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INTRODUCTION

Hailing from the tea houses of Taiwan, bubble tea, or boba tea, has become a global phenomenon. Originally made with black tea, creamy milk and sweetener, with a delightful tapioca ball surprise over ice, bubble tea was an instant hit with the thirsty Taiwanese market-goers. From humble beginnings, you can now find bubble tea from Cambodia to Canada, the United Kingdom to Uzbekistan, America to Antarctica (okay, maybe not the last one, but at least you wouldn’t be short on ice!).

As bubble tea expanded across the globe, so too did the number of flavours and combinations on offer – believe us, we’ve tried them all! From classic milk tea and earthy matcha to fruity popping pearls and salty whipped cheese toppings, the possibilities are endless!

However, bubble tea is so much more than a sweet treat – it’s a lifestyle. Sipping bubble tea is a moment to pause, to savour the sweetness of life, to spend precious time with friends and loved ones, to try something new from a culture that may be very different from your own but, ultimately, reminds us of the simple pleasures of being human.

So, welcome to The Little Book of Bubble Tea, where we take you right the way through the drink’s fascinating history, all the way to its most popular flavours today, as well as tons of exciting bubbly recipes, DIY tips and craft ideas to make all your tea-riffic dreams come true.

Let’s make your world boba-licious today!





Chapter One 
Bubble Tea-story

Think you know your bubble tea history?

Think again!





[image: Open quotation]

Tea is the elixir of life.

[image: Close quotation]

Lao Tzu

Chinese philosopher



Bubble tea originated in Taiwan in the 1980s, although the exact location of where bubble tea was first made is still up for debate, with two different inventors claiming to have created the first cup.



Teahouse chain Chun Shui Tang, in the central city of Taichung, claimed to have invented bubble tea in 1986, when the owner of the teahouse asked his staff to experiment with a traditional iced tea recipe and one of them added tapioca balls, giving rise to the now-famous drink.



However, in Tainan in southern Taiwan, the owner of the Hanlin Tea Room said that he was inspired by dessert sellers in his traditional local market, who were selling starch balls in sugar water. This, he claimed, gave him the idea to add tapioca to tea first, not the staff of Chun Shui Tang!



The two tea rooms have hotly contested the origins of bubble tea for years – even going to court over it! The legal battle over who invented bubble tea lasted over a decade.

In 2019, a Taiwanese court ruled that as bubble tea was not a patented product, who created it was irrelevant.

Either way, boba was here to stay!



Bubble Tea or Boba?

This delicious drink can be called both! Boba comes from the Taiwanese slang for the large, round tapioca pearls, while bubble tea is a Westernized renaming.



Boba

波霸

(bō bà)

Complex Chinese (Taiwan)

A colloquial term referencing the large size and spherical shape of the tapioca pearls.



Classic Milk Tea

Made with black tea, milk and sweetener, shaken and served over ice with chewy tapioca pearls at the bottom.

This father of all boba can also be called pearl milk tea or boba milk tea.



Did you know?

Bubble tea was not originally named after the tapioca pearls, but after the bubbles that rise to the surface of the drink after shaking it!
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The first sip is joy, the second is gladness, the third is serenity, the fourth is madness, the fifth is ecstasy.

[image: Close quotation]

Jack Kerouac

American writer, on tea



Bubble tea was popular in Taiwan because it combined elements of a common dessert with tea – a widely beloved hot drink. Served over ice, it was an immediate hit!.

Quick to make and delicious to drink, bubble tea stalls and shops quickly became a fixture of the traditional Taiwanese night market, where many people would shop for goods and groceries.



Market traders and travellers brought news of bubble tea overseas and soon boba spread across Asia.

Throughout the 1990s, bubble tea was particularly popular in Malaysia, Japan and Korea, where busy commuters could grab a sweet and refreshing drink from a corner stall or hole in the wall.



Brown Sugar Milk Tea

Another classic boba flavour! The word “tea” in this case may be a bit misleading, as this variation is made only with fresh milk, tapioca pearls and a rich brown sugar syrup, without any tea itself.

The brown sugar syrup is often drizzled on the inside of the cup, creating an illusion of sweet tiger stripes.

A delicious, caffeine-free alternative to the classic milk tea!



Bubble tea was eventually brought to the United States and Canada by Asian migrants.

The first bubble tea shop in the US was in San Francisco, which opened in the early 1990s and was popular among the Asian migrant communities.

Eventually, word of this delicious drink spread, and it was introduced to a whole new host of fans, particularly college students and urban teenagers seeking a cool spot where they could hang out.



The first standalone bubble tea shop in the UK was the Soho branch of Bubbleology, now a major bubble tea chain.

The first shop opened in 2011 in Soho, London and was made instantly popular by the city’s large Asian student population.



Global Bubble Tea Shop Chains

You’re never too far from your next cup…

• Gong cha 

• Chatime 

• CoCo Fresh Tea & Juice

• Happy Lemon 

• Bubbleology



A day without boba would be tea-ribble.



Hot or cold?

Did you know that bubble tea can be served hot or cold?

While the drink over ice is a more popular option globally, many drinkers still prefer their bubble tea piping hot – especially in winter!



My addiction to bubble tea is boba-line dangerous.



85%

of all tea sales in the United States come from iced tea, of which bubble tea forms a large part!
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If man has no tea in him, he is incapable of understanding truth and beauty.

[image: Close quotation]

Japanese proverb



Did you know?

In Taiwan, 30 April is National Bubble Tea Day!



How to:
Set up your own bubble tea station!

Did you know that you can make bubble tea at home?

Here is all the common kitchen equipment that you can use to set up your own in-house boba stand!



• A French press

• A cocktail shaker or jar

• A kettle

• An ice tray

• A sieve

• A wide straw

• A small saucepan




Classic Milk Tea

Serves 1

Ingredients

1 black tea bag or 1 tsp loose leaf tea, brewed strong

¼ cup (30 g) quick-cook tapioca pearls

¼ cup (50 g) brown sugar

½ cup (120 ml) whole milk or dairy alternative)

ice cubes

water





1.	Brew the tea in a cup (240 ml) of water and set aside to cool.

2.	Cook the tapioca pearls according to the package instructions. Once cooked, pour them into a sieve and rinse quickly under cold water.

3.	In the same saucepan, combine the brown sugar and a quarter of a cup (60 ml) of water. Over medium heat, stir until the sugar is completely dissolved. Remove from the heat.

4.	Add the tapioca pearls to the brown sugar syrup and stir to coat. Let them sit.

5.	Add the pearls, syrup, a handful of ice cubes ice cubes, and black tea into a cocktail shaker and shake. Top with your chosen milk. Insert a wide boba straw and enjoy!



[image: Open quotation]

Tea, a symphony of flavours that awaken the senses.

[image: Close quotation]

Unknown



How does boba say goodbye to coffee?

“See you latte!”





Chapter Two 
Tapioca Tales

Bubble tea would be incomplete without the tapioca pearls that sit at the bottom of the drink, elevating it from a simple sip to a flavour explosion!

So whether you take your tapioca traditional, popping or fruity – there’s a sweet treat for everyone.





What is tapioca, anyway?

Tapioca pearls are small, edible spheres of vegetable starch that serve as the delicious, textural ingredient in traditional bubble tea.

Also known as “boba” or simply “pearls”, they are what make bubble tea so special!



But where does it come from?

Tapioca starch comes from the cassava root, a tuberous vegetable (a bit like a sweet potato) native to South America and widely grown in tropical regions across Asia.



How is it made?

The tapioca starch is mixed with boiling water and sugar to form a dough, which is kneaded, shaped into small spheres and boiled.

The traditional black colour is achieved by adding brown sugar or food colouring through a process called “gelatinization”, where the hard starch swells and turns into the delightfully chewy pearls.



Bobas make everything brew-tiful!



Boba-lieve in the magic of tapioca.



Did you know?

Tapioca itself is actually flavourless, so sweetness is added to the boba by marinating the pearls in brown sugar syrup.



Fun fact alert!

Did you know that tapioca is naturally gluten-free and vegan?

As its made from a plant-based starch, pure tapioca can be a guilt-free treat!

This also makes bubble tea a great, customizable option for those with food allergies and sensitivities, but always make sure to check the ingredients with your boba-maker!



Boba-bly the best drink in the world.



Sip happens, boba makes it better.



While tapioca is a beloved bubbly treat today, your grandparents may not remember tapioca as fondly!

Many older people, particularly in the UK, will have mixed feelings towards tapioca. “Tapioca pudding”, starch balls cooked in plain milk, was quick and cheap to produce, becoming a mainstay of school dinners throughout the twentieth century.



The “dessert” was first found in cookbooks dating from the eighteenth century, and while it may invoke feelings of nostalgia in some, the sloppy nature of tapioca pudding causes chills in others!

The appearance of the black balls floating in the white milk even earned it a nickname – “frogspawn pudding”!

Yuck!



Did you know?

In the UK, 16 July is recognized as National Tapioca Pudding Day! Would you celebrate?!




How to make tapioca

While most bubble tea aficionados can now buy frozen tapioca balls, if you’re feeling brave, why don’t you try to make your own?!

Serves 4

Ingredients

¾ cup (120 g) tapioca starch – look in your local Asian supermarket!

¼ cup (50 g) brown sugar

water





1.	Heat a quarter of a cup (60 ml) of water, then gradually pour it into your bowl of tapioca starch. Stir quickly to form a rough dough.

2.	Sprinkle tapioca flour onto a flat, clean surface. Transfer the warm mixture and knead until its smooth and elastic.

3.	Roll the dough into long thin logs (about a quarter of an inch or 6 mm thick), then cut into small pieces and roll into balls.

4.	Bring a large saucepan of water to a rolling boil. Add the dry tapioca balls and stir to stop them sticking. Once they float, boil for another 20 minutes on medium-high heat, then turn off the heat, cover, and let





“Q”
















Tea-rrific things come in small bobas.



Popping boba






How are they made?





Forget diamonds – pearls are a girl’s best friend!



A popping pearl a day keeps the sadness away.



Top of the Pops




I’ve got 99 problems but no straw ain’t one.



Flavoured Tapioca Balls





My personality? 80% tapioca.








Need some inspiration











Peace, love and tapioca.
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