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« "Why do you think tea is important in many
cul tures?"

« "Which tea culture do you want to experience and
why?"
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£ 83 4R ! teapot, tea cup, tea strainer, tea
leaves, steep, semi-oxidized, oolong tea, hot
water
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1. & 4 :VWhat did you learn about oolong tea?
What are the tools we need to make oolong tea?
What does “steep” mean?

What’ s special about oolong tea?
How hot should the water be for oolong tea?
Can we reuse the tea leaves?
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Unit2 Tea Culture Around the World

F 3t i
"3

1. Taiwanese Tea Culture 4. Moroccan Tea Culture

e Fun Fact: Taiwan is known for its high
mountain tea and oolong tea!

e History: Tea in Taiwan is more than a
drink; it’s a way of life.

e Culture: Tea ceremonies in Taiwan focus
on the purity and aroma of the tea.

Fun Fact: Moroccan tea is often served with
fresh mint and lots of sugar!

History: Tea was introduced to Morocco in
the 18th century.

Culture: Moroccan tea is a symbol of
hospitality and friendship.

2. Indian Tea Culture 5. Japanese Tea Culture

e Fun Fact: Indians love their spiced tea,
known as chai!

e History: India has a rich history of tea
cultivation and consumption.

e Culture: Tea is a social drink, often
shared with friends and family.

Fun Fact: Japanese tea ceremonies are
deeply spiritual and artistic.

History: Tea has been integral to Japanese
culture for centuries.

Culture: The tea ceremony, or "‘chanoyu,"
blends religion, philosophy, etiquette, and
art.




3. British Tea Culture

Fun Fact: Afternoon tea is a beloved
British tradition!

History: Introduced in the 19th century, it
quickly became a social ritual.

Culture: Afternoon tea includes a variety
of teas, sandwiches, scones, and pastries.

6. American Tea Culture

Fun Fact: Tea in America has roots in the
colonial eral

History: Tea has been part of American
daily life since the 17th century.

Culture: Americans enjoy a variety of teas,
from iced tea to herbal blends.

Tea Culture Around the World: Learning Sheet

Part 1: Fill-in-the-Blanks

Fill in the blanks with the correct words from the text.
1.
2.
3.

China is the
Indians enjoy spiced tea, also known as

of tea, with a long and profound tea culture.

Japanese tea ceremonies are known as " ," blending religion, philosophy, etiquette,

and art.

is famous for its typical afternoon tea culture.

Tea culture in
Moroccans like to add

has its roots in the colonial period.
and fresh mint leaves to their tea.

o v s WwWN

7.
a. Afternoon tea
b. Chai
c. High mountain tea
d. Mint tea
e. Tea ceremonies with deep spiritual

Part 2: Matching
Match the country to its tea characteristic.
1.

China
India
Japan
Britain
America
Morocco

Taiwan

significance
f. Colonial roots
g. Homeland of tea

Part 3: Multiple Choice

Choose the correct answer.

1. Which country is known for its afternoon tea

culture?

a) China

b) India

c) Britain

d) Japan

In which country is chai a popular type of
tea?

a) China

b) India

c) Morocco

d) Taiwan

Japanese tea ceremonies are called:
a) Chanoyu

b) Chai




c) Afternoon tea

d) High mountain tea

. Tea culture in America began during which

period?

a) Modern era

b) Colonial period

c) Tang dynasty

d) Edo period

Moroccans traditionally add what to their
tea?

a) Milk

b) Spices

c) Sugar and mint

d) Lemon

Unit2 The Fun of Making Oolong Tea

F 3 i
e




Characters: Amy, Ben, and Lily

Amy: Hey guys! Welcome to my little tea corner! Today, I’'m going to show you how to make oolong tea.
Ben: Oolong tea? Sounds fancy! Is it hard to make?

Lily: Yeah, do we need any special tools?

Amy: Not too hard! But yes, we use some special tea tools. Look—this is a teapot, these are tea cups, and
this is called a tea strainer.

Ben: What’s the tea strainer for?

Amy: It catches the tea leaves when you pour the tea, so you don’t drink them!

Lily: Ohh, smart! What kind of tea leaves do we use?

Amy: For oolong tea, we use semi-oxidized leaves. Not fully green, not fully black. It gives a rich flavor!
Ben: Semi-oxi-what?

Amy: Semi-oxidized! It means the leaves are partially exposed to air after picking. It’s a big part of what
makes oolong tea special.

Lily: Cool! So what do we do first?

Amy: Step one—warm the teapot and cups with hot water. It helps bring out the flavor.

Ben: Like a tea saunal! | like it!

Amy: Haha, exactly! Then, we add the tea leaves—about one teaspoon for each person.

Lily: What’s next?

Amy: Pour in hot water, not boiling—about 85 to 90 degrees Celsius. Let it steep for about 3 minutes.
Ben: Steep means... let it sit in hot water?

Amy: Yes! Then, we pour it into the cups using the strainer.

Lily: Mmm, it smells amazing!

Ben: So relaxing. | can see why people love tea time.

Amy: And the best part? You can reuse the same leaves 2-3 times. The flavor changes a little each time!
Lily: That’s fun! Like a tea adventure!

Ben: Next time, let’s try making our own blend!

Amy: Great idea! Tea club, anyone?

All: Tea club

[Worksheet: The Fun of Making Oolong Tea]

Part 1: Vocabulary




Match the English words with their meanings.
A. Teapot

B. Tea cup

C. Tea strainer

D. Tea leaves

E. Steep
F. Oolong tea
G. Semi-oxidized
H. Hot water
1. (___ ) The plant part we use to make tea.
2. (____) Acontainer used to brew tea.
3. (____) Asmallfilter that catches tea leaves when pouring tea.
4. (___)Akind of tea between green tea and black tea.
5. (____) Asmall vessel you drink tea from.
6. (___ ) Tosoak tea leaves in hot water.
7. (___) Water temperature used for brewing oolong tea (85-90°C).
8. (___ ) Partially exposed to air during processing.

Part 2: Fill in the Blanks
Complete the sentences using the correct words.

Before brewing, we use water to warm the teapot and cups.
We should let the tea for about three minutes.
Oolong tea is known for being -oxidized.

We use a to keep tea leaves out of our cups.

vk wN e

You can reuse the same two or three times.
Word Bank: tea leaves, tea strainer, steep, semi, hot
Part 3: Role-play Prompt

Get into groups of three. Imagine one of you is a tea expert (like Amy), and the other two are curious

learners. Use the dialogue as inspiration or create your own conversation using at least 3 of these words:

Teapot Oolong tea Steep Hot water  Teastrainer  Tea leaves

it bt G

Unit 2 British Afternoon Tea Menu
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Welcome to Our Afternoon Tea
Tea Selection (ZXER)
1. Earl Grey — Black tea with orange-like flavor.
2. English Breakfast — Strong black tea, great with milk.
3. Darjeeling — Light and floral black tea from India.
4. Green Tea - Fresh and grassy taste.
5. Herbal Tea — Chamomile, peppermint, or hibiscus.

Scones
1. Plain Scone — With clotted cream and strawberry jam.
2. Fruit Scone — With currants, clotted cream, and raspberry jam
Sandwiches
1. Cucumber — With cream cheese on white bread.
2 Smoked Salmon — With lemon and dill on rye bread.
3. Egg and Cress — Egg salad with mustard on whole grain bread.
4 Ham and Mustard — On brown bread.
Sweets (FHEE)

1. Victoria Sponge Cake — Cake with jam and cream.
2. Lemon Cake — With lemon glaze.

3. Macarons — Sweet almond cookies.

4. Fruit Tartlets — Mini tarts with fruit and cream.

Shortbread Cookies — Buttery cookies.

How to Enjoy Your Tea

Pouring the Tea: Pour tea into your cup, using a strainer if needed.
Adding Milk and Sugar: Add milk and sugar to taste.

Eating the Scones: Spread clotted cream first, then add jam.
Sandwich Etiquette: Eat sandwiches with your hands.

Enjoying Sweets: Eat pastries and sweets last, with your tea.

Enjoy your British afternoon tea!




British Afternoon Tea — BRLRGE T ELE
Part 1: Tea Time Matching (FEC¥f)

Match the item with its description.

(HF TH R REBE L AU AR )

A. Earl Grey a. Cake with raspberry jam and cream

B. Plain Scone b. Black tea with orange-like flavor

C. Victoria Sponge Cake c. Served with clotted cream and strawberry jam
D. Cucumber Sandwich d. With cream cheese on white bread

Part 2: Choose the Best Answer! (EE3ERE)
1. Which tea is light and floral?
a) Green Tea
b) Darjeeling
c) Earl Grey
d) Herbal Tea
2. What comes after sandwiches and scones in afternoon tea?
a) Herbal tea
b) Lemon cake
c) Fruit scone
d) Egg sandwich
3. What do you put first on your scone?
a)Jam
b) Butter
c) Clotted cream
d) Lemon

Part 3:Afternoon Tea Role Play — Waiter & Customer Dialogue Practice

[E5eREA] -

IRE— PR T FRIERVIREAE (waiter/waitress ) » 2 A\ZERICRARELHTRE - FHRBEENSHRE
R EEE

Dialogue Practice 1: Taking Orders BLE G

HE AR SE RS - HHEEERE—E |

Waiter: Good afternoon!

Customer: Good afternoon!

Waiter: May | your order?

Customer: Yes, I'd like a cup of teaanda scone, please.
Waiter: Anything else?

Customer: Yes, a slice of cake.

Waiter: Sure! That will be dollars.

Customer: Here you are.

Waiter: Thank you! Please enjoy your afternoon tea.




Word Bank ([FEFIET)

o take

o Earl Grey / Green / Herbal
e plain / fruit

e lemon /sponge

o five / six / eight
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