
Teas of the 
World



Introduction
This book isn’t about all tea: It’s about specialty tea. We at Jarved have strived to source

some of the most popular and luxurious teas across the world. The goal of this e-book is

to celebrate the diversity of fresh, complex loose leaf specialty teas.  

It is a simple book on the introduction of these teas and the food pairings that go well

with them. This is our honest attempt to cut through the tea jargon and demystify the

complexities of describing and appreciating tea. 

At Jarved our motto is simple: “Everyone’s Cup of Tea” and we truly hope that you find

your muse in the upcoming selection of teas.  
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Turkish Delight Tea 
and Baklava



Turkish Delight Tea and 
Baklava

Tea Preparation time: 5 Minutes 

Ingredients: Jarved Premium Turkish Tea 

How to Brew Tea: 
1. Take 180ml water in a pot. Bring it to boil 

2. Turn the flame off and put 2 Teaspoon of Jarved Turkish

Tea. 

3. Cover the lid for 3 minutes to let the tea steep. 

4. Strain the tea leaves and serve with Baklava 

Ingredients 
1 (16 ounce) package phyllo dough 
1 pound chopped nuts 
 1 cup butter 
1 teaspoon ground cinnamon 
1 cup water 
1 cup white sugar 
1 teaspoon vanilla extract 
1/2 cup honey 

Baklava Recipe

How to make 

1. Preheat oven to 350 degrees F(175 degrees C). Butter
the bottoms and sides of a 9x13 inch pan. 

2. Chop nuts and toss with cinnamon. Set aside. Unroll
phyllo dough. Cut whole stack in half to fit pan. Cover
phyllo with a dampened cloth to keep from drying out as
you work. Place two sheets of dough in pan, butter
thoroughly. Repeat until you have 8 sheets layered.
Sprinkle 2 - 3 tablespoons of nut mixture on top. Top with
two sheets of dough, butter, nuts, layering as you go. The
top layer should be about 6 - 8 sheets deep. 

3. Using a sharp knife cut into diamond or square shapes
all the way to the bottom of the pan. You may cut into 4
long rows the make diagonal cuts. Bake for about 50
minutes until baklava is golden and crisp. 



Chinese Gunpowder Green 
Tea and Korean Bibimbap



Chinese Gunpowder Green Tea 
and Korean Bibimbap

Tea Preparation time: 5 Minutes 

Ingredients: Jarved Chinese Gunpowder Green Tea 

How to Brew Tea: 
1. Take 180ml water in a pot. Bring it to boil 

2. Turn the flame off and put 1 Teaspoon of Jarved Chinese

Gunpowder Green Tea 

3. Cover the lid for 3 minutes to let the tea steep 

4. Strain the tea leaves and serve with Bibimbap 

Ingredients 
1 1/2 cups cooked Medium-Grain White rice 
2 tablespoons Tamari 
1 tablespoon Mirin 
1/8 teaspoon Salt 
2 cups Baby Spinach 
1/4 teaspoon Sesame Oil 
1/8 teaspoon Salt 
1/2 cup Julienned Cucumber Strips 

Bibimbap Recipe

2 tablespoons Gochujang (you can find a Gluten Free
variety here ) 
2 teaspoons Brown Sugar 
1 1/2 teaspoons Rice Vinegar 
Black and White Sesame Seeds 
1 1/2 cups sliced Shiitake Mushrooms 
2 teaspoons Brown Sugar 
1/2 cup Julienned Carrot Strips 
1/4 teaspoon Sesame Oil 
1/8 teaspoon Salt 
1 cup fresh Bean Sprouts 
1/4 teaspoon Sesame Oil 

Gochujang Chilli Sauce: 
1 teaspoon Sesame Oil 
1 teaspoon Tamari 



How to make 
1. To prepare Shiitake mushrooms, place slices in a hot
pan and add Tamari, Brown Sugar and Mirin. Cook on
medium heat until mushrooms have wilted and absorbed
seasoning. Set aside whilst preparing remaining
vegetables. 

2. To prepare your Julienned Carrot Strips, place in a hot
pan with salt and sesame oil. Cook for 30 seconds or until
lightly wilted. Immediately remove from pan and repeat
this cooking process with the Bean Sprouts and Spinach. 

3. To prepare Gochujang Chilli Sauce, whisk all
ingredients in a bowl till smooth. 

4. To serve, place a mound of warm cooked rice in the
middle of a plate and arrange prepared Mushrooms,
Carrot, Bean Sprouts, Spinach, Cucumber and Gochujang
chilli sauce. 

5. Garnish rice with black and white sesame seeds. Stir
everything up and enjoy! 



Japanese Matcha Green  
Tea and Matcha 
Layered Cheesecake



Japanese Matcha Green tea and 
Matcha Layered Cheesecake

Tea Preparation time: 5 Minutes 

Ingredients: Jarved Japanese Matcha Green Tea 

Using a bamboo whisk and tea bowl 
1. Sift 1-2 tsp Jarved Japanese Matcha into a cup using a

small sifter. 

2. Add 2oz hot water. For best results use water just under

a boil. 

3. Whisk vigorously in a zig zag motion until the tea is

frothy. 

4. Enjoy your matcha tea straight from the bowl. 

Ingredients 
1 ⅓ cups (140 g) biscuit 
2 tablespoons milk 
2 tablespoons water 
⅔ cup (120 g) sugar 
1 ⅔ cups (400 mL) heavy cream 
2 tablespoons matcha powder 
⅓ cup (80 g) melted butter 
5 teaspoons gelatin powder 
3 ⅓ cups (750 g) cream cheese 

Cheesecake Recipe

1 ⅔ cups (400 g) yogurt 
2 tablespoons water, hot 

Preparation 
1. Put the biscuit in a ziplock bag and crush it finely. Put
it in a bowl, add melted butter and milk and mix. 

2. Place mixture in a 20 cm (7 in) spring-loaded mold
and make shape with holding it firmly with your fingers.
Put it in a refrigerator and cool it (about 30 minutes). 

3. Place gelatin in a heat-resistant small dish, add water
and let it set. 

4. Add sugar to the cream cheese and mix well. Put
yogurt and Heavy cream and mix well. 

5. Heat gelatin for about 30 seconds in a 600 W
microwave oven and mix thoroughly every fifteen
seconds. When the gelatin becomes liquid, filter it into
mixture and mix well. 



6. Divide mixture into two equal parts, add Matcha melted
with hot water to one side, and mix well. 

7. Pour half the amount of white filling into the bottom of
the mold, put in a freezer for 15 minutes and solidify. 

8. Pour half of the filling containing the matcha into the
mold and cool for 15 minutes. 

9. Repeat this until the remaining filling gets set up 

10. Cool in a refrigerator for about 3 hours. 

11. Remove the cake from the mold, put it on the dish,
sprinkle the tea strainer on the surface and sprinkle
matcha. 



Italian Almond Chai Latte 
and Croissant



Italian Almond Chai Latte and 
Croissant

Ingredients 
Jarved Masala Chai Tea 

Almonds 

80 ml full cream milk 

Pinch of ground coffee 

Honey 

Instructions: 
1. Add 1 teaspoon of Jarved Masala Chai Tea to 180 ml

water and brew for 3 minutes. Add honey as sweetener. 

2. Strain the tea and add the milk. Air the Chai 

3. Add crushed almonds and a pinch of ground coffee on

top and enjoy. 

Ingredients 
1 1/4 teaspoons active dry yeast 
3 tablespoons warm water (110 degrees F/45
degrees C) 
1 teaspoon white sugar 
1 3/4 cups all-purpose flour 
2 teaspoons white sugar 
1 1/2 teaspoons salt 

Croissant Recipe

2/3 cup warm milk 
2 tablespoons vegetable oil 
2/3 cup unsalted butter, chilled 
1 egg 
1 tablespoon water 

Instructions 
1. Combine yeast, warm water, and 1 teaspoon sugar.
Allow to stand until creamy and frothy. 

2. Measure flour into a mixing bowl. Dissolve 2
teaspoons sugar and salt in warm milk. Blend into flour
along with yeast and oil. Mix well; knead until smooth.
Cover, and let rise until over triple in volume, about 3
hours. Deflate gently, and let rise again until doubled,
about another 3 hours. Deflate and chill 20 minutes. 

3.Massage butter until pliable, but not soft and oily. Pat
dough into a 14x8-inch rectangle. Smear butter over top
two thirds, leaving 1/4-inch margin all around.  Fold
unbuttered third over middle third, and buttered top
third down over that. 



Turn 90 degrees, so that folds are to left and right. Roll
out to a 14x6-inch rectangle. Fold in three again. Sprinkle
lightly with flour, and put dough in a plastic bag.
Refrigerate 2 hours. Unwrap, sprinkle with flour, and 
deflate gently. Roll to a 14x6-inch rectangle, and fold
again. Turn 90 degrees, and repeat. Wrap, and chill 2
hours. 

4. To shape, roll dough out to a 20x5-inch rectangle. Cut
in half crosswise, and chill half while shaping the other
half. Roll out to a 15 x 5 inch rectangle. Cut into three 5 x
5 inch squares. Cut each square in half diagonally. Roll
each triangle lightly to elongate the point, and make it 7
inches long. Grab the other 2 points, and stretch them out
slightly as you roll it up. Place on a baking sheet, curving
slightly. Let shaped croissants rise until puffy and light. In
a small bowl, beat together egg and 1 tablespoon water.
Glaze croissants with egg wash. 

5. Bake in a preheated 475 degrees F (245 degrees C)
oven for 12 to 15 minutes. 



Calming Roman Chamomile 
Tea and Muesli



Calming Roman Chamomile 
Tea and Muesli

Ingredients: Jarved Calming Roman Chamomile Tea 

Instructions 

1. Take 180 ml of water and bring it to boil. 

2. Turn off the flame and add 1 teaspoon of Chamomile

tea. 

3. Let it steep for 2-3 minutes 

4. Strain the leaves and enjoy. 

Ingredients: Muesli, Fresh Bananas, Pear and Dry Fruits 

Instructions 
1. Mix Muesli and Dry Fruits and Mix them in a bowl 

2. Add fresh cut bananas and pears on top 

Muesli Recipe



Zesty Lemongrass 
Ice Tea and Waffles



Zesty Lemongrass Ice Tea and 
Waffles

Ingredients: Jarved Zesty Lemongrass Tea 

Instructions 
1. Add 1 teaspoon of Jarved Zesty Lemongrass Tea to

180ml boiling water 

2. Turn off the flame and let the tea steep for 3-4 minutes 

3. Refrigerate for 1 hour and enjoy 

Ingredients 
2 eggs 
2 cups all-purpose flour 
1 3/4 cups milk 
1/2 cup vegetable oil 
1 tablespoon white sugar 
4 teaspoons baking powder 
1/4 teaspoon salt 
1/2 teaspoon vanilla extract 

Waffles Recipe

Instructions 
1. Preheat waffle iron. Beat eggs in large bowl with
hand beater until fluffy. Beat in flour, milk, vegetable
oil, sugar, baking powder, salt and vanilla, just until
smooth. 

2. Spray preheated waffle iron with non-stick
cooking spray. Pour mix onto hot waffle iron. Cook
until golden brown. Serve hot. 



Assam Bold Black Tea  and 
Artichoke Stuffed Mushrooms



Assam Bold Black Tea  and 
Artichoke Stuffed Mushrooms

Ingredients: Jarved Assam Whole Leaf Black Tea 

Instructions: 

1. Add 1 teaspoon of Jarved Assam Whole Leaf Black Tea to

180 ml boiling water.  

2. Turn off the flame and let the leaves steep for 3-4

minutes. 

3. Drink plain or add sugar/milk for taste 

Ingredients 
1 tablespoon olive oil 
1 onion, chopped 
24 mushrooms, stems removed and chopped 
salt and ground black pepper to taste 
1 (12 ounce) jar marinated artichoke hearts,
drained and chopped 
1 (8 ounce) package cream cheese, softened 
2 tablespoons sour cream 
1 cup shredded Italian cheese blend 
2 tablespoons grated Parmesan cheese 
1/2 teaspoon garlic salt, or to taste 

Stuffed Mushroom Recipe

Instructions 
1. Preheat an oven to 350 degrees F (175 degrees C).
Prepare a baking sheet with cooking spray. 

2. Heat the olive oil in a skillet over medium heat;
cook the onions and mushroom stems in the hot oil
until the onion is translucent, about 5 minutes;
season with salt and pepper. Transfer the mixture to
a large bowl; add the artichoke hearts, cream
cheese, sour cream, Italian cheese blend, and
Parmesan cheese. Season with salt, pepper, and
garlic salt. Stir the mixture until ingredients are
evenly distributed. Stuff the mushroom caps with
the mixture. Arrange the stuffed mushrooms on the
prepared baking sheet. 

3. Bake in the preheated oven until the filling begins
to bubble, about 20 minutes. 



Moroccan Mint Green Tea 
and Apple Arugula Salad



       Moroccan Mint Green 
Tea and Apple Arugula Salad

Ingredients: Jarved Summer Mint Green Tea 

Instructions 

1. Add 1 teaspoon of Jarved Zesty Lemongrass Tea to

180ml boiling water 

2. Turn off the flame and let the tea steep for 3-4 minutes 

3. Refrigerate for 1 hour and enjoy 

Ingredients 
1 Apple 
Low Fat Greek Yogurt 
8 Cups baby Arugula 
Chopped Walnuts and Cranberries 

Apple Arugula Salad

Instructions 
1. Whisk 3 tablespoons low-fat Greek yogurt, 1
tablespoon each olive oil, lemon juice and honey, 1/4
teaspoon cinnamon, and salt and pepper to taste in
a large bowl.  

2. Add 8 cups baby arugula, 1 chopped apple, 1/3
cup each chopped walnuts and dried cranberries,
and 2 tablespoons sunflower seeds; toss. 





Thank you
Thank you for  reading our E-book.  We hope you enjoy our

careful ly  curated select ion of  teas and food pair ings.  Discover
the World of  Teas at  Jarved.  

 Coupon code:  JARVED15  

Organic means Fresh,  Fair  and Credible 

 Al l  our teas are USDA Certif ied Organic.  


