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A hot brown drink made by pouring boiling water onto
leaves of a special kind. It is thought of as a typically
British drink: a cup of tea / Do you take milk and sugar
in the tea?

Where does tea come from?
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荼
Tea originated in
Southwest China,
where it was used as
a medicinal drink.

The first record of tea in
English came from a letter
written by Richard
Wickham, who ran an
East India Company office
in Japan, writing to a
merchant in Macao
requesting "the best sort
of chaw" in 1615.

English history
tells us that
Queen Anne first
started the time
honoured
traditions of
English Tea
Ceremony in 1665.

Let’s Have A Nice Cup of Tea.
Tea has traditionally been a very popular drink in the UK. It is
still popular even though a lot of people now prefer to drink
coffee instead. If you visit a British person’s home, they will
often “put the kettle on” and ask you if you would like a cup of
tea, sometimes informally called a Cuppa or a Brew.
It is considered polite to offer someone who is doing work
for you in your home, such as someone who is fixing
something, a cup of tea. Tea is usually served with milk and
sometimes sugar. If you feel worried or have just experienced
something bad or shocking, a British person will typically tell
you to sit down while they make you “a nice cup of tea”
because it is believed that tea helps people to make you feel
calm.

The First Tea Traditions in the UK

Black tea overtook green tea in
popularity in the 1720s when sugar
and milk were added to tea, a
practice that was not done in China.

Thomas Twining opened the first
known tea shop in 1706, which still
remains at 216 Strand, London.

Brewing
Instructions

Ahmad Tea's expert
tasters explain how
to brew the perfect
cup of tea, allowing
you to get the most
flavour from your
loose tea, teabags
and ...



Pour 1.5 litres of boiling
water over tea bags.
Depending on taste
preferences, we suggest 810 tea bags, or approx. 8-10
spoonful’s of loose tea for
a 2L jug.
TEA TYPE

TEMP TIME



Black Teas and fruit
flavoured black tea. 100° C
3 - 5 Min



Green Teas 90 - 100° C 3 - 5
Min



Fruit and Herbal Infusions
100° C 5 Min

Brew The Perfect Cup of Tea
Brewing Tips

Heating the Water

Selecting the Tea

Always use freshly
drawn water. Water
which has previously
been boiled will have
become de-oxygenated
and will not produce a
good liquor. If possible,
the water should be
filtered to remove the
chlorine and other
additives that affect the
taste. Heat water to the
temperature
recommended for your
tea using an electric
hot water heater or a
stovetop kettle.

Choose your favourite
blend from our large
selection of teas. Black
teas are the most
frequently used as part
of the afternoon tea
custom. However, if
you’re looking for a
lighter tea, select from
one of our many
delicious green teas or
herbal infusions. Use 1
teaspoon of tea per
person, plus one for
the pot.

Once the water reaches
the appropriate
temperature, it should
be poured immediately
onto the tea leaves to
allow the best brew.
Check the pack or the
table below for brewing
times as this varies
between blends. When
brewing, cover the
teapot with a tea cosy
to keep the heat in.
When your tea is done
steeping, immediately
remove the loose tea
from the strainer or the
teabag and lightly stir.

Enjoy your afternoon tea!


Afternoon tea is known as ‘low tea’ as well.

Since householders have served tea on low tables in their
sitting rooms, British people have recognized the ceremony as
the Low Tea custom.





However, in the USA, it boasts a High Tea Ceremony. It is not
because they serve tea late evenings but because they usually
serve tea on high tables.
Traditionally, the participants in afternoon tea ceremony in
England, hold cups of tea which have no handles. They lift the
cup very slowly balancing it by curving a finger. Wrapping a cup
wholly or setting the cup on the palm is treated as uncustomary.





Visitors usually use a spoon to stir tea in the cup, but they are
careful not to make any sounds by tapping the inner part of the
cup with the spoon as they stir the tea. Then they place the
spoon on the saucer on its right side. Sip by sip, they place the
cup on the saucer.



British people more often serve black tea with milk and sugar.

A Gulp of English Humour.


Tea can be brewed up only seven times, on the eighth time leaves float to look at this greedy man.



It doesn’t matter how old you grow up, you’ll always get disappointed if your biscuit falls in the tea.
Open your mouth if what you are going to say is more beautiful than silence, or to drink tea.



You can never get a cup of tea large enough or a book long enough to suit me.



It’s easier to imagine Britain without Queen than without tea!




Let’s get this par-TEA started.

A Mad Tea – Party in Wonderland:
help yourself to some tea and bread-and-butter.
“It’s always tea-time, and we’ve no time to wash the things between whiles”
“It’s very easy to take more than nothing.”

One’s cup of tea – the sort of things you like. (spoken)
E.g. Jazz isn’t really my cup of tea. – I prefer classical
music.

A special role in the history of British Monarchy is given to their
faithful companions - The Royal Dogs! Ceylon Black Tea.
Pembroke Welsh Corgis have been favoured by the British royal Family for
many years. So charming, graceful and kind , she immediately won the
hearts of Princesses.

Royalty and the upper class societies in England embrace the
Yorkshire Terriers for its unique glamorous appearance and describe
them as “Small in size but big in personality”.

To move, to breathe, to fly, to float,
To gain all while you give,
To roam the roads of lands remote,
To travel is to live.
Hans Christian Andersen, The Fairy Tale of My Life:
An Autobiography.

