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Let's read the book in English

Do you know, my son, what Arabic tea

is?

Arabic tea is one of the most popular
beverages in the Arab world, served in
homes, gatherings, and various
occasions. People love to drink it
because it's warm and delicious, and it

has long been an important part of

Arab hospitality traditions.

Arabic tea is a beverage prepared from
dried tea leaves that are boiled in

water. Sometimes, other ingredients

12
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are added, such as mint, cardamom,
saffron, or sugar, depending on the

customs of each country.

The taste of Arabic tea varies from
place to place. Some people prefer it

mild, while others like it strong.

The tea plant doesn't grow in most

Arab countries, but tea reached them

through trade and ships from Asia

hundreds of years ago. Over time, it
became part of daily life, and each
region developed its own way of

preparing and serving it.



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

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

Simply put, tea is prepared by:
Boiling water.
Adding tea leaves.

Letting the tea steep for several

minutes to develop its color and aroma.

Adding sugar or some herbs and spices
as desired. Pour it into cups or glasses

and serve hot.

There are many types of Arabic tea,

including:
Mint tea

Cardamom tea
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Saffron tea

Milk tea

Traditional black tea

Green tea

Arabs love tea for many reasons:

Its delicious taste

It provides a feeling of warmth

It is drunk during family gatherings

It is offered to guests as a welcome

It accompanies many foods and sweets

When someone visits an Arab home,

tea is often offered as a sign of respect

15
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and welcome. Therefore, tea has
become a symbol of generosity and

hospitality in many Arab societies.

Tea is served using beautiful utensils

such as:

Teapot

Glass cups or glasses

Serving tray
A teaspoon for sugar

On some occasions, decorative teapots
are used, adding beauty to the tea

session When consumed in
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moderation, tea can be a delightful

beverage, and its benefits include:
It helps you feel refreshed.
It warms the body on cold days

It accompanies moments of rest and

relaxation.
It contains beneficial plant compounds.
Tea is served on:
Holidays.

Family gatherings.
Weddings.

Meetings.
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Visits between friends.

Tea comes in different colors, such as

black and green.

Millions of people drink tea daily

around the world.

Each Arab country has its own unique

way of preparing tea.

Some types of tea are garnished with

fresh mint leaves.

The pleasant aroma of tea makes it

enjoyable for many.
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Arabic tea is not just a beverage; it is

part of Arab culture and its beautiful

traditions of hospitality. It brings
families and friends together for warm
and pleasant gatherings. Preparation
methods vary from country to country,
but it remains a symbol of generosity,

welcome, and love in the Arab world.
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Let's read the book in English

Do you know, my son, what African tea

is?

African tea is a warm or cold beverage
enjoyed in many countries across the
African continent. Preparation methods
vary from country to country, so there

isn't just one type called African tea;

there are many different varieties

depending on local customs and

traditions.
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Tea is one of the most popular drinks in
Africa, enjoyed at home, in schools, at

work, and during family celebrations.

Africa is the second largest continent in
the world, comprising more than 50
countries. These include: Algeria,
Morocco, Tunisia, Egypt, Sudan, Kenya,
Tanzania, Ethiopia, South Africa, and
Nigeria. Each country has its own

unique way of preparing tea.

It is believed that tea arrived in Africa

hundreds of years ago through traders

and travelers. Over time, some
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countries began cultivating tea on their
lands, particularly in highland areas

with temperate climates.

Today, some African countries are
among the world's largest tea
producers. Tea production involves

several stages:
1. Planting

Farmers plant young tea seedlings in

suitable soil.

2. Growth

The green bushes grow slowly and need

water and sunlight.

33
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3. Harvesting

Workers pick the tender young leaves

from the top of the bush.
4. Drying and Processing

The leaves are dried and then prepared

for tea making.

5. Packaging

The tea is placed in bags or boxes and

transported to markets.

Major Tea-Producing Countries in Africa
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Kenya:

Kenya is one of the world's largest tea
producers and is famous for its vast

green tea plantations.
Rwanda:

Rwanda produces high-quality varieties

of tea.
Tanzania:

Tanzania grows tea in mountainous

regions with a suitable climate.
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Malawi:

Malawi has been known for tea

production for many years.

The way Africans drink tea varies from

region to region:
Some people drink it with sugar.
Some add milk. Others add mint.

Some add spices like ginger or

cinnamon.
In some regions, it's drunk very hot.

And in others, it's preferred cold on hot

days.
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In many African countries, offering tea

to a guest is a sign of:
Respect

Generosity
Welcome.

When someone visits a home, they are

often offered tea along with some light

snacks.

The benefits of tea when drunk in

moderation can include:
Providing a feeling of warmth.

Aiding relaxation.
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Accompanying meals.

Bringing family members together for a

pleasant gathering.
Tea is featured at:
Family gatherings.
Holidays.
Celebrations.
Evenings.

Receiving guests.

This is why it has become an important

part of many African cultures.
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Tea leaves come from a real plant

called the tea bush.

Some tea plantations in Africa cover
very large areas, resembling a green
carpet. Workers carefully pick the
young leaves to preserve the quality of

the tea.

The flavor of tea varies from country to

country depending on climate, soil, and

preparation methods.

Millions of people around the world

drink tea daily, and Africa is one of the
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world's leading tea-producing

continents.

African tea is a large and diverse group

of teas consumed by people in various
African countries. It is grown in
beautiful, verdant plantations and
prepared in many ways, sometimes
with milk, mint, or spices. Considered a
symbol of hospitality and generosity, it
is an important part of daily life and

culture in many African countries.
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