Brewing | oose-Leaf Tea

Teais a delicious and l’lealthg drink that has been consumed }:)5 PeoPle for thousands oggears‘ It consumed all around
the world and comes in many varieties and flavors. In the United States, it is common to Purcl'lase Prcpackaged teain
teabags‘ However, some of the freshest and highest qualit9 teas are Purchasec] in loose-leaf form. PeoPle often prepare

Packaged tea because of the convenience. This article will demonstrate that brewing loose-leaf teais a simple process.

Itis Possi}:)le to Purchase loose leaf teain a grocery store, but the best qualitg tea will come from a sPecia]t9 store. Tea
can be Purchascd from online or local retailers.

The London Tea Room http://thelonclontearoom.com
Teavana http://www.teavana.com
International Tea Importers http://www.teavenclor.com

There are thousands of types of tea around the world, so the scope of this article will be limited to the common western
teas. Common western teas can be Fo”owing categories: black, Green, Oo!ong, and White. All four ty[:)es come from the
Camellia sinensis Plant‘ The difference of each is determined when the tea is Picl(ed and how it is Prepared.

Black Tea is allowed to wither before it is Pickecl‘ After being Pickcd, itis rolled, Fu”y

Fermented, Fired, and then dried. Black tea has the most caffeine and the strongest Havor
of the four tea tgpes‘

rolled to bruise the leaf eclges‘ It is the Partia”g fermented and then pan fried or dried.

Green Tea is sometimes allowed to slightlg wither before being Picked. After bcing Picked, itis
steamed, pan fried or fired, and then dried.
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@ Oolong Tea, like black, is allowed to wither before it is Pickecl‘ After Picked, it is shaken and
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White Tea is Pickecl before it withers. After being Picked, is steamed and then dried.




As with angjob, tea PreParation rcquires certain tools. The required tools are:

Tea Pot: Used to steep the tea. Teapots are most often made from glass, ceramic, or cast iron.

Glass Tcapo’c Ceramic TcaPo’c Cast Iron Tcapo’c

Tea l(cttlc: Used to heat the water. You can use either a stovetoP teakettle or an electric kettle.
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Stovctop Teakettle Electric Teakettle
, Used to seParate the tea from the water. The mesh filter can take various forms and may
Mesh Filter: )
be made of metal or P!astlc.
Tea ball Tea Basket
, A measuring cup and 1 teaspoon measuring spoon are used to measure the proper amounts

Utensils: & up P S 5P prop

of water and tea. The thermometer is used to measure the water’s temPerature.
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Mcasuring Cup Mcasuring SPoon Cooking Thermometer




Prcparation
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Fill the teaPot with 8 ounces of water cold for each cup of tea. For a better tasting cup of tea,
use filtered water. Pour the water into the teakettle. If you are using an electric teakettle, turn
iton. If you are usinga stovetoP teakettle, turn the stove on higl') and Place the teakettle
direc‘clg on the burner.

Measure 1 ’ceasPoon OF tea leaves 1Cor each cuP o1c tea. Place tl’lC tea!eaves into tl’lC meslﬁ Fi!’cer
and Place the filter into the teaPot. Be careful to not overfill the filter so the leaves will have

room to exPand as theg steeP.

When the water begins to boil, remove the teaPot from the heat source. Check the water’s
temPerature. Each t}jpe of tea requires a different water temPerature. Let the water cool to
reach the aPProPria’ce temPerature before Pouring over the tea leaves. Once the water is
aPProximatelg at the proper temPerature, pour over the tealeaves and let them steep. As with
the temperature, the steeping times vary depending on the type of tea. Use the Fo”owing

chart to determine the correct temPerature and steeping time.

Tea Type Temperature StccPing Time
Black Tea 205 F 3-5 minutes

Oolong Tea 205 F 1-9 minutes
Green Tea 160 F 1-2 minutes
White Tea 185 F 4-15 minutes

After the tea has steeped for the proper amount of time, pour directly into a mug, I:lavoring
tea is a matter of Persona! Pracerence. Some Prmcer to drink their tea Plain, while others may
choose to add cream and sugar or honey. Itis also customary to enjog sweets such as

Pastries, cookies, or muffins with a hot cup of tea.

Green tea leaves can be reused for up to three cups. Simplg remove the leaves from the water,
Place ona towel, and allow them to drg. Store the dried leaves until readg toreuse. Black,
oo]ong, and white teas should not be reused, as ’cl'leg will Produce a much weaker cup of tea.

Tea leaves can be saFely disPosed in t“ne ’crash or theg can be comPos’ccd.



