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Green tea complements vegetarian dishes, salads,
and light chicken dishes with its earthy and
vegetative tones.

Black tea: robust flavors are an excellent match EAS

for hearty and rich foods like roast meats. S GU]ODIE
| [
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Oolong tea, known for its smoky and complex

profile, pairs seamlessly with herby dishes. Scented tea is suggested for spring,
green tea for summer, oolong tea for
Jasmine tea of fers a subtly sweet and highly autumn, and black tea for winter, as

fragrant experience. a general guideline.



