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    For Ruth, who knows how to make a great cup of tea.

    With happy memories of many pots shared together.

  


  
    
    A Personal Toast to Judge Dee, a Great Tea Drinker

    IADORE TEA.

    There, I admit this from the start. I have enjoyed drinking tea all my life in all of its forms, and as a doctor, I have kept an avid interest in the research that keeps coming out and which suggests that the ancient Chinese were quite correct in their assertion that tea is an herb with great medicinal potential.

    In addition to being a doctor, I am a teller of mysteries, a crime writer. I write “cozy” detective stories in the tradition of Agatha Christie and young adult mysteries set during the Victorian era, which were inspired by reading stories about Sherlock Holmes by Sir Arthur Conan Doyle. Yet my greatest influence as a writer was a Dutch diplomat by the name of Robert van Gulik. I first discovered one of his novels in a market in a sleepy English town when I was twelve years old. The book was The Chinese Maze Murders, a novel about the real-life Tang dynasty master-detective Judge Dee.

    I loved that book and its rich descriptions of life in China in the seventh century. It certainly shaped my reading interests for many years, and it inspired me to become a mystery writer myself. Even as I sit here in my study penning these words with a pot of oolong tea by my side, I am transported back to those amazing times, to the orange grove where the great detective sips tea and works out the trail of clues that lead him to solve the case.

    Tea was an important part of Judge Dee’s life, just as it has been an integral part of mine. I have studied tea in all its forms and functions, written about it many times in my weekly newspaper column, and, like Robert van Gulik, have woven it into my own crime novels. My Scottish detective, Inspector Torquil McKinnon, is a tea enthusiast, as are most of the good folk of West Uist, the Outer Hebridean island on which my novels are set. Yet in the back of my mind I wanted to do more than write about tea in passing. I had a desire to write a book that would be a toast to this great drink that the ancient Chinese gave to the world. And now, with The Tea Cyclopedia, I thank the Emperor Shen Nong for discovering tea, and I thank Robert van Gulik and Judge Dee Djeng for being the first to infuse my interest in tea.

     

    Keith Souter

    Wakefield, UK

  


  
    
    Pre-taste

    TEA IS THE MOST POPULAR DRINK IN THE WORLD, NEXT to water. That might sound rather amazing, yet it’s true. More tea is drunk than all the coffee, cocoa, soft drinks, and alcohol put together. That means a lot of people are drinking it in countries around the world, every second of the day.

    The United Kingdom is one of the largest per capita tea-drinking nations in the world. According to the United Kingdom Tea Council, the British consume a staggering 60.2 billion cups a year, each person drinking on average four cups a day.1 People in the Republic of Ireland drink even more, averaging four to six cups. Yet this is nothing in comparison to Turkey, where the average is ten to fifteen cups a day. And of course, the United States doesn’t do too badly either. It is estimated that 80 percent of households have tea in their cupboards, and on any day, about one half of the American population drinks tea.2 The majority of this is taken as black iced tea, the first great tea innovation that America gave to the world, and 65 percent of the tea consumed worldwide is made with that other great American invention, the tea bag.

    China is the largest tea producer in the world, and Japan is renowned for its tea ceremony, yet they are surprisingly low in their tea consumption. Neither is in the top ten tea-drinking countries in the world.

    There are over 1,500 different teas to choose from, produced by 25 tea-growing nations. That means that there are a whole lot of different flavors to choose from. Yet apart from its flavor there seem to be many reasons for tea’s popularity. Tea drinking is almost a way of life for vast numbers of people. It is a love, an addiction, and even a philosophy. Tea has united people in times of adversity, yet it has also divided nations, caused revolutions, and indirectly led to wars. It is therefore probably true to say that many storms have had their origin in the teacups of the world.

    Different cultures have developed their own ways of drinking this beloved beverage and have created various rituals of tea drinking—from the highly organized Japanese tea ceremony, which can take several hours, to the brewing of the chai urn in rural India, to the quick mashing of the morning cuppa in Britain. All of these methods are not only fascinating, but can also be great fun to experiment with. Not only that, but for centuries, tea has been extolled as a health giving drink. Now, medical science has started to put these alleged health giving qualities to the test—with very encouraging results.

    The book naturally falls into three parts. Part One is about the history of tea, from its beginnings in China and its spread around the world to its use as a precious taxable commodity and its counterpart as black market contraband that has fuelled skirmishes, battles, and wars. Part Two delves into taking tea, the rituals and ceremonies, and some of the accompaniments that go well with this wonderful drink. Finally, Part Three tackles the uses of tea as a drink that may have benefits for your health, its use in cocktails, some science experiments that you can conduct in the comfort of your own kitchen, and—if you are curious about the future—a chapter on tasseography, or teacup fortune-telling. This tea cyclopedia may do more than whet your appetite for tea; it may begin a complete obsession.

  


  
    
    PART ONE
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    THE HISTORY OF TEA

  


  
    
    Chapter One

    The Name for Tea
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    What’s in a name? that which we call a rose

    By any other name would smell as sweet;

    William Shakespeare (1564–1616), Romeo and Juliet

    IN ENGLISH, TEA IS A NEAT, SHORT WORD, BUT IT HAS BEEN spelled differently throughout its long history. It has been called tea, tee, tcha, chaw, and other variants. Its origin is actually quite interesting and has been extensively studied by linguistic scholars as it reflects the plant and the way that the drink spread across the world.3

    There are, in fact, two families of words that are used around the world, which come from the way that the Chinese character for tea has been pronounced:

    [image: images] this is the written character for tea

    [image: images] this is the calligraphic representation for tea

    The character for tea indicated above has been in use since at least the third century. It is used in both standard Cantonese and Mandarin written Chinese, yet it has two pronunciations. In the Mandarin language, it is pronounced cha. In the Amoy dialect, which is spoken in the Fujian province and Taiwan, it is pronounced tay.

    Mainland provinces tend to use Canton and Mandarin dialects, and coastal provinces use the Minnan dialects (which includes the Amoy).


    The fascinating part of all of this is that the two words spread in entirely different fashions. Sometimes, they came back together again, as different cultures who were introduced to one word meet another where the other word was used. For example, in England, a “cup of tea” is the polite way of referring to a drink of tea, whereas a “cup of char” is the more homely vernacular. Char comes from the Indian use of the word (tea is “chai” in India), which was absorbed into the English language by British soldiers serving in India in the nineteenth century.

    The Cha Route

    From China, tea went to Japan under the name of cha. It reached Persia as cha, but became modified in Arabic to become chai. Similarly, in Turkey it became chay.

    In 1638, when Tsar Michel I of Russia was given a consignment of four poods* of tea by a Mongolian ruler, it went by the name of chai. And when it went to India, Bangladesh, Pakistan, and Sri Lanka, it rejoiced in its traditional name of cha.

    The Tay Way

    The tay name spread around the world later than its cha counterpart. It was towards the end of the Ming dynasty, in 1644, that British traders first came across tea when they set up trading posts in xiamen in the province of Fujian, in Southeast China. The local people of Xiamen spoke in the Fujian dialect and used the word tay, which the British spelled as tea. And this is the word that has spread around the English speaking countries of the world, which traded with Britain.

    It’s important to know the word for tea wherever you are in the world. Here are the words and the derivations from the two words cha and tay:


    
      
        
        
        
          	Languages Using the Tay Derivative
        

        
          	Afrikaans
          	tee
        

        
          	Czech
          	té or thé
        

        
          	Danish
          	te
        

        
          	Dutch
          	thee
        

        
          	English
          	tea
        

        
          	Esperanto
          	teo
        

        
          	Finnish
          	tee
        

        
          	German
          	tee
        

        
          	Greek
          	téïon
        

        
          	Hebrew
          	te
        

        
          	Hungarian
          	tea
        

        
          	Indonesian
          	the
        

        
          	Italian
          	tè, thè or the
        

        
          	Javanese
          	tèh
        

        
          	Latin
          	thea (but, of course, tea was never known to the Romans!)
        

        
          	Latvian
          	tēja
        

        
          	Malay
          	the
        

        
          	Maltese
          	tè
        

        
          	Norwegian
          	te
        

        
          	Spanish
          	té
        

        
          	Sundanese (Java)
          	entèh
        

        
          	Swedish
          	te
        

      

    


    
      
        
        
        
          	Languages Using the Cha Derivative
        

        
          	Albanian
          	çaj
        

        
          	Arabic
          	chai or shai
        

        
          	Aramaic
          	chai
        

        
          	Assamese
          	sah
        

        
          	Bangla
          	cha
        

        
          	Bosnian
          	čaj
        

        
          	Bulgarian
          	chai
        

        
          	English vernacular
          	char
        

        
          	Gujarati
          	cha
        

        
          	Hindi
          	chay
        

        
          	Japanese
          	cha, sa
        

        
          	Khasi
          	sha
        

        
          	Korean
          	cha
        

        
          	Lao
          	saa
        

        
          	Malayalam
          	chaaya
        

        
          	Mongolian
          	tsai
        

        
          	Punjabi
          	chāh
        

        
          	Portuguese
          	chá
        

        
          	Serbian
          	čaj
        

        
          	Somali
          	shah
        

        
          	Swahili
          	chai
        

        
          	Tibetan
          	ja
        

        
          	Turkish
          	chay
        

        
          	Urdu
          	chai
        

        
          	Vietnamese
          	rà and chè
        

      

    

     

     

     

    

    * A “pood” was a Russian measure of weight, roughly equivalent to around thirty-five pounds.

  


  
    
    Chapter Two

    The Gift of Tea

    [image: images]

    So where and when did this worldwide love affair with tea begin? In China, many eons ago.

    Back in the mists of antiquity when the Emperor Shen Nong ruled. Or so it is said.

    The Leaves That Fell Before the Divine Farmer

    FOR A DRINK THAT IS SO POPULAR AND THAT HAS SUCH A long tradition, it is important to pinpoint its origin to a precise moment in time. Tradition tells us that in the year 2737 BC, Emperor Shen Nong, reputedly a very learned man who was interested in the nature of life, the universe, and the way of the gods, discovered the drink in a fortuitous moment when the universe divulges one of its secrets.4

    The Emperor Shen Nong was essentially a man of science before such a discipline had been invented. As such, his discovery of tea may have been one of the first “Eureka!” moments in human history.

    Shen Nong was also known as the Yan Emperor, or the Divine Farmer. He was regarded as one of the Three August Ones of deep antiquity, along with Sui Ren Shi, who invented fire and cooking, and Fu Xi Shi, who invented fishing, hunting, and animal husbandry.

    Interestingly, these three, along with several others, were collectively known as the Three Sovereigns and Five Emperors. They became rooted in Chinese history and were considered to be actual historical personalities right up until the 1920s, when a group of Chinese scholars known as the Yigupai, or the Doubting Antiquity School, began to question the historical record of the ancient emperors and suggested that their origin was more mythological than historical.

    Whether real or imaginary, these men belong to China’s rich cultural history. Shen Nong, supposedly the second of the emperors of the San Huang Period (3000–2700 BC) was regarded as the father of agriculture and of medicine. He is alleged to have tested hundreds of herbs to determine their possible medicinal effect. One of his special gifts was a sort of x-ray vision, which enabled him to see inside his body to ascertain the effects of the herbs on his organs.

    Shen Nong is said to have tested hundreds of herbs and discovered many that had useful functions as medicines. In 273 BC, supposedly some two thousand years after his death, 70 of these medicinal herbs were written down in one of the classics of Chinese Medicine, The Shen Nong pen tsao, or The Divine Farmer’s Herb-Root Classic. This book contained information on 365 different herbal remedies, including tea, and would become the basis of herbal medicine for two millennia.

    In order to counter and prevent disease, Shen Nong apparently ordered that all water should be boiled before it was drunk—a remarkably astute precaution that is actually thought to have been responsible for preventing many of the epidemics that ravaged other civilizations. The legend goes that one day he and his entourage were visiting a distant part of his realm and they stopped to rest and partake of food and water. The emperor was sitting by a fire, over which a pot had been placed to boil water. The hot air from the fire lifted the dried leaves from the twigs of a nearby bush so that they rose and then fell into the boiling water where they infused. The smell was pleasing, and Shen Nong drank the liquid and enjoyed its taste. But most importantly, he proclaimed that it was an important medicine capable of being an antidote for seventy different poisonous herbs, as well as having a role in the treatment of many ailments. This wonderful herb was the tea plant, later named Camellia sinensis.


    In the edition of his book produced in the seventh century, Sheng wrote that tea was beneficial for:

    tumours or abscesses that come about the head, or for ailments of the bladder. It dissipates heat caused by Phlegms, or inflammations of the chest. It quenches the thirst, lessens the desire for sleep. It gladdens and cheers the heart.

    An Alternate origin

    India is another of the great tea-producing and tea-drinking nations of the world, so it is not surprising to discover that it too, stakes a claim to have originated the drink.

    According to Indian legend, Bodhidharma was the third son of a Tamil Pallava king from Kanchipuram. He lived in the mid-fifth century and became a Buddhist monk in the Mahayana tradition. He traveled from India to Sumatra, then to Malaya, Thailand, and China. As he went from country to country, he taught Buddhism and instructed his followers in the martial arts.

    It is said that in the fifth year of a seven-year period of “wall-gazing,” which he used as a meditative means of contemplating the Buddha, he began to feel drowsy and actually fell asleep. When he awoke, he was so angry with himself that he cut off his own eyelids and cast them away. A bush with curious eyelid-shaped leaves grew where they landed. Thus the tea bush was born.5

    Another version of the tale states that as Bodhidharma felt drowsy, in order to prevent himself from closing his eyes he plucked some leaves from a nearby bush and chewed them. Immediately, he felt revived. He then gifted tea to the Buddhist world as a great aid to both meditation and spiritual development.

    Bodhidharma is regarded as the person who introduced Zen Buddhism from India to China and is credited as the founder of the Shaolin school of Chinese martial arts and one of the patrons of tea.


    The Evolution of Tea

    Despite various myths and legends about the origin of tea, China is the likeliest birthplace of tea drinking since it was actually referred to in Chinese literature as far back as 222 AD, when it was advocated as a preferable drink to wine. It is also recorded that tea plants were cultivated in monasteries in Sichuan. A dictionary from the mid-fourth century refers to the drink as ch’a.

    Gradually over the next two to three hundred years, tea drinking spread throughout China. While it was originally considered primarily medicinal, it came to be regarded as a pleasant and refreshing drink. Yet, the way that it was prepared underwent three distinct phases, each mirroring one of the major dynasties. Okakaru Kakuzo refers to these three phases in The Book of Tea, written in 1906, as the Classic, the Romantic, and the Naturalistic schools of tea.

    Cake or Brick Tea

    The Tang dynasty (618–907) was a period of great prosperity in China’s history. Economy, politics, military power, and culture all reached great heights. A hierarchical civil service of great complexity and an educational system enabled anyone to gain high office through education and scholarship and industry. This was the time of Judge Dee and a glorious time to drink tea.

    From the times of the legendary Shen Nong, tea was made by boiling fresh, unprocessed leaves. The brew would have been extremely bitter, and one can see why it would have tasted like a medicine rather than a refreshing drink. Doubtless it was an acquired taste, but to make it more palatable, people would boil it with ginger, orange peel, spices, rice, milk, or even onions. It was likely more of a soup than a cuppa.

    During that time, a form of processing the tea involved drying the leaves and crushing them up before boiling. By the middle of the Tang dynasty processing reached a new level of sophistication—the tea brick.6


    The freshly picked leaves were steamed, then dried, ground, and compressed in a flat cake or a brick mold to produce a tea cake or a tea brick. The Chinese would make these with whole, shredded, or ground leaves. Sometimes a binding agent in the form of flour, animal manure, or even animal blood would be used. The tea would then be left to dry so that it could be stacked and used as a form of currency in trade. Often, an imprint of a company or of a factory’s location would be made on them.

    To use the tea bricks, a piece was broken off and then toasted over a fire. This would be done to get rid of any fungus that might have grown on the brick, but also to impart a specific flavor to the tea. It would then be broken up and boiled to make drinkable tea.

    Powdered Tea

    The Song dynasty (960–1279) also saw great changes in its society. Whereas the Tang dynasty had used coin and commodities as currency, the Song dynasty began to use paper money. They also developed that wonder of their age: gunpowder. This dynasty also saw a significant increase in the transmission of knowledge through their invention of woodblock printing and then by movable type printing in the eleventh century.

    During the Song dynasty, the Chinese developed the use of powdered tea, which was not boiled, but was rather added to already boiled water and then whisked together.

    Tea drinking became more than just a pleasant beverage; drinking tea, at this time, was developed into an art form. One emperor of the Song dynasty considered drinking tea so important a process and the quality of the tea a thing of such value that he introduced the custom of bestowing gifts of tea as rewards for those individuals who were considered worthy subjects. Of course, that alone meant that people desired to have this wonderful drink, since in a way it helped to demonstrate their worthiness in society.

    A poet of the Song dynasty by the name of Lichilai declared that there were three things that were most deplorable in the world. First was the spoiling of fine youths through false education. Second was the degradation of fine art through vulgar admiration. And third was the utter waste of fine tea through incompetent manipulation.

    Steeped Tea

    The great Ming dynasty (1368–1644) is considered famous for the cultural changes that took place during that time, with advances made in literature, science, art, and architecture. It was also during this time that the Forbidden City in Beijing was built, as was the majority of the Great Wall of China.

    It was also during the Ming dynasty that the now popular method of making tea was developed: the steeping of tea leaves in freshly boiled water. This was the method that European merchants saw being used and, inevitably, was the method that they advised to brew tea when they started spreading it to the rest of the world.

    Three Roads from China

    The Tang dynasty was the period when China actively began trading with countries beyond its borders and two great trade routes were established. These were the Silk Road, which linked China with Asia, the Middle East, and the Mediterranean; and the Tea-Horse Road, which linked China with Tibet and Burma.

    The Silk Road was not actually a single route but rather a network of routes that camel caravans trudged along, crossing India, Persia, parts of Africa, and finally to the Mediterranean and Europe.7 Merchants traded Chinese silk and tea bricks in exchange for spices and much needed horses.

    Similarly, merchants on the Tea-Horse Road, which was also known as the Southern Silk Road, traded tea for hardy Tibetan horses.8

    Centuries later, once China had begun trade with Russia, the Tea Road—also known as the Siberian Route—was established. The main trade was tea for Siberian furs. The countries along the various roads adopted tea drinking, each developing their own style of tea beverage.


    To Japan, the Land of the Rising sun

    In the sixth century, Buddhist monks from China traveled to Japan, bringing along with them their tea habit. To feed and nurture that habit they also brought tea plants, although tea drinking did not gain popular approval immediately in Japan.

    Then, in 1191, a Zen Buddhist priest by the name of Eisai (1141–1215) returned to Japan from China and established the Rinzai sect of Zen Buddhism. He brought with him tea seeds and powdered tea. The seeds were grown and established at a temple near Kyoto. As a result, Eisai became known as the “Father of Tea” in Japan. Tea enjoyed an elevated status in Zen Buddhism, for it was found to be a useful aid to ward off sleepiness and to improve concentration during meditation.

    During the Muromachi period (1336–1573), when Japan was ruled by the shoguns of the Ashikaga clan, a tea cult based on aesthetics came into being. The cult was based upon the ritual way of making tea in China, using special utensils and implements. Gradually, the manner of preparation of the drink became ever more ritualized by several tea masters as part of Zen practice. The first of these was the fifteenth-century monk Murata Shuko (1422–1502), who is credited as the founder of the Japanese tea ceremony, which is called chanoyu.

    Shuko was an aesthetic adviser to the shogun Ashikaga Yoshimasa. He advocated carrying out the whole ceremony in a small teahouse built for the purpose with a floor space of four-and-a-half tatami mats. The room was to be furnished simply with shelves for artwork and plain walls for Zen calligraphy. The actual tea making followed a set ritual.

    The next great tea master of note was Sen no Rikyu (1522–1591), who refined and perfected the tea ceremony. He laid down a precise order for performing the various elements, using particular utensils. He took the Shuko’s teahouse design and modified it, making it smaller so that it had a floor space of only two tatami mats.† The entrance was to be through a small door, and the whole teahouse was to be secluded in a Zen garden. It was essentially only large enough for sitting and having tea.

    Rikyu also established the concepts of wabi, or deliberate simplicity in life, and of sabi, meaning appreciation of the faded and old. He is also credited with creating the idea of wabi-cha—the approach to the tea ceremony. This consisted of the four expressions: wa, meaning harmony, kei, meaning respect, sei, meaning purity, and jaku, meaning calmness and tranquility.

    This did not mean, however, that the tea ceremony was an insipid affair or only a practice for people given over solely to art and intellectual pursuits. The tea ceremony was part and parcel of the way of the samurai. On the one hand, samurai understood and practiced the arts of fighting in the budo in preparation for the battlefield; yet in the teahouse, they practiced chanoyu, the tea ceremony, and learned chado, the way of tea, which would help discipline the mind and give inner understanding and strength.

    Although the origins were very much based in Zen teaching, in time chado developed just as strong of a tradition in secular life as with the monks. In Japan, the tearoom, or cha-shitsu, may be a special room in the home that one enters on his or her knees. We shall return to this in chapter 10.

     

     

     

    

    † A tatami mat is a traditional Japanese floor covering made of rice straw. The mat is oblong with the ratio of length:width of exactly 2:1. Sizes vary according to region, but generally a tatami mat is 1.91 m x .995 m.

  


  
    
    Chapter Three

    Tea Classics of Literature
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    Tea is nought but this:

    First you heat the water,

    Then you make the tea.

    Then you drink it properly.

    That is all you need to know.

    Sen no Rikyu (1522–1591), Zen Tea Master

    Tea … is a religion of the art of life.

    Kakuzō Okakura (1862–1913), The Book of Tea

    UNSURPRISINGLY, TEA, AS THE SECOND-MOST COMMON drink after water, has accumulated an extensive literature.

    China

    The very first reference to tea was in 222 AD, in an obscure piece of Chinese writing mentioning the beverage as a good substitute for wine. Then, in the third century, in a dictionary called the Kuang Ya written by Zhang Yi, a scholar who held the rank of Doctor of the Imperial Academy, the first written description of how to make tea is given:

    The cakes [of tea] were roasted until reddish brown in color, pounded into tiny pieces, and placed in a chinaware pot. Boiling water was then poured over them, after which onion, ginger, and orange were added.

    Tea doesn’t sound to have been terribly palatable in this first reference—more of a soup than a drink. Indeed, for the first few centuries of its existence, tea was treated more as a medicine than a refreshing beverage.


    By the time of the Tang dynasty (618–907), tea had become an accompaniment to intellectual pursuits. Drinking tea had become a sophisticated event, something people did while pondering beauty, while philosophizing on the wonders of the universe, or while writing poetry.

    There are, in fact, over one hundred Chinese monographs about tea from the Tang dynasty to the Ming dynasty.

    
      Taoism—the Way

      Taoism is about the Tao.9 This is usually translated as “the Way” But it is hard to say exactly what Tao means. Tao is the ultimate creative principle of the universe. All things are unified and connected in the Tao. It originated in China about two thousand years ago and is essentially a religion of unity and opposites: yin and yang.

      The principle of yin and yang sees the world as filled with complementary forces—action and non-action; light and dark; hot and cold; and so on. Taoism aims to achieve harmony or union with the universe and with nature through self-development. Taoist practices include meditation, feng shui, and fortune-telling. The preparation and drinking of tea developed into a ritual under the influence of Taoism in ancient China.

      Lao Tse, a sixth century philosopher and supposed keeper of records at the imperial court, wrote the book Tao Te Ching, which can be translated as The Law of Virtue and Its Way. He is regarded by many as the father of Taoism. His book is certainly one of the most influential in history.

    


    The Classic of Tea [image: images]

    This is the classic about tea. It was written by Lu Yu sometime between 760 and 780.10 The book is not a huge tome by Chinese standards, but it is written in the poetic scholarly style of the Tang dynasty. It consists of three scrolls, or three volumes, containing ten chapters in total. After the Tang dynasty, the three volumes were bound into a single book.11

    Lu Yu (733–804) is respected and venerated as the sage of tea. He was born in Tianmen, a city in the central Hubei province. He was an orphan and was adopted by a Buddhist monk of the Dragon Cloud monastery. The life of a monk did not suit him though, so he ran away, joined a circus, and became a clown.
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