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Beginner lessons for Tea Pairing
Unlock Flavor Harmony with Tea Pairing Basics!

DEFINITION

Tea pairing is the art of matching tea with food to enhance flavors. It creates a balanced tasting experience that highlights
the best qualities of both.

KEY CONCEPTS

Flavor Profiles

Understanding the unique flavors of different teas helps in
making better pairings.

Complementary Pairing

Choosing teas that enhance the flavors of the food, like pairing
green tea with sushi.

Contrasting Pairing

Selecting teas that provide a contrast to the food, such as
pairing black tea with chocolate.

Temperature Considerations

Different teas are best served at specific temperatures, affecting
their flavor release.

Cultural Context

Understanding cultural traditions can guide pairing choices, like
pairing chai with Indian snacks.

EXAMPLES

→ Earl Grey with lemon scones
→ Jasmine tea with spring rolls
→ Oolong with roasted duck

MEMORY TIPS

★ Remember 'C-C-T' for Complementary,
Contrasting, and Temperature.
★ Use 'FLAVORS' to recall Flavor Profiles,
Light, Aromatic, Velvety, Oily, Robust,
Sweet.
★ Think of food and tea as dance partners
that need to complement each other's
moves.

COMMON MISTAKES

✗ Pairing strong teas with delicate foods.
✗ Ignoring the temperature of the tea.
✗ Not considering personal taste
preferences.

QUICK RECAP

Tea pairing enhances the dining experience by matching flavors effectively. Remember to consider flavor profiles, temperature,
and cultural contexts for successful pairings.
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