
HAVE GERMAN WILL TRAVEL Getranke 

tea: der Tee 
cup of tea: eine Tasse Tee 

East Frisian tea culture 
One important element is heat: small cups keep the tea 

from growing cold 

This ritual in East Frisia - the northwest coastal area of Germany - is as unique as it is precise: Tea is boiled with loose tea leaves and then poured over a 
piece of candied sugar, known as "Kluntje." Cream is then poured in a skillful manner to create an artful cream cloud called a "Wulkje." This custom has 

also been on Germany's national list of Intangible Cultural Heritage since 2017. 

A strong black mix 

Visiting the sparsely-populated towns, you might get the sense that hot tea serves as an ideal way to ward off the cold and damp when the 

sea breezes roll in. Yet according to folklore, the tea was simply a more economic choice for the fishermen and farmers than the more 

exotic coffee tradition that took over the coffeehouses across Europe in the 19th century. 

To pour a proper cuppa, it's important to get the right blend ofloose leaves; East 

Frisian tea is a dense black tea, comprised mainly of Assam leaves, with a touch of 

Ceylon mixed in. What makes it extraordinary in taste is the soft water of the region, 

but if you can't partake of a tea ritual in northern Germany, brewing your own will 

do. 

Proper pouring is key 

In Germany, tea is served in porcelain teapots that are kept warm by a small candle 

resting beneath. To ensure it's drunk hot, the thick liquid is poured first into small 

porcelain cups with a piece of rock sugar at the bottom. From there, a dash of heavy 

cream is poured inside - although sti1Ting is verboten. The cloud of milk that rises 

to the top is part and parcel of the East Frisian offering. 

Although East Frisia is but a small section of a very large country, the East Frisian tea has found its way to supermarket shelves across 

Germany, lined up alongside the more popular herbal varieties. 

While tea has not reached the popularity levels of a Japanese tea ceremony or created any legends like the soothsaying ritual in Turkey in 

which your fortune can be read in the way your leaves fall from the glass, tea time is a central figure in German culinary culture. 

Germans are well-known for their fruity Rieslings, liters of beer and coffee and cake traditions. But according to the German Tea 

Association, one region of the country consumes per capita more tea than any other country in the world. 

East Frisia, in the rainy coastal northwest, takes the crown for amount of tea drunk per person, ,,vith an estimated 300 liters each year, just 

ahead of Kuwait and Ireland. Yet the East Frisian tea ritual is hardly known outside of the area (the rest of Germany sips just one-tenth 

that amount, preferring coffee instead). 


