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Introduction
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Bubble Tea or Boba tea is the name given to the delicious, sweet drink which is a bit like a smoothie with tapioca pearls at the bottom of the glass.
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IT WAS ORIGINALLY MADE in Taiwan (off the coast of China) about twenty five years ago and is based around tea with either fruit or milk added. It started as Taiwanese black tea, condensed mild, small tapioca pearls and a sweetener such as honey or syrup.

From this simple recipe, the variations just grew and grew, first green tea flavored with jasmine, then the large black pearls instead of the small white ones and then fruit flavorings such as plum and peach were added. The drink went from a hot drink to a cold one.

Eventually, in some recipes, the tea is removed completely and the fruit flavors were left and the black pearls were replaced with colored pearls to co-ordinate with the color of the drink.

Boba tea is served in Bubble Tea shops in clear domed lid cups with a hole for the straw which should be wide enough to suck up the pearls.

The milk can be dairy or non dairy, the tea can be black or green or even coffee. The tea can be left out completely or mixed half and half with coffee. Fruit or fruit flavors can be added, the sweetener can be syrup, honey, or artificial sweeteners. As you can see the choice is endless.
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Can you make it at home?
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The easy answer is yes. The ingredients can be bought or made so that making Boba tea is fairly simple. 

So what do I need? A saucepan to boil up the sugar syrup and pearls and a kettle – everyday kitchen appliances! A cocktail shaker or even a shaker you get to mix up meal replacements or protein drinks are handy but a plastic beaker with a sealable lid will do, a glass and a wide straw.
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BOBA TEA IS BECOMING so popular that are single servings of black tea, milk and sugar packets but you should be able to find tea such as jasmine green or Earl Grey in your supermarket.

I have included a section on how to make sugar syrup near the back of this book so that you don’t have to try to find it when you are shopping.
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Basic Recipe for Milk Boba Tea.
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Ingredients

A Tea bag or a teaspoon of loose tea.

Milk product – milk, creamer, soya mils, half and half, or condensed milk. 2 Table spoons

Sugar syrup – 1 tablespoon (I told you it was sweet)

Ice

Cooked Tapioca Pears – 3 to 4 tablespoons

Method

	Make about three quarters of a cup of tea using whichever type of tea you prefer. To do this boil your kettle with water and add to either a spoonful of loose tea or a tea bag. When it has brewed for about 5 to six minutes remove bag or strain the tea through a strainer or sieve to get of the tea leaves which are not pleasant to drink!

	Put Ice into a cocktail shaker.

	Add the tea, plus milk product and sugar syrup into the shaker over the ice.

	Put on the lid and seal.

	Shake it to create the bubbles the tea is named after.

	Put the tapioca pearls into a glass and pour in the mixture.

	DRINK through a straw. (If you do not have a wide straw fish out the pearls with a spoon).
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Basic Fruit Tea
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This is a misnomer – there is no tea in this drink! You will need a blender for this one.

Ingredients

FRESH FRUIT OR FRUIT Juice

Sweetener (Sugar Syrup)

Dairy Product

Ice

Cooked Tapioca Pearls – 3 to 4 tablespoons

Method

	Put all the ingredients except the Tapioca Pearls in the blender. Blend until it is smooth. You can adjust this one to make it thicker or thinner by changing the quantities, so experiment.

	Put the cooked Tapioca Pearls into a glass.

	Pour in the fruit mixture and stir.

	DRINK through a straw.
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Variations
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As I mentioned in the introduction, there are many ways to change the flavor of your Boba tea.
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Teas

IF YOU HAVE ONLY HAD a black tea variety, then change to a green tea or a mix such as Earl Grey. Many countries have their own blends of tea so try Thai, or Assam or Darjeeling or yerba mate or coffee or half tea, half coffee as they do in Hong Kong (called yuanyang). Oh, don’t forget decaf teas as well.

I haven’t tried it myself, but maybe an herbal tea (infusion) would work.

Milk

YOU CAN HAVE BOBA TEA made with tea but without the milk, but try some of the below.

Milk of various fat percentages

Creamer – Non dairy

Soya Milk

Condensed Milk

Fruits

YOU CAN TRY MANY DIFFERENT fruits both in milk Boba tea and fruit Boba teas. If the fruit is sour then do not add the milk as it will curdle.

Try the following flavors: apple, strawberry, melon of all types, banana, lychee, coconut, lemon, mango, kiwi, peach, avocado, and pineapple.

Non Fruit Flavors

IF YOU WANT TO EXPERIMENT further then you could add one of the following flavors: coffee, barley, ginger, chocolate, rose, lavender, mocha, violet and almond.

Alternatives to Tapioca Pearls

TAPIOCA PEARLS ARE the original chewy additive to Boba tea but they are laden with calories. There are some alternatives which could make a change. These include green pearls which have a slight green tea flavor when you bite into the.

Colored jelly, cut into small cubes, strips or even
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