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Do you know, my son, what Qatari tea

is?

Qatari tea is one of the most popular
drinks in Qatar. Many people enjoy
drinking it at home, in gatherings, and
at family celebrations. Tea is offered to
guests as a sign of hospitality and

welcome.

In Qatar, tea is not just a hot beverage;
it's part of the customs and traditions
passed down from generation to

<  generation.
?
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Qatari tea is typically prepared with:
Tea leaves.

Hot water.

Sugar to taste.

Sometimes cardamom or saffron to add

a distinctive flavor.

One of the most famous types of tea in
Qatar is Karak tea, which is mixed with

milk and spices such as cardamom.

Karak tea is the most popular type of

tea in Qatar. The word "Karak" means

strong or concentrated tea.
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It is prepared with:

Black tea.

Milk.

Sugar.

Cardamom.

Sometimes ginger or saffron.

It is distinguished by its beautiful brown
color, delicious taste, and fragrant

daroma.

People in Qatar drink tea at many

times, such as:

< Inthe morning.
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After meals.

During family gatherings.

When receiving guests.

On special occasions and holidays.

The people of Qatar are known for their
generosity and hospitality. When
someone visits a Qatari home, they are
often offered tea along with dates or

sweets.

Offering tea is considered a beautiful

way to express respect and welcome.
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Tea can be drunk in:

Homes.

Traditional majlis (sitting rooms).
Cafes.

Gardens.

Workplaces.

Friends and relatives gather around
cups of tea to chat and enjoy each

other's company.

The benefits of drinking tea in

moderation can include:

Providing a feeling of warmth.

16
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Refreshing the body.
Providing a sense of comfort.

Making family gatherings more

enjoyable.

Tea-making equipment:

Teapot.

Small teacups.

Stirring spoon.

A stove or kettle for heating water.

During holidays, celebrations, and
family gatherings, tea is prepared in

large quantities for everyone to enjoy.

17



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

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

Adults and children alike sit together in

an atmosphere filled with love and joy.

Qatar is one of the Gulf countries

famous for its delicious Karak tea.

The aroma of cardamom makes the tea

even more distinctive.

Many people enjoy drinking tea with

dates.

Tea is one of the most popular

beverages in Qatar.

Tea is a symbol of hospitality and

generosity in Qatari society.
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Qatari tea is a beloved drink in Qatar
and an important part of Qatari culture
and customs. One of its most famous
varieties is Karak tea, made with tea,
milk, and cardamom. People gather
around tea in homes, majlis (traditional
meeting places), and at events, making
it a symbol of hospitality, love, and

community connection.
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Do you know, my son, what Emirati tea

is?

Emirati tea is one of the most popular
beverages in the United Arab Emirates.
It is enjoyed at home, in gatherings, at
celebrations, and during family visits.
Many people in the UAE love to drink
tea because it is a warm and delicious
beverage, and it is offered to guests as a

signh of welcome and hospitality.

Emirati tea is not just one type; there

<«  are different ways to prepare it, and
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milk or aromatic spices may be added

to give it a distinctive flavor.

In the past, tea trees did not grow in
the UAE due to the desert climate.
Therefore, tea was brought to the
country by ships and trade with other
nations. Over time, tea became part of

people's daily lives.

Sailors, merchants, and travelers drank
tea to regain their energy after work or
long journeys. It then spread
throughout the country and became a

favorite beverage for adults.
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The most famous types of tea in the

UAE:
1.Karak Tea

Karak tea is considered the most

famous type of tea in the UAE.

The word "Karak" means strong tea. It

is characterized by:

It is prepared with black tea.
Milk is added to it.

It contains sugar.

Spices such as cardamom or saffron are

sometimes added.
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It is distinguished by its rich taste and

beautiful aroma.
2.Black Tea

Many people drink it in the morning or
evening, and it is often served with

dates or sweets.
3.Tea with Milk

This is tea mixed with milk to make it

smoother and sweeter.
4.Saffron Tea

Saffron is added, giving it a beautiful

color and fragrant aroma.
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The preparation process involves

several simple steps:
Boiling water.
Adding tea leaves.
Letting the tea steep for a few minutes.
Adding milk if it is Karak tea.
Adding sugar to taste.

Sometimes adding cardamom or

saffron.

Serving it hot in small cups.
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People drink tea at many times, such

as:

In the morning.

After meals.

While receiving guests.
On camping trips.

On family occasions.

During meetings and friendly

gatherings.

The UAE is known for its generosity and

hospitality. When someone visits an
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Emirati home, they may be offered tea

with dates or some sweets.

Offering tea is considered a beautiful

way to express respect and welcome.
Tea is often served with:

Dates.

Biscuits.

Cake.

Traditional sweets.

Some light pastries.



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

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

Benefits of tea, When consumed in

moderation, adults can:

Provide a feeling of warmth.

Aid relaxation.

Accompany pleasant family gatherings.
Add a delightful touch to hospitality.

Children should drink it in appropriate
quantities and under parental
supervision, as some types of tea

contain caffeine.

Karak tea is one of the most popular

drinks in the UAE.
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Many people enjoy drinking tea while

sitting with family and friends.

Saffron is sometimes added to tea to
give it a distinctive aroma. Tea is served
in Emirati majlis (traditional gatherings)

as a symbol of welcoming guests.

Tea has been an integral part of daily

life in the UAE for many years.

Emirati tea is a beloved beverage in the
UAE, especially the delicious Karak tea,
which is prepared with tea, milk, and
aromatic spices. Tea is associated with

generosity, hospitality, and cherished

37
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family gatherings, thus holding a special

place in the lives of many Emiratis.
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