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“The Bubble Tea Book” 50 Fun and Delicious Recipes for Love at First Sip! by Assad Khan of Bubbleology
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FOREWORD
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My bubble tea story is one of love at first drink. I drank my first bubble tea in 2009 and fell in love with it. So much so that I left my career to learn the art of bubble tea in Taiwan, with the hope of launching my own brand. I never could have imagined where this exciting journey would take me or how my trajectory would change.

After months of learning and preparation, Bubbleology was born in Soho, London, in April 2011. I wanted to share the experience I’d had and the skills I’d mastered in Taiwan. The journey so far has been exciting and unexpected, and I want to thank the Bubbleology team, everyone around the world who has helped to grow the trend of drinking bubble tea and our loyal customers, who have supported us along the way.


‘The joy of bubble tea comes from its unique taste, the variety of flavours, the texture of the pearls and its entirely customisable nature.’



In light of the fast growth of the bubble tea industry, I believe that now is the time to demystify the process of making these drinks at home. This bubble tea bible has been created to inspire a new generation of consumers: it is for anyone and everyone, whether you’re new to bubble tea, a long-time fan of the beverage or an experienced mixologist looking for ways to include tapioca pearls in your drinks.

The book looks at every stage of the bubble tea process, from making the tapioca to different tea bases, mixology techniques and flavour varieties. The recipes have been inspired by Bubbleology’s own drinks menu, and include drinks for all occasions, ranging from simple to advanced recipes, as well as cocktails and mocktails.
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I hope you will enjoy exploring these recipes and experimenting with flavour combinations, becoming your own mixologist. Savour the flavours, tantalise your taste buds, experience new tastes and textures and discover your next drink obsession. Bubble tea is the drink you’ll love to eat!

Assad Khan

CEO and Founder of Bubbleology
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BUBBLE TEA & ITS ORIGINS



Bubble tea is a refreshing tea-based beverage containing tapioca pearls. It is consumed using a fat straw, which is wide enough for the tapioca pearls to fit through. It comes in different flavours and a variety of tea bases can be used. There are both milk and fruit tea versions, and it can be consumed hot or cold, although it is traditionally served as a cold beverage.

This delicious drink originated in Taiwan in the early 1980s. Opinions differ about who first created bubble tea, but everyone can agree that, whoever it was, it was a genius creation.

Since its first humble incarnation as a plain tea base with tapioca pearls, bubble tea has been through an exciting evolution. It now has an extraordinary variety of flavours, as well as differing delicious and indulgent toppings.

[image: ]
About Bubbleology

Bubbleology was born in the heart of Soho in 2011 and has since expanded across the UK and internationally. There is a long history behind bubble tea, and it is important to us to recognise its Taiwanese heritage. We are proud to do our part in bringing greater awareness to this iconic drink.

However, Bubbleology is not a traditional Taiwanese bubble tea offering, and we have taken our own unique approach to this amazing beverage. Our intention has always been to create an ‘alternative’ bubble tea experience, with exciting mixology approaches, unique dessert-drink fusions and even alcoholic bubble tea!

The recipes have been simplified to allow you to make bubble tea at home with ease. Certain ingredients have been amended to allow you to source them more easily, and are not the same as what would be used either in our stores or in Taiwan. Our aim here is clear: to simplify the experience of making bubble tea.




THE ANATOMY OF BUBBLE TEA



Bubble tea is all about mixology! You can choose different tea bases, flavours, tapioca (even popping boba) and toppings. The choice is entirely yours, and you are your own mixologist. But, however you combine them, the principles remain the same: you must have a tea base, pearls, flavourings and a soluble sweetener – and, of course, a bubble tea straw to drink it through!

The following sections of the book will show you how to create these base elements so that you can start the mixology process.


Servings

All the recipes in this book make one serving, but you can easily scale up the quantities to make more!
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1: SOLUBLE SWEETENERS

    Bubble tea is a dessert drink most often consumed cold. It requires an immediately soluble sweetener (which is also used to sweeten the tapioca). There are many options that can be used, such as agave syrup, cane syrup or honey. Another popular solution is the ‘simple syrup’ here, which can be made at home (and is much cheaper than the other alternatives). We suggest that you start off with this method.

Sweetening bubble teas

The amount of soluble sweetener that you use in each of the bubble teas in this book is down to your own personal preference. We suggest that, for bubble teas in which the components do not add any additional sweetness to the drink (such as Assam or Jasmine milk teas), that you add 10–30ml (2 teaspoons–2 tablespoons) of simple syrup to a 500ml (18fl oz) serving. However, you may need to reduce this quantity, or leave it out completely, for recipes that use ingredients such as fruit puree, which will naturally add sweetness to the drink base. For this reason, we always suggest you taste the mixture before adding the sweetener so that you can make a judgement on how much to add.
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SIMPLE SYRUP



You will require a larger amount of ‘simple syrup’ than you might expect, as it is also used to sweeten the tapioca. It can be stored for later use – it will keep in the fridge for a couple of weeks.


Makes about 300ml (10fl oz)


	– enough for one batch of tapioca plus around ten drinks





YOU WILL NEED:


	– 180ml (6fl oz) water

	– 340g (12oz) caster (superfine) sugar




EQUIPMENT:


	– scales

	– small saucepan

	– metal strainer or sieve

	– heatproof jug

	– bottle with pourable spout




Put the measured water into a small saucepan over a high heat and bring it to the boil. Once the water has reached boiling point, slowly add the sugar. Stir constantly until the sugar has fully dissolved, then turn off the heat and allow the solution to cool for at least 5 minutes (but ensure that the solution does not go cold).

Pour the sugar syrup through a strainer or sieve and into the heatproof jug. Let the syrup cool, then pour it into a bottle with an easily pourable spout. This solution can be used to sweeten both the tapioca and the bubble teas when required.

Or try this:

– Replace the caster sugar with coconut sugar or other variants.

– If you really want to spice things up, add a stick of cinnamon or a piece of star anise to the syrup to infuse it with flavour.
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2: PEARLS

PERFECT TAPIOCA



This is an essential component: getting the tapioca right is the key to making the perfect bubble tea.

There are two distinct stages to cooking the perfect tapioca, and both are equally important! So make sure you follow the recipe closely. This recipe is based on tapioca that requires a total cooking time of 1 hour. Please check the packet instructions of your tapioca and adjust the timings if needed.


Makes about 1.7kg (3lb 12oz)


	– enough for 18 servings





YOU WILL NEED:


	– 3 litres (5¼ pints) water

	– 1kg (2lb 4oz) raw tapioca pearls

	– 100g (3½oz) caster (superfine) sugar

	– 75–100ml (2½–3½fl oz) soluble sweetener (Simple syrup, page 9, agave syrup or cane syrup)





EQUIPMENT:


	– scales

	– large saucepan

	– plastic colander

	– metal colander




Stage one

Pour the measured water into the saucepan. Place over a high heat and bring to the boil. While the water is warming up, weigh out the tapioca pearls and pour into the plastic colander. Shake gently over a bin in order to remove any small debris until there is none left.

Once the water is boiling, slowly add the tapioca to the saucepan. Stir for about a minute to ensure that the tapioca pearls are separated and not stuck together or to the bottom of the pot.

Cover with a lid and leave to simmer for 30 minutes over a low heat. Stir the tapioca occasionally to ensure the pearls don’t stick together, and always keep the lid on between stirring. After 30 minutes, take out a small spoonful of pearls and put them in a cup of iced water. Leave them for 30 seconds to cool, then stir and taste them. The core of the pearls should be soft – if they are still hard in the centre, allow a further 5 minutes of cooking time and test again. When the centre of the pearls is soft, you can move on to stage two.

Stage two

Reduce the heat to a very gentle simmer – it is critical to ensure that the heat is very low, allowing for a gentle cooking process. Add the sugar and stir gently. Cover and simmer very gently for 20–25 minutes, stirring regularly.

After 20–25 minutes take out a small spoonful of tapioca and put it into a cup of iced water. Stir and taste. Not all raw tapioca is the same, so you need to test it to ensure that the tapioca is the perfect consistency for you. If it needs longer, continue cooking at a gentle simmer for another 5 minutes, then test again. Continue until you have that perfect soft, chewy consistency.

Once the tapioca is perfect, strain into the metal colander. Rinse with cold water to ensure any further debris is removed, stirring as you rinse. Now transfer the tapioca to a bowl or other container. Stir in your preferred sweetener (we suggest our Simple syrup on page 9 for those new to bubble tea), according to your taste preference. The tapioca will not keep, so you must use it within about 4 hours.
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CARAMELISED TAPIOCA



This is a delicious variant, which has a caramelised taste and velvety texture. It is always served warm. There are many variations to try: this is just one suggestion to kick-start your creativity! It uses exactly the same method for the first stage (see page 11), but the second stage is different and there is an additional third stage. You will need to use a soup kettle/soup warmer or a similar piece of equipment, as the tapioca


Makes about 1.8kg (4lb)


	– enough for 18 servings





YOU WILL NEED:


	– 1 batch tapioca which has been cooked to first stage only (page 11)

	– 1 litre (1¾ pints) boiling water

	– 350g (12oz) soft dark brown sugar

	– 40ml (3 tbsp) molasses or black treacle





EQUIPMENT:


	– jug

	– large saucepan

	– colander

	– soup kettle/soup warmer or similar




Stage one


Stage two




Stage three



Or try this:
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POPPING BOBA & NATA DE COCO



Popping boba


Nata de coco
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3: THE TEA BASE



Tips:
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4: CROWNS





Makes 750ml (11/4 pints)


	– enough for 10 servings





YOU WILL NEED:


	– 1 tbsp cream cheese

	– pinch of Himalayan pink salt

	– 300ml (½ pint) double (heavy) cream

	– 300ml (½ pint) organic full-fat milk, plus a splash





EQUIPMENT:


	– large mixing jug

	– handheld electric whisk

	– spatula







Or try this:
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PUTTING IT ALL TOGETHER






BEFORE YOU BEGIN:


Always adjust to your taste!



Milks


Measurements & shakers




Remember:
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