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From the Teas.co.uk wiki

Brown sugar boba bubble tea, in summary: The caramel, tiger-striped milk tea that made
bubble tea global: the syrup, the stripes, with or without tea, and the sugar reality.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-
boba-bubble-tea/

Brown sugar boba, sometimes called tiger milk tea for the caramel streaks it leaves down the glass, is the
variant that drove the modern global bubble tea boom. It is rich, caramelly and, unusually, often served as
just pearls, brown sugar syrup and milk with little or no tea at all. This page covers it fully; the basics are in
how to make bubble tea at home and the overview in our boba and bubble tea guide.

Last reviewed by the teas.co.uk team in April 2026.

What makes it different

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What makes
it different, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-
boba-bubble-tea/

Most milk teas lead with the tea. Brown sugar boba leads with caramelised brown sugar syrup: the pearls
are cooked and then simmered in brown sugar until thick and glossy, the syrup is streaked around the inside
of the glass, and cold milk is poured over so the dark syrup tigers down through the white. Tea is optional
and often minimal, which makes it almost a dessert drink, and is why it is the gateway drink for many people
who do not otherwise like tea.

The brown sugar syrup

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The brown
sugar syrup, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-
boba-bubble-tea/

The syrup is the whole drink. Cook cooked tapioca pearls gently with dark brown sugar and a little water until
it reduces to a thick, glossy, molasses-dark syrup that coats the pearls. Dark muscovado or a strong brown
sugar gives the deepest caramel character; light brown sugar gives a milder result. The syrup must be thick
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enough to cling to the glass and streak, not runny, that clinging is what creates the signature tiger stripes.

Building the tiger stripes

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Building the
tiger stripes, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-
boba-bubble-tea/

Spoon the syrupy pearls into the glass and roll the glass so the thick syrup smears up the sides. Add ice.
Pour cold milk slowly down the centre. Do not stir, the point is the visual of dark syrup marbling through
white milk and the changing sweetness as you drink. Serve immediately with a wide straw.

With or without tea

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for With or
without tea, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-
boba-bubble-tea/

Purist brown sugar boba is just pearls, syrup and milk, effectively a caramel milk drink. Many prefer a shot of
strong tea added for backbone and to cut the sweetness, an assertive black or roasted oolong works best,
see best tea for bubble tea. Adding tea also brings caffeine and makes it less purely a dessert. Both

versions are legitimate; the tea-added one is more balanced, the pure one more indulgent.

Why it conquered the world

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why it
conquered the world, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical:
https://teas.co.uk/wiki/brown-sugar-boba-bubble-tea/

Brown sugar boba is photogenic, intensely moreish and instantly understandable, you can see what it is
through the glass. It turned bubble tea from a niche drink into a global phenomenon in the late 2010s and is
the entry point that brings most newcomers in, after which they explore the lighter fruit teas and the matcha
versions.

The sugar reality

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The sugar
reality, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-boba-
bubble-tea/

This is the sweetest mainstream bubble tea and a shop version can carry a very large amount of sugar. The
clear health context is in is bubble tea bad for you. The home advantage is real: you can cut the syrup

substantially and it is still excellent, because the caramel character comes through even at far lower sugar
than shops use.

Dairy choices
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Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Dairy
choices, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-boba-
bubble-tea/

Whole milk gives the classic creamy contrast against the dark syrup. Barista oat is the best dairy-free option
for body and the tiger effect; thin plant milks streak poorly and taste watery against the rich syrup.
Sweetened condensed milk makes an extra-rich version but compounds the sugar, so treat it as an
occasional indulgence.

Common mistakes

Runny syrup that will not streak, reduce it further. Syrup added hot to ice so it seizes, let it cool slightly.
Stirring it into a uniform beige, the point is the unmixed marble. Too much sugar out of habit, start lower, it is
still good. Pearls made ahead and hardened, cook them fresh as always, see boba pearls explained.

The build, component by component

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-
boba-bubble-tea/
Component Role
Brown sugar syrup the whole drink: dark, glossy, clings and streaks
Tapioca pearls simmered in the syrup until thick and coated
Cold milk poured over, tigers down through the syrup
Tea (optional) a strong black or roasted oolong shot for backbone

Ice, wide straw served immediately, never stirred

The bottom line

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The bottom
line, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-boba-
bubble-tea/

Brown sugar boba is the caramel, tiger-striped milk tea that made bubble tea global: pearls in thick brown
sugar syrup, cold milk, optional strong tea, never stirred. Make the syrup properly thick, dial the sugar down
at home, and it is one of the most rewarding drinks in the whole cluster to produce yourself, far cheaper and
far less sweet than the shop version. A strong base worth adding is in the full tea shop.

Reference noted

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Reference
noted, Brown Sugar Boba: The Tiger Stripe Milk Tea. Canonical: https://teas.co.uk/wiki/brown-sugar-boba-
bubble-tea/
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e EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATORteas - Match the tea to the moment. A 6am cup and a 4pm cup do not

need to be the same brew.
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