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S SOMEONE WHO bookends most days 
with a pot of tea, I’m surprised at how fre-
quently people who can rattle off the differ-
ences between light- and dark-roast coffee 
or Pinot Noir and Cabernet Sauvignon start 
to look worried when confronted by a ques-
tion like “Oolong or Assam?” After water, 
tea is the second-most-consumed beverage 
in the world, yet until recently, most Ameri-

cans were content to stop at the word Lipton. 
That’s changing, though. Right now, we’re in the midst of a 

tea renaissance. American drinkers are realizing that fine wine 
and tea have a lot in common and that, just as with wine, you get 
what you pay for—and it helps to know where (and how) to look. 

But first, the basics. All true tea comes from the leaves of the 
Camellia sinensis plant. (Herbal “teas” are really tisanes, not 
teas.) The difference between premium teas and the bagged 
offerings at the grocery store depends on where the leaves are 
grown, when they are picked, and how they’re treated after-
ward. “If a tea is grown at low elevations in a warm climate, the 
leaves grow very quickly and at a higher volume, but they can 
often be quite bitter,” says Peter Luong, the owner of Song Tea 
& Ceramics. Leaves grown at high elevations and cut by hand 
instead of by a machine are more balanced in flavor. And the 
pace of oxidation (a process during which leaves are intention-
ally damaged to expose them to oxygen, creating unique and 
complex flavors) also impacts the tea’s final flavor profile.

Read on for everything you need to know in order to suc-
cessfully shop for, taste, store, brew, and even cook with tea. 

BLACK TEA
Black tea gets its dark color from prolonged contact with oxygen, 
which also gives these teas a darker, stronger flavor. 

For people who are just starting to explore artisanal tea, New 
York City–based tea sommelier and educator Gabrielle Jammal 
recommends starting with Assam, a black tea that’s named 

instead of roasted, preserving the 
leaves’ bright green color and leading to a delicate flavor and 
slightly saline, grassy notes. 

Green teas are sometimes infused with other elements. When 
sencha is blended with toasted rice, it’s called genmaicha. For 
Chinese jasmine tea, tea-makers layer green tea leaves with fresh 
jasmine flowers overnight. “Depending on the price and what 
you’re trying to achieve, you could go through several rounds of 
that process,” says Luong. A particularly beautiful way to enjoy 
jasmine tea is in the form of hand-rolled tea leaves and jasmine 
blossoms known as jasmine pearls. Drop a few in a clear glass 
teapot, and watch them slowly unfurl, infusing the water with 
floral and vanilla notes.  

Green tea leaves are also destemmed, steamed, and ground to 
make matcha. Culinary-grade matcha, meant for baked goods, 
smoothies, and confections, is generally more affordable and 
less nuanced in flavor. Ceremonial matcha, which is typically 
used in Japanese tea ceremonies, tends to be pricier and more 
complex. Hojicha, a brown milled tea made from roasted green 
tea leaves, is a nutty, soul-soothing tea that is relatively low in 
caffeine. To properly enjoy matcha or milled hojicha, you’ll need 
a whisk (bamboo is traditional) or a handheld frother and a bit 
of hot water to whisk the tea into.  

OOLONG TEA
Somewhere between green and black tea is the wide and won-
derful world of oolong. With their distinctive rolled or twisted 
leaves, greener oolongs tend to be lighter and brighter in flavor, 
while darker oolongs can have rich, nutty, or even chocolaty notes. 

WHITE TEA
White teas use young tea buds and leaves that are harvested 
early. The leaves are slightly more oxidized than green teas, but 
less so than oolongs and black teas. China’s Fujian province 
is known for producing top-quality silver needle and white 
peony teas. The former has a juicy, grassy flavor; the latter has 
honeyed, earthy notes that make it smooth and easy to drink. 

for the region in Northeast 
India where it’s grown. “Assam 
is what we associate with a typi-
cal breakfast tea,” she says. “Think malted raisin, wet tobacco 
leaf, and some cacao notes—characteristics that stand out well 
with milk and sugar, too.” Darjeeling, often referred to as “the 
Champagne of teas,” is lighter-bodied than Assam. Darjeelings 
come from a celebrated growing region in the Indian district 
of Darjeeling, high in the Himalayas, and are often categorized 
by “flush.” First-flush leaves are harvested in early spring and 
create a lighter and more floral brew. Second-flush Darjeeling, 
harvested later in the year, is bolder and also higher in caffeine. 

Different production methods can result in wildly different-
tasting black teas. For Lapsang souchong, a piney, smoky Chi-
nese tea, leaves go through a longer-than-usual oxidation period 
before being roasted and hand-rolled. Yunnan gold is made from 
early-harvest buds that maintain their golden-brown hue during 
oxidation; it has peppery and chocolaty notes. 

Black teas can stand up to infusions, added spices, and floral 
extracts. Earl Grey, which is one of the most popular black teas 
in the world, is typically made with a base of Assam, Ceylon, 
or Keemun tea infused with bergamot oil (from a citrus fruit 
native to Southern Italy).

GREEN TEA
The exact color of green tea, which ranges in hue from bright 
yellow to deep forest green, is determined by a step in the tea-
making process known as “kill-green,” which involves heating 
the leaves post-harvest to stop oxidation. Less-oxidized teas are 
naturally brighter green, with fresh aromas; those that oxidize 
longer take on a browner color and richer, more complex flavors. 

How green tea is roasted also shapes its final taste. Dragon 
well, or longjing, a prized Chinese tea that is pan-roasted by 
hand, has a nutty, earthy flavor and a golden hue. On the other 
end of the spectrum, Japanese sencha is typically steamed 

For breakfast-tea devo-
tees, Luxmi Estates 
(luxmiestates.com) makes 
thoughtful loose-leaf and 
bagged blends from Assam 
and Darjeeling using only 
natural floral extracts 
and spices. Song Tea & 
Ceramics (songtea.com), 
which on its website refers 
to black tea as “red tea,” 
the traditional Chinese 
term, carries high-end 
Chinese offerings you 
won’t find elsewhere in the 
U.S. The Cultured Cup 
(theculturedcup.com) is 
the easiest way to get your 
hands on special blends 
from Mariage Frères, the 
famed French tea company 
that dates back to the mid-
19th century. Try their Wed-
ding Impérial, which is the 
perfect pairing for a slice of 

fudgy chocolate cake. Our 
favorite shops for buying 
green tea include Tekuno 
(teawithtekuno.com), our 
go-to for bagged green tea 
that still feels special, with 
giftworthy packaging and 
beautifully written tasting 
notes. New York–based 
Kettl (kettl.co) offers a 
staggering selection that 
includes more than a dozen 
different senchas, while In 
Pursuit of Tea (inpursuit 
oftea.com), which has been 
in the game for 25 years, is 
a great entry point into the 
classics, from genmaicha 
to gyokuro. Matcha lovers 
should look to Ippodo Tea 
(ippodotea.com). The com-
pany has been sourcing 
high-quality Japanese teas 
since the early 1700s; it’s 
hard to beat their variety. 
Blue Bottle Coffee (blue 
bottlecoffee.com) carries 
some of the best-priced 
everyday drinking matcha 
we’ve tried, while Kettl’s 
monthly matcha Mill Club 
Subscription is a fun way to 
try teas you’re unlikely to 
find elsewhere; the brand 
also carries stellar milled 
and unmilled hojicha. 

THE  
BEST  
TEA  
SHOPS

YUNNAN GOLD

GENMAICHA

JASMINE PEARLS

OOLONG

WHITE PEONY

SILVER NEEDLE

DRAGON WELLASSAM GOLDEN TIPPY

LAPSANG SOUCHONG
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BREW 
YOUR 
BEST

TEA 
TASTING 
TIPS

TOP 
TEA 
TOOLS

“When it comes to brewing coffee, you’ll 
get really general, straight answers down to the 
minute,” says Elena Liao, owner of Té Company. 
“But all tea leaves are different. It’s always best 
to refer to the temperature and steeping time 
recommended by the seller on the package.” 
That said, there are a few rules of thumb to bear 
in mind. Japanese green teas and white teas are 
delicate and often made using the bud of the 
tea plant, which is why they can tolerate water 
only at around 165°F and may require longer 
brewing times. For an oolong or jasmine pearls, 
you’ll want to use water that’s between 190°F 
and 212°F (boiling). “Anything that looks like 
it’s tightly rolled, you want really hot water in 
order for the leaves to actually open up slowly,” 
Liao notes. Black teas are also able to tolerate 
high water temperatures and less precise steep-
ing times without becoming unpleasantly bit-
ter or astringent. Keeping all of the above in 
mind, here are some general steps to making 
a perfect brew.

1. MEASURE YOUR TEA using a teaspoon or elec-
tronic scale. The amount of tea you’ll need per 
cup will usually be on the package.
2. HEAT THE WATER to the prescribed tempera-
ture. (A kettle with precise settings is espe-
cially helpful.)
3. TIME YOUR TEA. Once you’ve poured water 
over your tea leaves, set a timer. 
4. HALT STEEPING once the time’s up by remov-
ing the tea leaves (or bag) from the water—but 
don’t toss them in the compost just yet. 
5. REPEAT. Once you’ve finished your first cup, 
you can steep the same tea leaves several more 
times—just add more hot water back to the 
brewing vessel. “All good teas can and should 
be able to do multiple infusions,” says Liao. 
“Teas that are tightly rolled [like oolong] have 
these beautiful bell curves of steeping. You’ll 
see the fullest presentation or personality of 
the tea by the second infusion and get more 
flower notes or just the fruit notes by the third 
or the fourth.”

BLACK TEA MUFFINS 
(P. 72)

Macerating—soaking an ingredient in liquid to 
soften and draw out its natural flavors—is one 

easy way to start cooking with tea. In these 
fluffy muffins, poppy seeds soak in Assam, an 
Indian black tea, absorbing some of its malty 
notes. The tea also releases the poppy seeds’ 
floral aroma and softens their hard texture, so 

they offer a more tender crunch when  
dispersed throughout the muffin. 

IF YOU’VE EVER BEEN to a wine tasting, you already know what to look for in a cup of 
tea. First things first: Get a good look at the color of the liquid. Is it golden yellow? Pale 
and grassy? Or dark brown, with a hint of cherry red? Next, notice how viscous it is. 
Then, give it a sniff—get a good whiff of both the tea and the dried leaves, if you have 
them. “Ultimately, growing conditions and climate change are huge considerations 
with tea and wine,” says Peter Luong of Song Tea & Ceramics. “And also the craftsman-
ship component of it. In a vineyard, what you end up with after a harvest is a grape, but 
at some point, there’s a lot of skill that goes into changing that grape into a wine. Like-
wise, there’s a lot of skill that goes into changing, say, a green leaf into a tea.” 

GLASS TEAPOT
Tea sommelier Gabrielle 
Jammal uses this heat-
resistant glass teapot 
almost 20 times every day 
and loves being able to 
see the color of the liquid 
inside. ($25, silverneedle 
teaco.com)

LOOSE-LEAF TEA 
SACHETS
Want to bring your favorite 
tea on a flight or to the 
office? These biodegrad-
able, cinchable drawstring 
bags couldn’t be easier  
to fill and steep. ($9, 
artoftea.com)

TEA PRESS
The only thing worse 
than an overbrewed cup 
of tea is wrestling with a 
wet tea bag while on the 
go. With a handy sliding 
mechanism, this tumbler 
lets you control the exact 
strength of your brew, 
and double-walled stain-
less steel keeps each sip 
surprisingly warm. ($36, 
davidstea.com)

ELECTRIC KETTLE
With its gooseneck spout, 
playful colorways, and 
generous temperature 
range—104°F to 212°F—
Stagg’s kettle is perfect 
for all sorts of tea drinkers. 
It can hold water at a con-
stant temperature for up 
to 60 minutes, giving you 
plenty of time for second 
(or third) infusions. ($165, 
fellowproducts.com) IL
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SALAD WITH TEA-POACHED CHICKEN  
(P. 70)

Poaching, where foods are submerged in liquid 
and gently cooked, keeps lean proteins like 
chicken or fish succulent while also adding 

flavor. Here, chicken breasts and eggs are sim-
mered in brewed Lapsang souchong tea, taking 

on the tea’s woodsy, smoky aroma and flavor 
as they cook. The rust-colored tea also gives 

the chicken an inviting, deep golden brown hue, 
almost as if it had been grilled. 

ANCHORS AWAY 
(P. 73) 

Steeped jasmine tea infuses 
floral notes into a traditional 

simple syrup, giving this 
cocktail a beautiful aroma 

and mild sweetness. 
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BANOFFEE PIE
Many teas share flavors with baked goods—
think nuts, warm spices, or citrus. You can 

enhance those flavors by adding finely crushed 
tea leaves, tea powder, or brewed tea to your 

baked creations. In this spectacular pie, hojicha, 
a roasted green tea, is mixed into the crust and 
flavors the creamy whip that crowns the layers 
of banana, dulce de leche, and chocolate. The 

crushed tea leaves release their oils, giving the 
dessert a caramelized flavor.  

 1/2 cup extra-virgin olive oil
 4 heads Little Gem lettuce, leaves 

separated (about 12 cups)
 1 cup chopped toasted walnuts
 1/2 cup thinly sliced shallot (about  

1 shallot)
  Smoked flaky sea salt (such as 

Maldon), for garnish (see Note)

1. Heat 1/2 cup water in a small saucepan or 
a tea kettle over high until a thermometer 
registers 205°F, about 3 minutes. Remove 
from heat; stir in 2 tablespoons tea leaves. 
Cover and let steep 3 minutes. Pour tea 
through a fine wire-mesh strainer into a 
small heatproof bowl; discard tea leaves. 
Add raisins, and let soak, uncovered, at 
room temperature, until plump, at least 30 
minutes or up to 1 hour.

2. Meanwhile, fill a small bowl with ice and 
water; set aside. Bring brown sugar, star 
anise, cinnamon, and remaining 6 cups 
water to a boil in a high-sided medium skil-
let over high. Stir in 2 tablespoons kosher 
salt and remaining 1/2 cup tea leaves. 
Reduce heat to medium-low, and add 
chicken and eggs. Cover and cook, undis-
turbed, 10 minutes. Transfer eggs to a work 
surface. Lightly crack shells all over using 
the back of a spoon; return eggs to poach-
ing liquid. Flip chicken; cover and cook, 
undisturbed, until a thermometer inserted 
in thickest portion of chicken registers 
155°F, about 10 minutes. (Temperature will 
continue to rise to 165°F as chicken rests.) 
Transfer chicken to a plate, brush off any 
large tea leaves, and let rest 10 minutes. 
Transfer eggs to bowl of ice and water; let 
cool 5 minutes. Discard poaching liquid. 

3. Meanwhile, transfer raisins and soaking 
liquid to a blender. Add vinegar, thyme, 
honey, Dijon, pepper, and remaining 1/4 tea-
spoon kosher salt; process until smooth, 
about 30 seconds. With blender running, 
drizzle in oil, and process until thick and 
glossy, about 30 seconds; set aside. Add 
up to 1 tablespoon water, 1 teaspoon at a 
time, to thin if desired. 

4. Peel eggs, and cut in half lengthwise. 
Toss together lettuce, walnuts, shallot, 
and 1/2 cup vinaigrette in a large bowl. 
Slice chicken breasts 1/4 inch thick. Serve 
chicken and eggs over salad; garnish with 
smoked sea salt and additional thyme 
leaves and pepper. Serve with remaining 
vinaigrette on the side. —MELISSA GRAY

MAKE AHEAD Vinaigrette can be stored in 
an airtight container in refrigerator up to  
1 week.

WINE A minerally, floral Albariño: 2022 
Granbazán Etiqueta Ámbar

NOTE Find Lapsang souchong at most 
Chinese grocery stores or online at 
harney.com. Smoked flaky sea salt is 
available at most specialty stores or 
online at surlatable.com.

in crust. Arrange banana pieces over fill-
ing in an even layer; set aside at room 
temperature.

4. Make the hojicha whipped cream: 
Finely grind tea leaves in a spice grinder, 
about 30 seconds. (Alternatively, finely 
grind tea using a mortar and pestle.) Stir 
together powdered sugar, cocoa, and 1/4 
teaspoon ground tea in a small bowl; set 
aside. Set aside remaining ground tea.

5. Beat together cream cheese and granu-
lated sugar in a stand mixer fitted with the 
whisk attachment or an electric hand mixer 
on medium-high speed until smooth and 
creamy, about 1 minute. Scrape bottom 
of bowl with a rubber spatula. Add cream 
and remaining ground tea (about 11/2 tea-
spoons); beat on medium-high speed until 
stiff peaks form, about 2 minutes. Spoon 
whipped cream mixture over bananas. 

6. Refrigerate pie, uncovered, until filling is 
set, about 3 hours. Dust pie with reserved 
tea–powdered sugar mixture. —MELISSA 

GRAY

MAKE AHEAD Pie can be stored, loosely 
covered with plastic wrap, in refrigerator 
up to 3 days. 

NOTE Find hojicha tea at most Japanese 
grocery stores or online at kettl.co. 

Salad with Tea-Poached 
Chicken
PHOTO P. 69

ACTIVE 40 MIN; TOTAL 55 MIN  

SERVES 4

Lapsang souchong tea gives smoky flavor 
to the eggs and chicken breasts here, which 
are cooked together in the same pot. The 
infusion of tea and warm spices pairs well 
with the toasted walnuts and sweet shallots 
in the vinaigrette for this dinner salad. 

 61/2 cups water, divided, plus more as 
needed

 1/2  cup plus 2 Tbsp. smoked loose-leaf 
black tea (such as Lapsang 
souchong) (see Note), divided

 1/4 cup golden raisins
 1/4 cup packed light brown sugar
 4 whole star anise
 2 cinnamon sticks
 2 Tbsp. plus 1/4 tsp. kosher salt, 

divided
 4 boneless, skinless chicken breasts 

(about 8 oz. each)
 4 large eggs
 2 Tbsp. white balsamic vinegar
 1 tsp. fresh thyme leaves, plus more 

for garnish
 1 tsp. honey
 1/2 tsp. Dijon mustard
 1/4 tsp. black pepper, plus more for 

garnish

Banoffee Pie
ACTIVE 45 MIN; TOTAL 1 HR 35 MIN, PLUS  

3 HR CHILLING; SERVES 8

This twist on British banoffee pie starts with 
a hojicha tea–flecked shortbread cookie 
crust, then has the roasted green tea infused 
in and dusted over a whipped topping. In 
between are layers of store-bought dulce de 
leche, dark chocolate, and sliced bananas. 

CRUST

 11/2  cups packed finely crushed 
shortbread cookies (about 28 
cookies) (such as Lorna Doone)

 2 Tbsp. granulated sugar
 2 tsp. loose-leaf hojicha tea (such as 

Kettl Jou Yanagi) (see Note), lightly 
crushed 

 1/4 tsp. fine sea salt
 1/4 cup unsalted butter (2 oz.), melted 

FILLING

 1/4 cup finely chopped dark chocolate 
(such as Lindt Excellence 70% 
Cocoa)

 1/2 cup unsalted butter (4 oz.)
 1/2 cup packed dark brown sugar
 1 cup canned dulce de leche (such as 

Nestlé) 
 1/4 tsp. fine sea salt
 2 bananas, halved lengthwise and cut 

into quarters

HOJICHA WHIPPED CREAM

 31/2 tsp. loose-leaf hojicha tea (such as 
Kettl Jou Yanagi)

 1/4  tsp. powdered sugar
 1/4 tsp. unsweetened cocoa
 2 oz. cream cheese, softened
 1/2 cup granulated sugar
 2 cups heavy cream

1. Make the crust: Preheat oven to 325°F. 
Stir together crushed cookies, granulated 
sugar, crushed tea leaves, and salt in a 
medium bowl. Stir in melted butter until 
well combined. Press crumb mixture into 
bottom and up sides of a 9-inch pie plate. 
Bake in preheated oven until crust is 
fragrant and lightly browned, 10 to 12 min-
utes. Let cool completely on a wire rack, 
about 30 minutes.

2. Make the filling: Microwave chocolate 
in a medium-size heatproof bowl on HIGH 
until melted and smooth, 1 to 2 minutes, 
stopping to stir every 15 seconds. Spread 
chocolate in an even layer in bottom of 
cooled crust. Freeze, uncovered, until firm, 
about 10 minutes.

3. Heat butter and brown sugar in a 
medium saucepan over medium until but-
ter melts. Cook, stirring constantly, 5 min-
utes. Remove from heat, and stir in dulce 
de leche and salt until smooth. Spread 
dulce de leche filling over cooled chocolate 
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Vegetable Ochazuke  
(Rice with Green Tea)
TOTAL 25 MIN 

SERVES 2

Ochazuke, which translates to “submerged 
in tea,” is a traditional Japanese rice dish. 
Hot tea, typically sencha green tea, is 
poured over a bowl of cooked rice with an 
assortment of toppings like vegetables 
and fish. This vegetarian version is topped 
with enoki mushrooms and spinach for 
an earthy bite that complements the tea’s 
naturally grassy flavor. For a stronger, more 
concentrated broth, steep the tea 1 to 2 
minutes longer. 

 2 cups water
 31/2 tsp. loose-leaf sencha green tea 

(such as Rishi Sencha), divided (see 
Note)

 1/2 tsp. plus 1/8 tsp. kosher salt, divided
 1 Tbsp. sesame oil 
 21/2 oz. white enoki mushrooms, 

trimmed and separated into 6 
(about 1-inch-wide) bundles

 2 cups packed fresh spinach
 2 garlic cloves, thinly sliced
 1 Tbsp. white soy sauce (see Note) or 

tamari

mixture; stir and fold with a rubber spatula 
until almost incorporated. Repeat process 
with another one-third of flour mixture. 
Add final one-third flour mixture and 
soaked poppy seeds with any remain-
ing soaking liquid to batter; fold until just 
incorporated. 

3. Scoop batter into prepared muffin tray, 
about 1/3 cup per well. Bake in preheated 
oven until muffins are golden brown and 
a wooden pick inserted in centers comes 
out mostly clean with a few moist crumbs, 
15 to 18 minutes. Let muffins cool to room 
temperature in tray on a wire rack, about 
30 minutes. 

4. Whisk together powdered sugar, honey, 
and reserved 1 tablespoon tea in a small 
bowl until smooth. Drizzle glaze over muf-
fins; let stand 10 minutes before serving. 
—MELISSA GRAY

MAKE AHEAD Muffins can be stored in an 
airtight container at room temperature up 
to 3 days. 

NOTE Find golden Assam black tea at 
most Indian grocery stores or online at  
harney.com. You can also substitute 
golden Assam with regular Assam tea. 

Anchors Away
PHOTO P. 68

ACTIVE 10 MIN; TOTAL 30 MIN  

SERVES 1

Cucumber and lime juice come together 
with vodka in this refreshing cocktail. It’s 
sweetened with a delicate, simple-to-make 
jasmine tea syrup—try drizzling the leftover 
tea syrup over ice cream or pound cake.

JASMINE TEA SYRUP

 1/3 cup water
 1/4 cup loose-leaf jasmine tea (such as 

Harney & Sons)
 1/4 cup granulated sugar

COCKTAIL

 3  Persian cucumber slices (about  
1/4 inch thick), plus cucumber 
ribbons for garnish 

 3 Tbsp. (11/2 oz.) vodka (such as 
Absolut)

 1 Tbsp. fresh lime juice
 1/3 cup club soda

1. Make the jasmine tea syrup: Heat 
1/3 cup water in a small saucepan over 
medium until an instant-read thermometer 
registers 170°F. Place tea leaves in a small 
heatproof bowl. Add hot water; let steep 3 
minutes. Pour tea through a fine wire-mesh 
strainer placed over the saucepan; discard 
tea leaves. Add sugar; heat over medium-
low, stirring constantly, until sugar dis-
solves, about 1 minute. Remove from heat, 
and let cool completely, about 20 minutes.

2. Make the cocktail: Muddle cucumber 
slices in a cocktail shaker. Add vodka, 
lime juice, and 21/2 tablespoons jasmine 
tea syrup. (Reserve remaining syrup for 
another use.) Fill shaker with ice; cover 
with lid, and shake vigorously until well 
chilled. Strain cocktail into an ice-filled 
highball glass. Top with club soda. Garnish 
with cucumber ribbons. —MAX GREEN, 

POINT SEVEN, NEW YORK CITY

MAKE AHEAD Jasmine tea syrup can be 
stored in an airtight container in 
refrigerator up to 2 weeks.

Hojicha Latte
TOTAL 10 MIN 

SERVES 1

This latte relies on powdered hojicha, a 
lightly roasted Japanese green tea, and a 
touch of maple syrup for sweetness. Hoji-
cha powder is available for purchase at 
Japanese grocery stores and online retail-
ers, or you can buy it as loose-leaf tea and 
grind the leaves to a powder yourself using 
a mortar and pestle or a spice grinder.

 1/3 cup water
 1 Tbsp. hojicha tea powder (such as 

Kettl) (see Note), sifted 

 1 tsp. maple syrup (optional)
 1/2 cup whole milk
  Ground cinnamon, for garnish

1. Heat 1/3 cup water in a tea kettle or small 
saucepan over medium until an instant-
read thermometer registers 175°F. Place 
tea powder in a heatproof glass; add hot 
water, and whisk using a bamboo tea  
whisk (see Note), handheld milk frother,  
or regular whisk until powder dissolves and  
a fine foam appears, about 20 seconds. 
Let stand 3 minutes. Pour tea through a 
fine wire-mesh strainer into a 12-ounce 
heatproof mug; discard solids. Stir in 
maple syrup, if using.

2. Steam milk to 150°F using a milk 
steamer, or froth hot milk with a handheld 
milk frother. (Alternatively, shake cold 
milk in a covered 8-ounce jar for 20 sec-
onds; remove cover, and microwave on 
HIGH 30 seconds.) Pour steamed milk over 
tea mixture; stir to combine. Garnish with 
cinnamon. —ZACH MANGAN, KETTL, NEW 

YORK CITY

NOTE Find hojicha tea powder at most 
Japanese grocery stores or online at kettl 
.co. Bamboo tea whisks are available at 
most Asian grocery stores and online at 
rishi-tea.com.

VEGETABLE OCHAZUKE
In Japan, ochazuke—hot tea poured over rice 
scattered with savory toppings—is a much-
loved and versatile treat. In this spinach and 
mushroom ochazuke, sencha, a Japanese tea 

with grassy notes, is poured over white rice and 
vegetables. When combined with a touch of 

salt, the tea becomes an earthy, sophisticated 
broth that lightly flavors the rice.

 2 cups warm cooked short-grain white 
rice

  Thinly sliced scallions and furikake 
(see Note), for garnish

1. Heat 2 cups water in a tea kettle or 
saucepan over high until a thermometer 
registers 175°F. Remove from heat; stir in 3 
teaspoons green tea and 1/2 teaspoon salt. 
Cover and let steep 5 minutes.

2. Meanwhile, heat sesame oil in a medium 
skillet over medium-high. Add mushrooms; 
cook, turning once, until golden brown, 
about 1 minute per side. Transfer mush-
rooms to a paper towel–lined plate; sprin-
kle with remaining 1/8 teaspoon salt. Return 
skillet to heat over medium-high; add 
spinach, garlic, and remaining 1/2 teaspoon 
green tea leaves. Cook, stirring constantly, 
until spinach is just wilted, about 30 sec-
onds. Stir in soy sauce; remove from heat.

3. Place a small fine wire-mesh strainer 
over a 2-cup heatproof measuring cup. 
Pour tea through strainer; discard tea 
leaves. Divide rice evenly between 2 serv-
ing bowls; top evenly with spinach mixture 
(about 1/4 cup each) and mushrooms. Pour 
strained tea around rice and vegetables. 
Garnish with scallions and furikake. Serve 
immediately. —MELISSA GRAY

SAKE A delicate, crisp sake: Hakkaisan 
Junmai Daiginjo

NOTE Find Rishi loose-leaf sencha green 
tea online at rishi-tea.com. White soy 
sauce has a light golden color and slightly 
sweet flavor. Find it at most Japanese 
grocery stores or online at japanesetaste 
.com. Find furikake seasoning at most 
Asian grocery stores or online at 
bokksumarket.com.

Black Tea Muffins
PHOTO P. 67

ACTIVE 30 MIN; TOTAL 3 HR 10 MIN  

MAKES 12 MUFFINS

Studded with tea-steeped poppy seeds and 
finished with a honey-sweetened drizzle, 
these tender muffins are great for breakfast 
or dessert. The poppy seeds are soaked in 
golden Assam, a black tea from India with 
notes of brown butter and toasty malt, 
which softens the seeds’ crunchy texture 
and draws out their underlying floral flavor. 

 1 cup water
 1 tsp. loose-leaf golden Assam black 

tea (such as Harney & Sons Golden 
Monkey) (see Note)

 1/4 cup poppy seeds
 2  cups all-purpose flour (about  

81/2 oz.)
 1 cup granulated sugar
 2  tsp. baking powder
 1/2 tsp. baking soda
 1/2  tsp. fine sea salt
 2 large eggs
 1/2 cup unsalted butter (4 oz.), melted
 1/2 cup whole milk
 2 tsp. grated Meyer lemon zest plus 2 

Tbsp. fresh Meyer lemon juice
 1/2 cup powdered sugar (about 2 oz.)
 2 tsp. honey

1. Heat 1 cup water in a small saucepan or 
a tea kettle over high until a thermometer 
registers 200°F, 2 to 3 minutes. Pour  
1/4 cup hot water into a medium-size heat-
proof bowl; discard remaining water. Stir 
tea leaves into water; cover and steep 5 
minutes. Pour tea through a fine wire-mesh 
strainer, and return to bowl; discard tea 
leaves. Measure out 1 tablespoon steeped 
tea, and set aside. Stir poppy seeds into 
remaining tea in bowl, and let soak, cov-
ered, at room temperature, until slightly 
plumped, at least 2 hours or up to 12 hours.

2. Preheat oven to 375°F. Line a 12-cup 
muffin tray with muffin liners; set aside. 
Whisk together flour, granulated sugar, 
baking powder, baking soda, and salt in a 
medium bowl; set aside. Whisk together 
eggs, butter, milk, and lemon zest and 
juice in a large bowl until smooth. Add 
about one-third of flour mixture to butter 

HOJICHA LATTE
Hojicha powder from milled 
hojicha leaves stands up to 

milk’s richness and maple syrup’s  
sweetness without losing its 

distinct flavors. It’s the basis for 
this cozy, mildly caffeinated 
latte, ideal for sipping any 

time of day.


