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the East Frisians Are Top 
"Three things", said Chinese Li Chi-lai in 
the 12th century, "are most deplorable: 
the spoiling of the best youth through 
wrong education, the disgracing of the best 
pictures through unappreciative gaping 
and the wasting of the best tea through 
wrong treatment." 

Nothing much has changed regarding 
the degree of truth of this utterance - on 
the contrary, as far as the tea is concerned 
the situation has worsened, since even the 
better class hotels often serve tea bags and 
plastic lemons. Only the East Frisians, 
Germany's northernmost " joke charac
ters", are still upholding the culture of tea 
drinking. On the (statistical) average they 
not only drink more tea than any other 
citizen of the Federal Republic of Ger
many, they also know (most of the time) 
how to prepare it right. Tea drinking in 
East Frisia - that's a ceremony. 

Before the East Frisians discovered 
their love for tea they had drunk mostly 
beer, which, however, had a similar disad
vantage as wine - it made "dun" , which is 
low-German dialect and means "drunk", 
but good and proper. Now, more than 
1,414 years ago a certain Chung Mung 
(also Chinese like Li Chi-lai) observed: 
"Tea is better than wine because it doesn't 
intoxicate." When the East Frisians got 
wind of this , they reacted promptly - they 
tumed away from the beer and towards 
the tea, which at that time was cheaper 
anyway. 

tea: der Tee 
cup of tea: eine Tasse Tee 

Tea 
And they did this so vehemently that the 

King of Prussia, Friedrich II was rather 
annoyed by it. In a letter to the "Adminis
trators' Collegium" of East Frisia he de
scribed the consumption of tea "excessive" 
and stated that "one couldn't stand by idly 
in the face of the dangerous conse
quences". 

The East Frisians didn't understand that 
at all. They continued therefore to drink 
tea, artd they also remained true to their 
favorite beverage, when, about a genera
tion later during the Napoleonic time, the 
Continental Blockade cut them off from 
their supplies. The "Ossis", as they are 
nicknamed, simply sided with the smug
glers - they brought the tea. 

The trade with the dried tea leaves was 
subject to the changing of the times - and 
it was not only the taste that determined 
the blends of tea. Changing political situa
tions also changed the typical East Frisian 
blend. Until 1900 almost only Chinese tea 
was drunk, then slowly but gradually also 
Javanese tea appeared on the market. Be
tween the two world wars Javanese and 
Indian tea tasted the best, whereas today 
many dealers are of the opinion that "for 
the German water" only Assam and Cey
lon teas are suited and, for heaven 's sake, 
no others. Truth is that you can surely 
drink teas from China as well from Java, 
India (and here especially from the pro
vince of Assam) and Ceylon (today more 
correctly: Sri Lanka). It is also true that 
especially the tender Chinese teas taste 
better with soft water - but real tea drink
ers have their special ways and means of 
making the water soft anyway. 

The tea prices from around the turn of 
the century would bring tears to the eyes 
of today's tea drinkers. The store keepers 
in East Frisia usually had four kinds of tea 
on offer, which cost 45, 50, 55 and 60 
pfennigs per quarter pound. For 65 
pfennigs you generally got a quarter pound 
of tea and half a pound of rock candy (in 
East Frisia it's called Kluntje), with the 
price share of the rock candy being 15 
pfennigs. Today tea costs between 4 and 
12 marks per quarter pound, and rock 
candy can be had (however only in a two
pound package) for about 4 marks. 

When East Frisians prepare tea it's a 
ritual and everything follows fixed rules. 
First you take fresh water (in the past the 
East Frisians used rainwater, which was 
collected in special reservoirs set up for 

just this purpose). The water is brought to 
a boil and may boil up only once. 

Before the loose! tea leaves are put into 
the teapot it must be rinsed out with warm 
water. Those who use a tea egg are smiled 
at condescendingly in East Frisia - tea 
needs freedom to develop its flavor. East 
Frisians take one teaspoon of tea leaves 
per cup and add one "for the pot", as they 
say. 

The boiling water is poured over the tea 
(never the other way round), which must 
then stand 4-5 minutes. Today the tea is 
then usually filled into another (also pre
warmed) teapot. In the past there was a 
dilution after each round of tea. The tea 
leaves remained in the teapot and after the 
first round was poured, the pot was refilled 
with hot water so that the "brew" was 
diluted more and more and tasted like 
dishwater (malicious tongues say that in 
some houses the first cup of tea already 
tasted like that - in East Frisia a real 
insult). 

The custom of serving the tea has hardly 
changed in East Frisia - first the rock 
candy, then the tea and to top it off a 
spoonful of creme. No stirring - the tea 
thus successively tastes pleasantly warm, 
then bitter and hot and towards the end, 
because of the dissolved sugar, sweet. 

In the past, by the way, nothing was 
eaten with the tea so as not to spoil the 
taste. Only when it came to the last cup, 
which was usually already thinner and not 
so tasty anymore, something was served. 


