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%L Teaware/ %Ki Kettle

7=k Teapotplate/ % 3 Teapot/ % +f Teacup
% % Teaspoon /% B Scoop/ % i# Tea pitcher
%> Cleaningcloth/ %' Tea towel

k> Water vessel/ =% Vase/ % & Tea leaves
A e

Step 1: ;§ 4= Warm the tea pot

Step 2: % % Prepare the tea leaves

Step 3: % — if & Firstinfusion/ PR Time

Step 4: 8 % Warm the teacups

Step 5: ¥ % Pourthetea/ # #f Prepare tea cups
Step 6: » % fr% % Serve the tea

Step 7: % % Taste the tea
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| use my hands to touch tea leaves. /to brew tea
| use my nose to smell the tea.

| use my mouth to taste the tea.

| use my eyes to see the color of tea.

| use my ears to hear the music of tea ceremony.
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[Warm up]
1. Greetings and divide Ss into 4 groups.
2. Let Ss see the First page of PPT.
3. Ask Ss some questions about tea.
4. AskSs “Does anyone know how to

make tea?” And encourage Ss to recall what

they have seen before.

[ Presentation )
1. Introduce the Tea Processing by PPT.
2. Let Ss guess and say what’s the next
step.
3. Let Ssrepeat the steps of processing.

[ Practice]
1. AskSsif anyone knows “one tip two
leaves” and encourage one to show

everyone how to do plucking.

2. Let Ss come to the paper tea trees and

do tea plucking.
3. After tea plucking, let Ss practice and

5 mins

10 mins

20 mins

PPT 1
Paper tea
trees
Bamboo sieve
Worksheet 1

*Welcome to the tea
wonderland.

* You can sit with your
friends.

4 of you as a group.
*It’s time to learn some
knowledge about tea.
*Does anyone know
how to make tea?

*Do you drink tea every
day?

*It’s time to know how
to make tea!

*We call it “Tea
processing”.

*First, this is plucking.
*Does anyone try the
tea plucking before?
*Can you show
everyone how to do tea
plucking?

*Great! Thank you so
much!

* Do you know the next
step of tea processing?
* Do you know how to
doit?

*Look! What are they?
*Yeah! They are tea
trees.

* Do you know what it
is?

*Great! We call them

“one tip two leaves”.




repeat the following steps of tea processing.

4. Asrepeat to “Rolling” --- Give every
group one sieve with some fresh tea leaves
on it.

5. It'stime toroll.

6. After crazy rolling--- take back the

sieves.

[Wrap Up]
1. Let Ss see the worksheet 1 on the screen.
2. Review the tea processing and induce Ss

know how to finish the worksheet 1.

5 mins

* |t’s time for you to
pluck the tea leaves.
*This is a sieve. What
can we do with a sieve?
* We can put the tea
leaves on the sieve. Let
the tea leaves do the
sun bathing—
withering.

* All right, now | give
you some fresh tea
leaves.

* Please spread the tea
leaves around the
sieve.

*Now we take the sieve
out to do the withering.
*Shhh... Tea leaves are
sleeping now.
(fermenting)

* Count down
10......3.2.1.

*Ok! Wake up! It’s time
to roll.

*Everyone can roll the
tea leaves by yourself.
*Time’s up!

* Please give me the

sieve and leaves back.

*Do you think the tea is
ready to brew?

Not yet, right?

We still need some
steps.

*Look at the
worksheet.

We’ve finished tea
plucking, withering,
fermenting and rolling.
And, how many steps

we didn’t try?




Good, we still need two
more steps :drying and
roasting.

*|s it easy to make tea?
*When we drink tea
next time, we can think
about all the efforts
from the tea farmers.
*Please copy the new
words on your
worksheet 1. And don’t
forget to draw the
arrow to every
processing.

*1t’s time to take a
break. Thank you,
everyone. See you, next

time.

[Warmup]

1.Greetings and divide Ss into 4 groups.
2.Review Tea processing.
plucking, withering, fermenting, fixation,
rolling, drying, roasting.
3.Let Ss see the tea ware set.
4.Ask Ss “Does anyone know what it is?”

[ Presentation )

A. Introduce the utensils of tea brewing;
tea ware, kettle, tea pot,tea pot plate,
tea cup,tea pitcher, tea scoop, water
vessel, tea leaves, vase, cleaning cloth,
tea towel

B. Introduce the 7 steps of tea brewing

3 mins

3 mins

PPT 2
Soft Music
Tea ware set
Tea leaves
Worksheet 2

*Welcome to Tea Art
classroom.

*Do you remember the
tea processing? What is
the first processing?
*Great!

Now tea leaves are
ready! It's time to brew

tea.

* Look at the tea ware
set.

* Do you know what it
is?

*Let’s see what they
are in English.

* Do you know how to
say it?

* Excellent!




7 Steps of brewing tea.
Step 1: Warm the tea pot
Step 2: Prepare the tea leaves
Step 3: First infusion / Time
Step 4: Warm up the teacups
Step 5: Pour the tea / Prepare tea cups
Step 6: Serve the tea
Step 7: Taste the tea

C. Invite 1 student who is not in Tea Art
Club, to practice tea brewing step by step in

English at the demonstration table.

4 mins

7 mins

Now, let’s quick
preview the steps of

tea brewing.

*All right! Now, we all
know how to brew tea.

*Does anyone want to
show us how to brew

tea?

(Choose the one
doesn’t raise his/her
hand.)

* Step 1: Warm the tea
pot /

Pour the boiling water
into the tea pot.

*Step 2: Prepare tea
leaves /

Take out some tea
leaves onto the tea
scoop by using the tea

spoon.

Step 3: First infusion /
Start brewing tea by
pouring the boiling
water into the tea pot
and make sure the tea
won’t spill all over.
Time/

For the first infusion,

the brewing time is




D. Share the tea with every student.
And,induce all the students to see, to smell,
to taste and to feel the beauty of tea.

3 mins

about 60 seconds.

*Let’s count.

Step 4: Warm the
teacups /

During the brewing
time, we can pour out
the water from the tea

pitcher into teacups.

Step 5: Pour the tea /
Remember to pour out
the tea into the tea
pitcher when the
brewing time is up even
you are still warming up

the teacups.

Prepare tea cups/
Pour out the water
from teacups into the

water vessel.

Step 6: Serve the tea/
Distribute the tea
evenly into the tea

cups.

*Encourage the
demonstrator to brew
second or more tea for

every classmate.

*Ask one to serve the

tea to each one.

Step 7: Taste the tea

* First, thanks for the
student’s tea.

Teach students how to

taste the tea.




[ Practice]

(1) Teacher assign the order of the
students, let the first one to practice tea
brewing for 2 infusion.And the others are
later on.

(2) Make sure the students can use English
as well as they brew tea.

(3) Always remind Ss “Be aware of hot
water”.

(4) Make sure Ss repeat the steps in English
while brewing tea.

(5) Ss take turns of brewing. However, time
is not enough for every S. Tell Ss, “They will

be the first one to brew tea next time.

15 mins

To see, to smell, and
then taste.

*When drinking the
tea, always remember
to separate it into three
sips.

For the first sip, taste
the tea with the tip of
your tongue, savor the
first taste.

For the second sip,
have the tea circulate in
your mouth, allow the
warm aroma to fill
inside your cheek.

For the third sip, drink
it up all at once. And to
feel what the tea brings
to you.

*Do you like the tea
that your classmate
brew?

* How is the tea?

* How does it smell?
*1s the color of tea
good?

*Can you brew a better
tea by yourself?

*Now, it’s your turn.
*Try to brew a
wonderful English tea

for me!

*Remember: it’s boiled
water! Be careful of
taking every step.

* You should tell your
friends what you are
doing in English.




[Wrap Up]
1. Teacher should notice the time. Make
sure to stop Ss as early as you can.
(If there are still some students not
practicing yet, tell them they will be the first

one to brew the Oriental Beauty next class.)

2. Review the steps by the worksheet. Let Ss
see the worksheet 2 on the screen.

3. Review the tea ware and the steps of tea
brewing.

4. Induce Ss know how to finish the

worksheet 2.

[Clean Up])

Clean up the tea ware and table.

3 mins

2 mins

* Everyone is
welcomed to remind
which step is missing.
*If you forgot how to
say it in English, you
can check the steps on
the screen or ask me
for help.

*You can smell and

taste the tea.

*I'm sorry, time is not
enough for everyone to
brew the tea.

The one didn’t brew
the tea today; you will
be the first one to brew

the tea next time.

*OK! Time’s up! Hands
down and look at me!
* Do you brew a good
tea?

Do you like the tea?
*Let’s review the steps
of the tea brewing.
Check it out from the
worksheet 2.

* Remember to finish
your worksheet 2 as

homework.

Now, we have to clean
up the table and all the

tea ware.

Thanks for helping.

Have a refresh day.




[Warm up]
1. Greetings and divide Ss into 4 groups.
2. Ask Ss some questions about tea brewing
by PPT and the tea ware set.
3. Let Ss show the tea ware from their table
as Teacher says “Show me the tea scoop.”

as so on.

[ Presentation 1]
1. Introduce the Oriental Beauty Tea and
ask students if they know the differences
between Pouchung and Oriental Beauty
2. Invite a student to demonstrate the tea
brewing.
2. Emphasize the key point while S is
brewing tea.
3. Let Ss see, smell, touch, and taste the
tea.

4. Teach Ss to notice the beauty of tea art.

[ Tea tasting)
1. Serve the tea to every student.
2. Encourage students to describe the
feeling after they see, smell and taste the
tea.
3. Let students express what’s the
differences between Pouchung and Oriental

Beauty.

5 mins

10 mins

PPT 2
Tea ware set
Tea leaves
Soft music
Worksheet 3

*Welcome to Tea Art
classroom, Again!

Are you happy to be
here again?

*Who is the first one to
brew the tea today?
*Who can tell me what
‘s the first step of
brewing tea?

*Now, if | say the name
of the tea ware, please
gently take it up and
speak out their name.
*kettle, tea pot, tea pot
plate, tea spoon, tea
scoop, tea pitcher, tea
cup, cleaning cloth, tea

towel, water vessel

*Last time, we get to
know Pouchung Tea.
This time, we prepare
the Oriental Beauty.

* Does anyone know
the differences
between them?
*Pouchung is green tea.
*Oriental Beauty is
black tea.

*Who wants to
demonstrate the tea
brewing for us?

Who wants to be a
teacher, a master?
*Great! Thank you.
*Everyone, please clap
your hands to welcome
our teacher, the master
of tea!

*It’s time to see the




[ Practice]
1. It’stime to brew tea.
2. Ssthat didn’t brew the tea last time is
the first one to brew tea this time.
3. Always remind Ss “Be aware of hot
water”.
4. Make sure Ss repeat the steps in

English while brewing tea.

10 mins

demonstration. Please
open your eyes, open
your nose, and open
your ears.

But, please close your
mouth!

*If you are ready, you
can start the brewing,
dear master!

* Great! He /She can
remember to warm the
tea cups!

* Look! every
movement is so gentle.
This is Tea Art! Not just
drinking tea.

* Serve tea with your

two hands.

*|s it good?

*Is he/ she a master of
tea?

*Fabulous!!You are

great!

*It’s your turn. Do you
remember what he/
she did?

*Now you are the
master!

*Remember: it’s boiled
water! Be careful of
taking every step.

* You should tell your
friends what you are
doing in English.

* Everyone is
welcomed to remind
which step is missing.
* If you forgot how to
say it in English, you

can check the steps on




[ Presentation 2]
1. Invite Ss to see, smell, taste and feel as
the first tea is served.
2. Ask Ss stop tea brewing and all hands
down and look at you.
3. Let Sssay the feeling as they taste the
tea.
4. Let Ss close their eyes to hear the
music to feel the peace around them.
5. Show them the worksheet 3 to know
the five senses.
6. Induce Ss know how to finish the

worksheet 3.

[Wrap Up]
1. Review how to taste the tea and enjoy
every moment in brewing tea.
2. Invite Ss to get to know the tea well as

we are in the famous tea area.

10 mins

5 mins

the screen or ask me
for help.

*You can see, smell,
and taste the tea with
your eyes, nose, and

mouth.

*What color is the tea?
*What is the flavor of
tea?

What does it taste like?
Do you like to brew
tea?

Are you happy or
nervous to brew tea?
Are you happy or sad
when you drink the
tea?

*| hope everyone can
feel peaceful when you
brew and drink the tea.
* Please close your
eyes Now.

What do you smell?
What do you hear?
*Does soft music make
you feel more
comfortable?

*I'm happy that you
can feel happy and
peaceful as brewing
tea.

* This is our five senses.
Please match the word
and feeling to the

picture.

*When we brew the
tea,
we use our hands to

brew the tea;




we use our hands to
feel the temperature of
the tea ware;

we use our eyes to see
the tea leaves;

we use our eyes to see
the color of tea;

we use our nose to
smell the tea leaves
and the tea;

we use our mouth to
taste the tea;

we use our ears to hear

the beautiful music.

**We use our five
senses to enjoy the tea
brewing!

*What a wonderful

world! An

We will review this tea
course every semester.
| hope everyone of us
can enjoy the tea world
and the beauty of tea
art.
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PPT 1: Tea wonderland
PPT 2: Tea Brewing
Worksheet 1-3



https://blog.xiangtea.com.tw/2018/07/blog-post_28.html

PPT 1: Tea wonderland

3. Fermentation / Fermenting

==

7. Roasting

r )

Welcome to Pinglin Tea Farm.

P
« Today, I will show you the “Tea processing".
o lea processng
« 1, First, Tea plucking R

« 2. Second, Withering / Wilting

« 3, Third, Fermentation [Fermenting,
- 4. Fourth, Fixation
- 5. Fifth, Rolling

« 6, Sixth, Drying

« 7. Seventh, Roasting Sl lorins

et M2

4. Fixation

1. Tea plucking

5. Rolling

*

2. Withering / Wilting

Sun witharing S35

indoue withering EFTM

6. Drying

*



PPT 2: Tea Brewing

He 2 ' -
" | teo spoon 2
toc wore ketle teapel  teapotplate ) e
tea wore 22 kettle 248 tea scoop E8 ‘ tea pitcher x2/%%
L == p ﬂ
teo towel 24
topol £& teqpotplate g 29U FF cleaning cloth 77 wiaker visksal X
1 * 2 * 3 * 4 *

BRIFN  Steceof Tuo Brewing

~Step 1-Warm the tes pot
- o e
o s O
. . ‘ A. Boil water with a kettle
— B. Warm the tea pot with the hot woter.
pour g N o :
9 - g - ™
boil & brew &% m 2
* 8 *

« Step 4 Warm the tea cups Step 5-Pour Tea

¥

¢
i

Step 2-Prepare the tea leaves

Step 3-First infusion

T oo lecrv a0 sco0p
:::}:""F:;—N:‘ °"f° the teo scoop and Pour the hot water into the tea pot Pour the hot water from the tea pitcher
- Shem nsa e eeee and wait for 50 seconds.

Pour the brewed tea into the tea pitcher.

- m

9 * 10 * 11 * 12 *

6 =Step 7- Toste the T.
Step 6- Serve the Tea Step oste the Tea )
A. Pour some tea into every teo cup To see, to smell, to toste and Enjoy the tea o
B. Serve the tea to your friends.

e

13 :
Worksheet 1

Processing Name

Please number, draw the arrow ( , ) and color.

=

plucking

o

/ K & roasting _/
0 0 s
7\ ~N S ™~ e N\




Worksheet 1 for practice

T22) Processing

Please number, draw the arrow (

), trace and color.

=

/D N
£

Kpluckmg/ _ drying Y, kroastmg/




Worlsheet 2

7 Steps of Tea Brewing #8.% T F 5

Warm the tea pot i &+

A Boil the water with a kettle. B 7k &4 B A

B. Warm the tea pot with the hot water. B #AFEREE = o

Prepare the tea leaves i %+

Take some tea leaves onto the tea scoop and put them into the tea pot.+
RESFFENFERLE - BHAEERE

[Btep 3| First infusion % — 3 %~
Pour the hot water into the tea pot and wait for 60 seconds.+
EEAREEEFREHFE0F -

Warrn the tea cups B4+

Pour the hot water from the tea pitcher into every tea cup.+
HEZ e FoREEIRERR - ¢

Pour the tea 48] 2+

Step 4

Warm

the tea cups

Pour the brewed tea into the tea pitcher. §/84F4) BB £ -

Serve the tea HF i @& 3o

A. Pour the tea into every tea cup. B. Serve the tea to your friends.~

Taste the Tea &%

To see, to smell, to taste and Enjoy the tea.+

Step 5
Pour

the tea

Step1
Warm

the tea pot

Step 2
Prepare
the tea leaves

Step 3

First
infusion

Step 7
Taste
the tea

Step 6
Serve
the tea



Werkshest 2 for practice
® | Write down the 7 steps of tea brewing.

7 Steps of Tea Brewing 8.5 T 8 o

Step 1} =% o
A. Boil the water with a keltle. B & B Ao
B. Warm the tea pot with the hot water. HA#pEng.

i
btep2} % .

Taoke some tea leaves onto the tea scoop and put them into the tea pot.~ Step 2
R BFRENFR - BEAFZER

Step1
Warm

the tea pot

Prepare

ERLE S o the tea leaves

Pour the hot water into the tea pot and wait for 60 seconds.

BEARABEEAC0D - Stop 3
o
=4 o First
Pour the hot water from the tea pitcher into every tea cup. Step 4 infusion 7
#E R MABIRRRAEEAR - P <y
. Warm Taste
8% o the tea cups the tea
Pour the brewed tea into the tea pitcher. #8478 B EEEE - ¢
i
GAEEE ‘ ¢ , Sl:ep 5 Step 6
A. Pour the tea into every tea cup.  B. Serve the tea to your friends .« Pour Serve
i
i To see, to smell, to taste and Enjoy the teas the tea the tea
|Workshee|. 3-1 for Review 7 SJCEDS of Tea Brewing ;ﬂ}:"{n ? —Hj‘% Class: MName: “
* |Step 1}-Warm the B
A the water with a AR ERE ke
B. Warm the with the hot water. B #izk 85 Ao
* |Step 2|-Prepare the i Zre Step 2
Toke some onto the and put them into the tea pot.« Prapqre
REBERENRREL - ERAZ &R the tea leaves
* |Step 3|- First infusion #-—iF e
the hot water into the tea pot and wait for seconds. Sl:ep 3
H g b o
EEABREEEH 60D - o First
* [Step 4]- Warm the B R infusion
Step 4 Step 7
Pour the hot water from the into every tea cup.# Warm Taste
HEZHBAEBEZERR - the tea cups e g
. — the tea 48] %«
the brewed tea into the . ;‘#g&ﬁéﬁ%@jsﬁﬁaf i o
Step 5 Step 6
. " _ Fas -
Step 6 thetea & EE 2. Pour Serve
A. Pour tea into every . B. the tea to your friends. the tea the tea

. — the Tea &%  To see, to smell, to taste and Enjoy the tea.



Worksheet 3-2¢

I use my

to see, to hear, to smell, to taste, to touch.:

nose ears hands mouth eyes

& p © 7' by
see taste touch hear
it T
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1. Teacher doesn’t teach English, instead provide an all English
environment for students to acquire English naturally.

2. Students feel free to learn how to brew tea.

3. Happy learning environment.

4. Learning from doing.

5. Students’ prior knowledge help them comprehensive.

6. Practice makes perfect.
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complet

e the brewing.

- y e . W | Serve the tea for everyone to practice how to

taste the tea.




It’s everyone’s show time. Wrap up / Review
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