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Taiwanese Boba Milk Tea Recipe

Boba milk tea, also known as bubble tea, is a delightful drink that originated in Taiwan during the
1980s. This tasty beverage has gained immense popularity worldwide due to its unique blend of
flavors and textures, mainly characterized by the chewy tapioca pearls, or "boba," that sit at the
bottom of the cup. In this article, we will explore the complete recipe for making authentic
Taiwanese boba milk tea at home, along with tips and variations to customize your drink. Let’s dive
into the world of boba and learn how to create this beloved beverage!

Ingredients Needed

To make authentic Taiwanese boba milk tea, you will need the following ingredients:

For the Boba Pearls

- 1 cup tapioca starch

- 1/4 cup water (or as needed)

- 2 tablespoons brown sugar (optional, for coloring and sweetness)
- Food coloring (optional)

For the Tea Base

- 2 cups water

- 2-4 tablespoons loose-leaf black tea or 2-4 black tea bags (e.g., Assam or Ceylon)
- 2 tablespoons sugar (or to taste)

- 1/2 cup milk (whole, almond, or any milk of your choice)

- Ice cubes (optional)

For Serving

- Extra tapioca pearls
- Sweetened condensed milk or flavored syrups (optional)
- Wide straws (for sipping boba)

Step-by-Step Instructions

Now that we have gathered all the ingredients, let’s walk through the process of making the perfect
Taiwanese boba milk tea!



Making the Boba Pearls

1. Prepare the Dough: In a mixing bowl, combine 1 cup of tapioca starch and 2 tablespoons of brown
sugar (if using). Gradually add in the water, mixing until the dough comes together. The dough
should be pliable but not too sticky. If it is too dry, add more water, a teaspoon at a time.

2. Knead and Shape the Pearls: Knead the dough on a clean surface for about 5 minutes until
smooth. Divide the dough into small pieces (about the size of a marble). Roll each piece into a small
ball between your palms. Ensure that the balls are uniform in size for even cooking.

3. Cook the Boba Pearls: Bring a pot of water to a boil. Add the boba pearls and stir gently to
prevent sticking. Cook the pearls for about 15-20 minutes, or until they float to the top and are
tender. If you prefer your boba firmer, reduce the cooking time slightly.

4. Sweeten the Pearls: Once cooked, remove the boba pearls from the heat and drain them. Rinse

them under cold water to stop the cooking process. You can sweeten the pearls by soaking them in a
mixture of 1/4 cup warm water and 1 tablespoon brown sugar for about 10 minutes.

Preparing the Tea Base

1. Brew the Tea: In a separate pot, bring 2 cups of water to a boil. Add the loose-leaf tea or tea bags
and let it steep for 3-5 minutes, depending on how strong you like your tea. Strain the tea leaves or
remove the tea bags.

2. Sweeten the Tea: While the tea is still warm, stir in 2 tablespoons of sugar (adjust to taste). Allow
the tea to cool to room temperature or refrigerate it for a quicker cooling method.

3. Mix with Milk: Once the tea is cool, mix in the 1/2 cup of milk. This can be adjusted based on your
preference for creaminess. If you want a richer flavor, consider using whole milk or even cream.

Assembling the Boba Milk Tea

Now that the boba pearls and tea base are ready, it’s time to assemble your Taiwanese boba milk
tea!

1. Prepare Your Glass: Take a tall glass and add a generous amount of boba pearls to the bottom.
You can use a spoon to help you scoop them out if necessary.

2. Add Ice (Optional): If you prefer your boba milk tea cold, fill the glass with ice cubes.

3. Pour in the Tea: Slowly pour the tea mixture over the boba pearls and ice. Leave some space at
the top for any additional toppings or sweeteners you might want to add.

4. Customize Your Drink: If desired, drizzle some sweetened condensed milk or flavored syrup (like
vanilla or caramel) on top for added sweetness and flavor. Stir the drink with a wide straw or spoon
to combine the flavors.



Tips for the Perfect Boba Milk Tea

- Quality Ingredients: Use high-quality loose-leaf tea for the best flavor. While black tea is
traditional, you can experiment with other types like green tea or oolong for different taste profiles.

- Adjust Sweetness: Customize the sweetness of your drink according to your preference. Start with
less sugar and gradually add more until you reach your desired taste.

- Experiment with Milk Alternatives: If you're lactose intolerant or vegan, feel free to substitute
regular milk with almond milk, coconut milk, soy milk, or oat milk.

- Flavor Variations: You can infuse your tea with flavors like vanilla, matcha, or fruit purees for a
unique twist on the classic boba milk tea.

- Store Boba Pearls Properly: If you have leftover boba pearls, store them in a sealed container at
room temperature for a few hours. Do not refrigerate, as they can become hard. Reheat them in
boiling water for a few minutes if they harden.

Conclusion

Making Taiwanese boba milk tea at home is a fun and rewarding experience that allows you to enjoy
this delicious beverage in the comfort of your own kitchen. With a few simple ingredients and steps,
you can create a drink that’s perfect for any occasion. Whether you enjoy it cold with ice on a hot
day or warm on a chilly evening, boba milk tea is sure to satisfy your cravings. Don’t be afraid to get
creative with flavors and toppings, and share this delightful drink with friends and family. So, grab
your ingredients and start brewing your own delightful batch of Taiwanese boba milk tea today!

Frequently Asked Questions

What are the key ingredients needed to make authentic
Taiwanese boba milk tea?

The key ingredients for authentic Taiwanese boba milk tea include tapioca pearls, black tea (such as
Assam or Ceylon), milk (or non-dairy alternatives), sugar or sweetener, and ice.

How do you cook tapioca pearls for boba milk tea?

To cook tapioca pearls, boil water in a pot, add the pearls, and cook them for about 30 minutes on
medium heat. Afterward, let them sit for an additional 30 minutes off the heat. Rinse the pearls with
cold water and soak them in a sugar syrup to enhance their sweetness.

Can I make a dairy-free version of Taiwanese boba milk tea?

Yes, you can make a dairy-free version by using plant-based milk alternatives such as almond milk,



coconut milk, or oat milk in place of regular milk. You can also use sweeteners like agave syrup or
maple syrup to taste.

What is the best way to achieve the perfect balance of
sweetness in boba milk tea?

To achieve the perfect balance of sweetness, start by adding a small amount of sugar or syrup to the
brewed tea, then taste and adjust according to your preference. Remember that the sweetness can
also come from the cooked tapioca pearls, which are often soaked in syrup.

How can I customize my Taiwanese boba milk tea with flavors?

You can customize your boba milk tea by adding flavored syrups like vanilla, matcha, or fruit purees.
Additionally, you can infuse the tea with flavors such as jasmine or chai before mixing in the milk for
a unique twist.
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