
Tea Activity

The diverse cultures which make up Israel all bring many different flavours to the 
dynamic mix of Israeli society. Drinking tea is a part of many different cultures, yet 
each manages to make it their own.

In your HaMoadon box, you’ll find your own box of Israeli tea.  Please make it up 
as an iced brew tea and enjoy while reading about all the different tea drinking 
traditions and imagine you’re sitting in Israel.

The Bedouins are a nomadic Arab tribe who live all over the Middle East and 
North Africa. Many Bedouin people live in Israel, especially in the desert areas in 
the South. Bedouin are traditionally nomadic, which means that they don’t live in 
permanent homes, they move around. 

Because their lifestyle is so connected to the land, a lot of their cooking uses 
ingredients and spices that can be found in the desert. The tea is served in small 
glasses, hot and black, sweetened with sugar and infused with spices such as 
cardamom / ֶהל or marvah / ַמרָוה. 

In the Bedouin culture, tea is often served as a sign of hospitality, to greet 
guests as they enter the tent. Guests sit on cushions on the floor, while hearing 
traditional music and stories. The tea is boiled over an open flame, and glasses 
are continuously refilled. Today, some Bedouins still live a nomadic  
lifestyle, while some have settled in villages. 

Bedouin Tea
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 or tea with mint, is one of the most distinctive Israeli drinks, but it ,ֵתה ִעם ַנעַנע
arrived in Israel from North Africa with Jewish immigrants from Morocco. The 
tea is served to guests as a sign of hospitality, often three cups each. It’s 
even considered impolite to refuse a glass of tea. As the leaves are left in, 
each successive cup gets stronger and stronger. 

Typically, water is boiled with sugar and mint leaves. The tea is then poured 
into clear glasses, with the leaves left in to continue steeping. Today, some 
people add mint leaves straight into a cup of hot water, or even into a cup 
of black tea. Lemon slices can also be added. 

Mint is a popular addition to many Israeli foods. For a summer treat, mix mint 
leaves with lemon juice, water, sugar and ice for a tasty limonana / ִלימֹוַנְעָנע.

Jews began coming to Israel from India following the creation of the 
State in 1948. There are many different Indian Jewish communities, 
including the Bene Israel from Maharashtra, the Cochini Jews from Kerala, the Bnei 
Menashe from Manipur and Mizoram, and the Baghdadi Jews, who came to India 
from Iraq. All the different groups have rich and varied traditions and histories, but 
all love the tasty Indian masala chai. 

Masala, which means spicy, is the name given to the sweet and spicy tea served in 
every Indian home and on every street corner. It’s brewed with black tea, milk, lots 
of sugar, and a special blend of spices including ginger / ִג’יְנֶג’ר and cinnamon / ִקָנמֹון. 
It’s served in small cups and drunk quickly. 

Many Israelis taste masala chai when backpacking in India following their 
mandatory army service, but for Indian-Israeli families, masala chai remains a 
staple food in their homes. 

Moroccan Mint

Masala Chai
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One of the best places to buy tea in Israel is at the ׁשּוק, or market.  
At Machaneh Yehudah in Jerusalem, or Shuk HaCarmel in Tel Aviv, you can 
find piles of loose teas, ready to weigh out and take home. Or try the Old 
Market in Akko, or Tel Aviv’s Shul Lewinski for more amazing flavours. 

The most famous brand of Israeli tea is Wissotzky. But Wissotzky wasn’t founded 
in Israel. Kalman Zev Wissotzky was born in 1824 in what is now northern 
Lithuania. He was an observant Jew, and following his marriage, he spent three 
years learning Talmud in different  יבֹות  .or religious schools, in Eastern Europe ,ְיִשׁ
After completing his studies, he began to sell tea door to door, and eventually 
became known as the ‘Russian King of Tea’. 

He was also a proud Zionist. As a member of the religious-Zionist group Hovevei 
Tzion, he was active in the politics of pre-state Israel, which he visited for the 
first time in 1885. He even employed famous Zionist thinker Ahad Ha’am as the 
manager of his head office in London. Today, Wissotzky tea is sold  
worldwide, and has become synonymous with Israeli tea.

At the Shuk

Wissotzky Tea


