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NOTE


British (Metric) and American (Imperial ounce and fluid ounce) measurements are included for your convenience; however it is important to work with one set of measurements and not alternate between the two within a recipe. Where very small measurements occur, they have been provided in grams where there is no suitable imperial conversion.
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INTRODUCTION


A sea of green foam in a big black bowl, the sound of a spoon on the side of a much-loved mug, a thimble-sized cup cradling a highly scented elixir, and the taste of clay and sweet spices from a terracotta tumbler almost too hot to hold. Tea exists in so many forms and in so many different cultures around the world. Its remarkable journey from an obscure Chinese herb to the world’s favourite beverage is partly due to tea’s ability to be easily transported and then swiftly transformed into a delicious drink that relaxes and restores.


Because there are many ways of making tea, not to mention the many different types of tea – greens, blacks, oolongs, whites, and aged teas too – there is an almost infinite number of permutations and personal preferences. What a difference from the unhealthy mass-produced soft drinks that come ready-made in just a few flavours in a can or bottle designed to be thrown away after just one use. With tea you get choice – the choice of tea, any added ingredients and the vessel you want to drink from. Today people are discovering that brewing leaf tea is simple and many times tastier than bagged tea. Indeed, making tea may be the simplest form of cooking as it often involves just two ingredients and takes so little time. In this book I share the tea-making knowledge and ideas I have learnt since I first got enthused about leaf tea in Japan twenty-five years ago.
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At the beginning of the book is a section on water and tea tools to make brewing easier, such as the hoop jug that helps you get the water temperature right for your green tea in an instant and with minimal fuss. Then, as well as traditional ways of making tea, we will explore new brewing methods such as Flow Brewing (see page 54) which involves brewing one tea through another to create an infusion and Ambient Tea (see pages 68–71), a way of making tea pair better with food. There is a chapter on delicious sparkling teas that I call Tea Sodas (see pages 80–87) and which you can make at home with just tea and a few other natural ingredients. Fresh Fruit Tea Quarters (see pages 88–101) are another innovation, combining two things I love – tea and fresh fruit juice – to create a refreshing soft drink with only a quarter of the amount of sugar found in fruit juices.


One of most exciting recent developments in tea is the worldwide popularity of matcha, both as a beverage and as an ingredient, liberating it from the refined world of the tea ceremony. In this book there are recipes to make the most of matcha and the other stoneground teas now available so you can learn to make new kinds of tasty drinks and desserts. So turn on your kettle, tune in to tea culture and drop those tasteless tea bags for something that’s better for you and the planet.
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Use cold water for your kettle as it contains more oxygen, which means the tea you make will be more delicious.




WATER THE MAIN INGREDIENT


Water is the main ingredient of tea so selecting the right water is absolutely crucial to making good tea. In East Asia tea producers make their tea with their local water in mind and historically tea connoisseurs in Japan and China have been very fussy about finding the right water for brewing their tea. In the epic Qing dynasty novel Dream of a Red Chamber, for example, a Buddhist nun and tea connoisseur famously matches a tea with water from snow water collected from plum blossom branches several years previously. Obviously such pairings are neither practical nor ecological for most of us today.


In the UK, where there is both hard and soft water, matching tea to water rather than matching water to tea used to be an important part of the industry. Tea institutions, now long gone, used to suggest tea blends to mail order customers based on water samples they would send in. The larger tea companies with national distribution also used to adjust their blends city by city across the country. Today Taylors of Harrogate, a tea company in the north of England, still blends a black tea especially for very hard water. Thankfully most people have an affinity for the water they have grown up with or have drunk for many years. However, if your local tap water does not work with your favourite teas, here are some things you can do.


If it is a chlorine issue, leaving the water to stand in a large jug, pitcher or a glass or ceramic container overnight can help. If this does not reduce the chlorine you could try a charcoal filter for your drinking and tea-brewing water. In my experience most water filters improve the clarity of the tea and will decrease any strong chlorine aromas but they can also make the tea seem a little lifeless.


As many people tend to prefer the taste of their local water, if you need to find a bottled water first look locally as it is also likely to be cheaper and of course be much more environmentally friendly. Ideally the mineral or spring water would be extracted sustainably and come to you in returnable/recyclable glass bottles or safe plastic (HDPE) containers. If none of your local bottled waters works with the teas you enjoy, as a last resort you can try widely available bottled waters like Volvic, Vittel and Highland Spring.


Once you have the right water, it should be stored in a cool place, but it does not need to be refrigerated. Cold water has more oxygen which can make the water, and later the tea, taste better, just like a chilled soft drink always tastes more refreshing than a lukewarm one. As the boiling or reboiling of water reduces the oxygen, making the tea taste flat, be careful to use only the amount of water you need in your kettle and try to use fresh cold water for every new infusion.




TEA WARE ALL YOU’LL EVER NEED


KETTLE




We had a kettle; we let it leak:


Our not repairing made it worse.


We haven’t had any tea for a week …


The bottom is out of the Universe





Kipling’s lines are a humorous reminder of the importance of a kettle in a tea drinker’s life. I have few recommendations for buying a kettle other than to suggest you look for a metal kettle with as little plastic inside the kettle as possible both for potential health issues and because certain plastic kettles can have a distinctive smell.


A Japanese iron kettle or tetsubin is a once-in-a-lifetime investment, but be warned they require a dedicated owner as after every use they should be emptied of water otherwise they can rust and develop holes, just like Kipling’s kettle. These handmade iron kettles do not have the enamel interiors that the popular teapot tetsubin have, but instead iron interiors, which fans believe purifies the water and gives the tea a better aroma and texture.


A more affordable choice is a temperature-controlled kettle. There are many good steel ones available, including ones developed for coffee specialists with goose neck spouts which makes pouring more accurate. One word of warning about temperature-controlled kettles – they can, over time, lose the accuracy of their internal temperature thermometer, sometimes due to limescale building up within the kettle. We try not to descale our kettle as descaling in the short term will effect the taste of the tea. However if any limescale cannot be removed by hand, lemon or lime juice as well as vinegar are effective natural descalers. Just cover the area you wish to descale with the juice or vinegar and soak for over an hour, then add water and boil the kettle. Pour off all the hot water from the kettle and rinse it several times with cold water before boiling once again, and then you should be ready to use your kettle again.


TEAPOT


The teapot’s design has changed little since Chinese craftsmen first produced large numbers of Yixing teapots in the early 1500s. The teapot boom was a response to an early Ming dynasty emperor decreeing that more tea should be made in the loose leaf form. Up until then a lot of tea was pressed into cakes and bricks, some of which also had a scented wax around them and this tea was often ground and whisked in a bowl like matcha used in the Japanese tea ceremony.
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A selection of teapots and kettles in a diversity of materials. Why not see if you have a teapot or kettle hidden away in a kitchen cupboard you can use before you decide to buy a new one?


Yixing teapots and other clay teapots are still produced today and their attraction for tea aficionados is the way they can influence a tea’s texture and aromas – it’s a bit like listening to music with a sophisticated stereo system where you can alter the treble and the bass to suit your taste.


The most common clay in Yixing is a reddy-brown colour, and the shape and colour influenced many western teapots, including the iconic British Brown Betty. The advantage of a darker glaze is that tea stains, inside and outside the pot, do not show.


The material of a teapot also is worth a little consideration. If durability is very important to you, porcelain or bone china are tougher and less likely to chip than other forms of pottery and glass. Glass has many fans who enjoy seeing the colour of the tea, some can even judge when their tea is brewed to the strength they like by the infusion’s colour. If you buy a glass teapot try to choose one with a shorter spout, which is less likely to break. To be able to enjoy the colour of the tea in your glass pot you may have to regularly clean the pot with something stronger than just detergent. I use bicarbonate of soda or denture cleaning tablets with warm water to shift stubborn stains.


The size of a teapot is an important consideration. While you can make just one cup in a large teapot, it is much easier to use a smaller one so do choose a pot according to how much tea you normally brew. Also, if you like to make your tea strong and over several infusions, smaller teapots under 200 ml/7 oz. are ideal. Another design feature to check is whether the pot has something to catch tea leaves when you pour the liquid tea out. Many modern teapots only have a large hole where the body meets the spout which is fine if you are using teabags but not for leaf tea as most of the leaves will end up in your cup or your strainer. Teapots with a built-in cylindrical filter or strainer that can be removed are practical for removing leaves, but these pots severely limit the movement of the leaves and therefore will not brew as good a pot of tea as those without such restriction of movement. Although I have listed some things you might want to consider when choosing a teapot, do also be guided by your instincts as this very special object is likely to be at the heart of hospitality in your homer.


GAIWAN AND OTHER INFUSERS


I am a big fan of these small easy-to-use and very easy-to-clean brewers often made out of durable porcelain. The gaiwan revolutionized leaf tea drinking in China as it was cheaper than a teapot and was both a brewer and a cup. The Japanese version of a gaiwan is called a shiboridashi and has a very short spout to pour the tea into another vessel or cup. Other infusers like hohin or modern versions of these brewers also offer a quick and easy way to brew leaf tea. Glass travelling versions with a mesh infuser are also useful, especially if you want to try making tea sodas.


HOOP JUG


If you enjoy teas that are brewed with lower water temperatures like green teas, the hoop jug is a really useful tool. I developed it as the simplest and quickest way to get the water temperature right for tea brewing. All you need is a glass jug/pitcher and some rubber bands or a marker pen. To calibrate it to the water temperature(s) you want you will need use a thermometer or some time to work out which levels work best for your teas. As a basic guide, if you fill the jug a third full with cold water and then two-thirds with boiling water the water temperature is approximately 70°C/160°F, which is good for many Japanese green teas. If you use a quarter of cold water to three quarters boiling, the temperature should be about 80°C/175°F, which is suitable for many Chinese green teas and some greenish First Flush Darjeelings. Using the rubber bands or the marker pen, record your personal preferences so you’ll never need to wait for your water to cool or use a thermometer to make certain teas again.


FAIRNESS JUG


This jug is Taiwan’s fairly recent invention for Gong Fu-style tea, which allows you to decant all the infusion from a teapot into a jug/pitcher. The tea is then shared among the guests. The advantage over the traditional method of pouring tea from the pot to one cup then another is that everyone drinking from a fairness jug shares the same strength tea.


CHASEN AND CHASHAKU


A chasen is the Japanese bamboo whisk and chashaku the bamboo scoop used to make matcha. The most famous place for their production is in Takayama, a village in Nara prefecture, where some of the families who live there have been making them for twenty generations. Their superior skill, as well as their careful aging of the bamboo, makes Takayama chasen both highly sought after and expensive. Much cheaper chasen and chashaku are now made in China and these are perfectly fine for everyday use.
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