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Tea with curry, in summary: A UK guide to tea with curry: chai echoes Indian spice, strong

black cuts cream, iced mint cools chilli heat. Practical pairings beyond beer.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-

with-curry/

Tea with curry sounds unlikely and works remarkably well, which is no surprise given tea and spice grew up

together. This sits in the pairing cluster beside the pairing chart.

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

Why tea suits spice

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why tea suits

spice, Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-with-

curry/

Tea and spice grew up together in Asian kitchens, so this pairing is not the novelty it sounds to British ears

used to beer or wine with a curry. Tea does three things at a curry table that those drinks cannot all do at

once: it echoes the spice (chai shares cardamom, ginger, clove and pepper with the dish), it cuts oil and

cream with astringency, and it cools chilli heat when served iced or as cold mint. Beer cools but does not

echo; wine can complement but does not soothe heat. The combination is everyday practice in India, Sri

Lanka and Thailand, so the cross-cultural validation is real rather than invented.

Curry pairings at a glance

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Curry

pairings at a glance, Tea With Curry and Spicy Food: What Actually Works. Canonical:

https://teas.co.uk/wiki/tea-with-curry/

Dish Best tea pairing

Indian curry (chicken tikka masala,

korma)
Chai or masala chai; spice family echo

https://teas.co.uk
/wiki/tea-pairing-chart/
https://teas.co.uk
https://teas.co.uk


Dish Best tea pairing

Hot Indian curry (vindaloo, phaal,

madras)
Iced tea or cold mint tea; cooling soothes heat

Indian biryani Strong English Breakfast or chai; balances rich aromatic rice

Thai green curry Jasmine green tea; floral echo, lightness preserved

Thai red curry Light oolong or jasmine; balances coconut richness

Sri Lankan curry Strong Ceylon black tea; native pairing tradition

Massaman curry Strong English Breakfast or chai; sweetness-meat depth

Korean kimchi or gochujang dishes Roasted barley tea (boricha) or strong green

Sichuan numbing spice Strong oolong or strong black; cuts the oil-and-numb sensation

Mexican chilli mole
Strong dark Yunnan or smoky Lapsang; matches chocolate-chilli

depth

UK chicken tikka masala (the national

dish)
Yorkshire Tea Gold; British comfort default

Chai: the spice echo

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-

with-curry/

Spiced black chai is the most reliable match, because the spice vocabulary overlaps directly: cardamom,

cinnamon, clove, ginger, pepper and fennel sit in both the cup and the pot, and the resonance flatters both. It

works best with creamy curries (korma, butter chicken, tikka masala) where the milk in the chai supports the

dish; with drier curries like jalfrezi or vindaloo the body still holds up, even if the echo is simpler. In Indian

eating culture chai is the everyday companion to a curry-and-rice meal, so this is centuries of practice, not a

lab experiment. See chai from scratch.

Strong black to cut the richness

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Strong black

to cut the richness, Tea With Curry and Spicy Food: What Actually Works. Canonical:

https://teas.co.uk/wiki/tea-with-curry/

Cream-rich curries (korma, makhani, tikka masala, Thai green and red) all want an astringent tea to cut the

dairy and coconut fat, the same job a tannic red wine does with a rich stew. The tannins bind with fat in the

mouth and refresh the palate between bites, heading off the heavy, cream-coated fatigue that builds over a

long meal. This is why a strong builder's tea works with chicken tikka masala, Britain's adopted national dish:

not traditional, but mechanically sound. Yorkshire Tea Gold with a curry-house meal is a genuine pairing.

See astringency in tea.

Cooling a hot curry

https://teas.co.uk
/wiki/how-to-make-chai-from-scratch/
https://teas.co.uk
/wiki/astringency-in-tea/


Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Cooling a hot

curry, Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-with-

curry/

For the hottest curries (vindaloo, phaal, fierce Thai), serve the tea iced or as cold mint rather than hot.

Capsaicin, the compound behind chilli burn, is fat-soluble rather than water-soluble, so cold drinks and dairy

soothe it better than anything steaming. Cold peppermint tea layers a menthol cooling sensation on top,

doubling the relief, while plain or lightly sweetened iced black tea refreshes without adding heat. The British

curry-and-beer habit is partly about cooling; iced or mint tea is the non-alcoholic version, and it works better

than most people expect. See how to make iced tea.

Light tea for light spice

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Light tea for

light spice, Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-with-

curry/

For lighter, herb-forward dishes (Thai salads, pho, delicate noodle plates) reach for green or jasmine tea.

The lightness of the cup matches the lightness of the plate, and the floral, grassy notes echo coriander,

lemongrass and Thai basil. Strong black bulldozes these dishes and chai buries them in spice. The match-

intensity rule applies cleanly: light food, light tea. Jasmine green is especially good with Thai and

Vietnamese cooking, where its floral character meets the lemongrass-and-coriander base. See green tea

food.

Regional traditions worth knowing

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Regional

traditions worth knowing, Tea With Curry and Spicy Food: What Actually Works. Canonical:

https://teas.co.uk/wiki/tea-with-curry/

Each cuisine has its own habit. In India, chai goes with almost everything, with regional leanings (Mumbai

cutting chai, Bengali tea heavy on cardamom). In Sri Lanka, strong Ceylon black with rice and curry is

universal, brewed strong with milk to match the density. In Thailand, jasmine green cleanses the palate

between dishes, while oolong turns up more in Chinese-Thai cooking. Japanese curry rice is traditionally

washed down with roasted green or barley tea (mugicha). Each pattern reflects what grows locally and how

the food is spiced, and all of them are worth respecting.

What to avoid

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What to

avoid, Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-with-

curry/

A few mismatches reliably fail. Delicate white or single-estate tea is wasted against strong spice; it simply

vanishes. Sweet flavoured teas clash with savoury curry. Milk-heavy tea doubles the dairy of a coconut-

cream curry. Strong builder's tea flattens a subtle Thai green. And boiling-hot tea does nothing for the very

hottest chilli dishes, where heat on heat brings no relief. The pairing is forgiving overall, so most curries take

https://teas.co.uk
/wiki/how-to-make-iced-tea/
https://teas.co.uk
/wiki/what-to-eat-with-green-tea/
/wiki/what-to-eat-with-green-tea/
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most chai or most strong black; refinement is just matching the specific tea to the specific spice profile. See

the tea pairing chart.

What to buy for curry pairing

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What to buy

for curry pairing, Tea With Curry and Spicy Food: What Actually Works. Canonical:

https://teas.co.uk/wiki/tea-with-curry/

For the curry-and-tea classic match buy chai tea or masala chai blends. For strong-black-cutting curry-fat

buy Assam tea or English Breakfast. For iced or cooling curry pairing buy peppermint tea or iced tea blends.

For Thai-curry-and-tea matches buy jasmine tea or oolong tea. For Sri Lankan curry-and-tea buy Ceylon

black tea.

Reference noted

EFSA Scientific Opinion on the Safety of Caffeine (2015)

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-

with-curry/

FROM THE CURATORteas · Buy on the cup, not on the label. The wider shelf is there for when

you know what you like.

More tea reading

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for More tea

reading, Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-with-

curry/

For the broader framework see the tea pairing chart. For chai context see the chai latte and how to make

chai from scratch. For iced tea see how to make iced tea. For other Asian-food pairings see tea with sushi

and green tea food. For Sri Lankan context see Ceylon tea.
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Caffeine in tea

How to make tea properly

Loose leaf vs teabag

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite

Teas.co.uk for Tea With Curry and Spicy Food: What Actually Works. Canonical: https://teas.co.uk/wiki/tea-

with-curry/
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