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Beginner lessons for Tea Pairing
Elevate Your Tea Experience with Perfect Pairings!

DEFINITION

Tea pairing is the art of matching different teas with food to enhance flavors. It involves understanding how tea
complements various tastes and textures in dishes.

KEY CONCEPTS

Flavor Profiles

Different teas have unique flavor profiles, such as floral, fruity,
or earthy, which can enhance or contrast with food.

Tea Types

Understanding the main types of tea—black, green, oolong, white,
and herbal—helps in making better pairing choices.

Food Pairing Basics

Pairing tea with food involves balancing flavors; for example,
rich foods go well with robust teas.

Temperature Matters

The temperature at which tea is served can affect its flavor and
how well it pairs with food.

Personal Preference

Ultimately, personal taste plays a crucial role in tea pairing;
experiment to find what you enjoy.

EXAMPLES

→ Earl Grey with lemon scones
→ Jasmine green tea with sushi
→ Chai tea with spicy Indian curry

MEMORY TIPS

★ Remember 'Bold with Bold' for strong
flavors pairing together.
★ Use the acronym 'T.E.A.' for
Temperature, Experience, and Aroma
when pairing.
★ Think 'Light with Light' for delicate teas
with subtle dishes.

COMMON MISTAKES

✗ Pairing strong teas with delicate foods,
overwhelming the dish.
✗ Ignoring personal taste preferences
when selecting pairings.
✗ Not considering the temperature of the
tea when serving.

QUICK RECAP

Tea pairing enhances the dining experience by matching tea flavors with food. Focus on flavor profiles, tea types, and personal
preferences to find the best combinations.
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