()
Cillsall ga



https://larewaia.blogspot.com/?m=1
https://www.facebook.com/share/ca4BpJWvLJHZMdLu/?mibextid=A7sQZp
https://www.facebook.com/share/RhgVikKeEV6bta8m/?mibextid=qi2Omg

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



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

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

A ad) Addlly Uit § A5 L
¢ ilandl LED 5a Le i b alel A
5 gl o g iall (el gLl
A A aatay iyl g e AL B
Gt b (el cay A Laal) A Sal
Juli) Ao g rlimal) b L) i
Al Alital) cladad) by o gucall

Ot Ll jan)) ol ga Alaad) gL

Adont il gSa ABL_ila) e 3 gud) (L)
e B jan 4gK

el

Jd 3=

& Liadl)-



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

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

Ad 8.
Sl g calal) Glai.
L= gﬁﬂ@l—nﬁ\ =l Slha g (a2

Lf“—‘“";ﬁ cl.JéMJ \.—:\A.A.JSG\_.\A...\.‘G_\—’\N\
N laad) & <" Ulal

rdazk

Lsd)a-

A skad) g g3l) Ag<S 4.
il g dal L 1) s e

raa) lasie GlSal) B pdan Aay dadf ) 4d g-

(lard) L) pan)



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

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



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

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

Al LA il

il g G e Jul gl il
Llaj cudall g ) il
gl @ 5Ral a Sl o -

o 9SY) B BAlu qual-

) addi G4l Gld _nga g
G jal) g A pall g pliail) o DGl
Lyl Jii ) g

A3 Alaad) LA (il Gy

JPOVEN | JpN XV

andal) g sl 1) B4

AdLual) aa 333;-



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

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

sBaaY) g dlilal) aan-

Al cladal) Calis-

18 il O gty (bl pa il
Aa) ) g dbeal) cldal) ¢ra

Al L) (il

Ly

aladal) dae

gl 5 b ) die-

KL ENgU X

Alilel) Cilsasd) A-

a—a 2l _glal) %._g\uz_gu_gj-
Aot il glalt) gl il



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

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

1 Jia 38 £ ol lia

Sl (gL

Ad AN (gL

(el Gl L

sy gL

Ol i L) Ad g j2all £ ) (pa g-
b L st—ial) Gl (e £ i) il

2

Olas

:ilaad) gLl (pa ala

A g Adlusl) dan)-



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

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

Aalilal) ciladal) 48 L

AL G gdd) cilile al fial-

A duald @il g pdia g darkal aly JSI -

Sl ) il Agilaad) (gl iall paay
§ 5=2 amads A gl GL&) ) A el

i3 pa ual._'d\@hﬂ__ugvmuj Py VY
11288 dliaald) dliad)y Csa (Haad) L)

I B il i JBM Sy
g 5—iad sldl g gl pa—ay (St (LTl
Ao JLSY) oo Y Al T opdl <) to

Jbual) Sk



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

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

A, Sl y) AR LSS 43 La

Do you know, my son, what Omani tea

is?

Omani tea is a popular beverage in the
Sultanate of Oman, known for its
delicious taste and beautiful aroma.
People in Oman enjoy drinking tea in
the morning, when receiving guests,

and during pleasant family gatherings.

Omani tea is typically prepared from
black tea with the addition of

ingredients that give it a distinctive

flavor, such as:
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Cardamom.

Ginger.

Mint.

Cinnamon.

Sometimes milk and sugar.

Some Omani tea recipes include milk to
make it creamier and warmer, and are

sometimes called "Omani Karak".
Its taste:
Warm.

Slightly sweet.

With aromatic spices.

13
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Gives a feeling of comfort and warmth.

And has a beautiful aroma that fills the

room when it is prepared.
Omani Tea Preparation
Tools:

Teapot.

Small Cups.

Simple Ingredients:
Water.

Black Tea.

Sugar.

:>5 Cardamom.

-

W
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Ginger.

Milk (Sometimes).
Preparation Method.:
Boil the water.

Add the black tea.

Add spices such as cardamom and

ginger.
Add sugar and milk (sometimes).

Leave it for a while to allow the flavors

to blend.

Pour hot into the cups.
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Some Omani recipes use Ceylon tea

with mint, sage, cinnamon, and cloves.
People love Omani tea because it:
Warms the body.

Has a delicious aroma and taste.

Is served as a gesture of hospitality.
Brings together family and friends.

Is perfect for quiet gatherings.

Many people consider tea an essential

part of relaxing and enjoyable

moments.
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People drink Omani tea:
in the morning.

after meals.

when visiting guests.

on trips.

during family evenings.

In some Omani homes, it is served with

dates or traditional sweets.
There are many types, such as:
milk tea.

mint tea.

cardamom tea.
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cinnamon tea.
Omani frankincense tea.
herbal tea.

Another well-known type is Omani
frankincense tea, made from

frankincense, a plant famous in Oman.

From Omani tea, we learn:

the importance of hospitality and
generosity.

sharing family gatherings.

respecting the customs of different

peoples.
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that each country has its own special
foods and drinks.

In some Omani regions, aromatic spices
are added to the tea to give it a strong
and distinctive flavor, so people can
recognize Omani tea by its beautiful
aroma alone! Children can drink very
small amounts occasionally, but some
types of tea contain caffeine, so young

children should not drink too much.

eSS



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

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



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

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

Ao ) Aadlly gt ) S La
Y Qghﬁ\ﬁhwgéﬂ&

A e i al g g 3 Y LA
bl A a9 (G Y —B il g il
Sl g cBla ) g &gl 8 1 S
i ) Uiy gl g3 Laa e A lilal)
s ANas sl agl Al B L&
289 cua il

Gt B jiian) gl b —ia ) gL
il Lilal g ¢ Sl a3 gl (gLl
Tl =i 3 g} dpa pal) o) £ldadl) 4yl
(o= BAl s (b il) Ay pdiy o) dae €] g 31|
Gl—dal) oL o) el—uiall g Zl—iall
Aqlilall



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

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

Gl gLl oY Ll ¢ esia )
Gt £ = J—2 g —da T oyl
140 90 i pgd Aagal) Bladl

(gl S s

JPOTEA|PRLA PN g B

aladal) dae

Abilad) el gl £ -

sl el clBAY g.é-

A aall g Adlaall | a ) (gl e iing g
Jraad) glada¥l g

]l S dagal) a8ty g ) A

S e Bl (B sl @ gudan

DSaal) g 3 pua) (LA () ghaa-

22


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

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

Lt tay 45 6 s

B duall (ugssl) B 4 S

1y sy Ul g

& Liadl)-

Aza jzall-

)=

e -

Jaal ddadl g deaks puayl

:Jia B S oSl (A LA ¢ gaia )
&gl

Cilaadl-

A gl auall edla -



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

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

_g.ati.d\-

Jaad) o SLala

baaliall g (il e Y-

As=d L&l dae) Al EBla ) iy g
3 h g 5—al) ol gl 8 L3 g o adl
1Y) (B B agdall (LAY £ i)

3 ) (gL, 1

OSI Adgly (g 98 dandag o)LL) SISV ga g
gliadl) L& 2

JLA g Ulaie graayl padl g liadll 43)) il



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

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

ol 5LA3

S U il 4 p g Adian dadly A
lieYu gLl 4

e 3 St At qldiely Ll jdaa)
sl

AN a5

B ) (rmt £ simiara (3,50 Adigl i £ o
Asand) 401 olly gidiy g Aald

b G oY) gLl 238

B dala ) (e g3s-

Agadasty gLl &JQL



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

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

Jaa CALw g8 g Ay pd uldl) g g-
(JAbM il Ay e gLd gl sl A
DhgShg Gl S Gpa o e ST LIS
J—dla) <t d_ddall) Cl_Ze Y gf A< gdll
gl LAl G (e 1558 O i Y

Ol o o giag 08 A3y
sl Jas Gaia Y aie gL
8-

Aaall

Alilal) cleadad)a

Aal ).

i



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

https://larewaia.blogspot.com/?m=1
Z\_uhu\ O 9 iy (il i) (g XS g
) gl g Jaal Enaal) Jaad gLEY
S JA GLA) & gaay (i) Gl
Slail) pa LA 45 glady oy g A
J—raigde 1 n S0 T S—i) 4
RECTR LN (

LA LA Gl S elidl) 8

(oY) ) & AN Cra agea £ 3 sLAY

Ainy Jad (i Qg i (iYLl
bo8h gV gag ¥l 8 Jlaally Lol
el A Laliaf Bale oy (AL ) i
a S| gl g plBa ¥ g A Lilal)

A A d_anda g A_id)al) Al g AdL_al) g



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

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

£S5



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

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

A Jalady) Aadily it § 435 La
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

29



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

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

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.

=
s

Cardamom.

Ul
L
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Thyme.

to enhance its taste and aroma.
Jordanians drink tea in many places,

such as:
homes.
Gardens.
desert trips.
Cafes.

Workplaces.

weddings, and other celebrations.
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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.

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.
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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.

There are light herbal teas for children,

often caffeine-free and flavored with

pleasant fruits or herbs. However,
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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.
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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.

eSS
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