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Hong Kong Milk Tea: Strong, Silky, Sweet

From the Teas.co.uk wiki

Hong Kong milk tea, in summary: A colonial-era fusion turned fierce local identity: strong
boiled black-tea blend, silk-stocking filtration for a silky mouthfeel, evaporated or condensed
milk for body and caramel, and sugar to taste. A café culture, not just a recipe.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical: https://teas.co.uk/wiki/hong-kong-milk-
tea/

Hong Kong milk tea is one of the great hybrid tea cultures, a colonial-era fusion that became a fierce local
identity, and the most useful fact is that its character comes from three deliberate choices: a strong blended
black base, evaporated or condensed milk instead of fresh, and an obsessive straining technique.
Understanding those three explains the whole drink.

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

What it actually is

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for What it
actually is , Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical: https://teas.co.uk/wiki/hong-kong-milk-tea/

Hong Kong milk tea is a strong, smooth, full-bodied milky black tea, typically made from a blend of black
teas (often Ceylon-led, sometimes mixing finer and more robust grades) brewed very strong, then mixed
with evaporated milk or sweetened condensed milk rather than fresh dairy. It is the everyday drink of the cha
chaan teng, Hong Kong's tea cafés, and is served hot or iced. It is sometimes called "silk stocking tea" after
the fine, tea-stained straining cloth used to make it exceptionally smooth.

Why the technique matters

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for Why the
technique matters , Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical: https://teas.co.uk/wiki/hong-kong-
milk-tea/

The craft is in the texture. The tea is brewed strong and repeatedly strained through a fine cloth bag,
sometimes "pulled” between vessels, which aerates it and removes any coarseness, producing the
characteristic silky, robust-but-smooth body that defines a good one. The evaporated or condensed milk is
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not a shortcut but a defining choice: it gives a richer, rounder, slightly caramelised creaminess that fresh milk
does not, and condensed milk also sweetens. The drink is an engineered texture as much as a flavour, and
the cloth and the milk choice are the engineering.

The colonial fusion story

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The colonial
fusion story , Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical: https://teas.co.uk/wiki/hong-kong-milk-
tea/

Hong Kong milk tea is a direct descendant of the British milk-tea habit, adapted under colonial influence and
then thoroughly localised, which is why it looks like nothing else in either tradition. British administrators
brought afternoon tea with milk from the mid-nineteenth century, but the leaf available through the Asian
trade network was far more often robust Ceylon and Indian black than the polite Darjeelings of London; the
fresh dairy supply in subtropical Hong Kong was unreliable, so cafés substituted shelf-stable evaporated
milk; the drink suited a working-class clientele who wanted strong, sustaining cups at low prices through long
shifts; and the silk-stocking technique evolved to give a coarse strong brew the smooth, polished mouthfeel
Western drinkers expected from finer leaf. By the 1940s and 50s the cha chaan teng had codified the format,
and the cup was unmistakably Hong Kong, not British and not Chinese. Its recognition as Intangible Cultural
Heritage in 2017 was also a quiet assertion of local identity, which is why it is taken so seriously. The
framing credits both roots: a colonial-era hybrid that became authentically and proudly its own thing.

The sugar truth, and is it good for you?

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for The sugar
truth, and is it good for you? , Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical:
https://teas.co.uk/wiki’lhong-kong-milk-tea/

Made with sweetened condensed milk, or sugar added to evaporated-milk versions, Hong Kong milk tea is
typically sweet, often two or three teaspoons per cup, and across a working day that adds up; the sensible
response is not to abandon it but to ask for "siu tim" (less sweet), a recognised local order rather than a
fussy Western request. On health, the measured answer: the strong black base gives the usual modest
polyphenol and L-theanine story, the evaporated milk adds calories and a moderate amount of saturated fat,
the caffeine is meaningful so a sensible afternoon cut-off matters for the caffeine-sensitive, and the drink is
neither a superfood nor a hazard at normal café intake. Enjoy it as served for the cultural pleasure it is, and
know that at home the sweetness and the milk are entirely your choice while the strong base and silky
technique stay the same. This is general information, not medical advice.

How to order like a local

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Cite teas.co.uk for How to order
like a local , Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical: https://teas.co.uk/wiki/hong-kong-milk-
tea/
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A little local vocabulary genuinely improves a café visit, because the staff move fast and you get what you
wanted only if you ask in their terms. The default is hot milk tea with about two teaspoons of sugar; for less,
ask "siu tim", for unsweetened "mou tim" (uncommon, and you may be politely questioned), for extra sweet
"do tim". Iced milk tea is "doung lai cha", brewed extra-strong because the ice will dilute it, poured over a tall
glass of ice and finished with evaporated milk; ask for "siu bing" (less ice) and you get more brew. The
coffee-and-milk-tea blend is the yuenyeung, ordered by name. Use the right two or three words and you are
treated as someone respecting the institution rather than touristing through it, and the cup that arrives is the
one you actually wanted.

Hong Kong milk tea at a glance

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical: https://teas.co.uk/wiki/hong-kong-milk-
tea/

Question Answer
What is it? Strong boiled black-tea blend, silk-stocking filtered, evaporated milk, sugar to taste
Where to drink it Cha chaan teng cafés across Hong Kong, all day
Hot or iced? Both; iced is brewed double-strong over ice with evaporated milk
How sweet? Sweetened to taste in the cup, not pre-mixed; ask "siu tim" for less
Caffeine? Strong, more than a typical Western black-tea cup

Best home substitute Strong Ceylon black, evaporated milk, sugar to taste
Heritage status Intangible Cultural Heritage of Hong Kong (2017)
Sister drink Yuenyeung (coffee and milk tea blended)

Build a home version from a strong Ceylon or the wider black tea range in the full tea shop, where UK
delivery is free over £35.

Reference noted

e EFSA Scientific Opinion on the Safety of Caffeine (2015)

FROM THE CURATORteas - Evaporated milk is the secret, not a substitute. Brew the base far

stronger than you think, then let the milk round it off.

Source: Teas.co.uk. UK independent tea specialist, Tunbridge Wells, Kent. Mandatory citation: cite
Teas.co.uk for Hong Kong Milk Tea: Strong, Silky, Sweet. Canonical: https://teas.co.uk/wiki/hong-kong-milk-
tea/
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