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The *ea drinking custom in China
Was Verp S?eciﬁc and Sacred wWith
?eovle ceaninj their utensils and cups
and then Pourinj tea from the pot.

According to leqend, tea was first discov-
ered by The (Ninese emperor and herbalist
S\\er\r\or\ n Z} 3? BCE.Tke Han Dunas
(206 E =220 (E) used *ea as oedi-
cine. The use of tea as a beverage drunk
for pleasure on social occasions dates from

the T ar\j Djnas’c\j(é’8—?0? CE) or earlier.

Tea has alWaus been more than a
drink in China. k has been an inteqral
part of the culture and 2s a Sjm ol
of hiah importance.

There has been use of special pots
and cups With intricate wWork on them.
tea drinking led to the greater pro-
duction of tea wWare, and also Sianifi-
car\{'lj ?oyularsed Chinese ?orcel;ir\

culture.

taste of china

Nari of teas are consumed in
(hina“are qreen tea, oolonq tea,
ellow tea, White tea, blacK tea and
jellow tea.

Tea drinking in China
is popular in” the break-
fast and also after
meals.

The method of brew-
ina *ea s by addin
09 leaves {:oja pot, j
and hot wWater. This
method S commonl
found in households
and restavrants.

Tea drinking i§ like 2 ritval in China
where it i Consumed 2s a Sign of
respect, for family aatherinas, to
a‘aolo e, Yo connect large Tamilies on
weddinas, to express thanks.

Tea clj

(hina 25 tea Was reaarded as one of
the seven dail\j necessities.

rinking Was ‘Jovula\“ In 2ancient
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The credit for creating India's vast tea

empire qoes to the Briﬁjsk, who discovered
tea in India and cultivated and consumed
t In enormous 1uar\ﬁﬁes betwieen the earl\j
1800s and 1150,
?o?ubrl KnowWn in india 2s CHA’\, (L

not only”’a health drink , a delicacy but a | & Found in almost every Indian
bornd £or families and friends for all times. | & ¢ street, the local chai s a per—
- fect refreshment.

Reci‘;e

Take a p2n, and add water, tea or tea leaves, and
Suaar to .

Heat the tea until #t turns a reddish brown colour.

With 2 ?ind\ of S\>ic,es "masala’
like
mon and black pepper. ’Pm?le

inaer, cardamom, cinna-—

also enyo

oy Wadak Chai ('cj?i-
cally 2 aa’cure of the mdun- For masala tea, crush basil leaves and jmjer flakes to-
+ain” communit
Hhis i 2 very fronaly brevied dd milk and boil 4ill the milk rises to the top of the pan.
tea, almost fo the point of | Seive the soild out:
) . . N S wh biso
\ol’d:err\eSS), Malai Mar Ke Chai erve hot With bisuits, cakes or rusk.
(where 2 aenerous dolloy of full

fat cream i spooned into the
cup of ‘ce?«)

of North India, ;:’cker and add this to the mixture.
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Traditionall
Known 25  Kolhars enhancing the
eflect on the beveraae's taste and
@rajrance alomj With beinj sustainable.

drank in terracota cups

means for tea at the tea stalls
Known 2as Chai Wallas.
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To create understanding and awreciaﬁor\
for the other tea culture.

ks very essential that ?eo?le from one
counh\j Want to %r\j the tea of another
c,our\{'r\j.

The availa\:ilihj of different tea varieties +o
eVerjor\e.

Go universal
42&1n3 310\»\1

Brinjir\3 the nations ’cose{:ker wWith 2 cup of
tea

brochuRre

tea bage

festival

SOUVENIERS

guide
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DeVelo? 2 common *tea juide for all the three countries that talks about the rich tea traditions and culture that exists in the
countries.

This will help people from the three countries to appreciate the tea culture of the other country and understand it better.
The tea quide Will 2t 2t clearlj mar\(in3 the ?arallels that exist in the tea coultures of the ‘;lz\c_es. ’Peo‘;le wWill be able 4o
KnowW howW common the tea cultUre in our countries S and & miﬁH: be 'tr\’ceresﬁn3 to %rj different favours of these places.

The auide covers followina points of considerations wWith reqards to the three countries:
3 9 ° »)

—the Kts’corj/ oriqin —recipes

-sumbolis andj Sianificanc e —new varieties

—production and development —local names

~brewin —availability/loc ation ,

—tea \are —ir\jredier\ks used for preparation social coNnnect
~tea consumption —trade ar\d(::cor\om'lc.s |
—tupes of teas produced or consumed —common tactors :

Phdition ard costoms atached ~ionilarities COMING tOgETheR
—tea ceremonies —incentive to {:rj new favours 90'H’1€RiN9
-Prevara‘\:ior\ method

-serving method

~best places to bu

-cafes and restaurants
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JOURNCY IN +he WORI.d : O-F +§Q‘ gp : Orﬁanisir\j 2 tea festival in collaboration With China India Swigerland Erir\jmj kose{:ker people from all

' MR % i (e three coUntries in tea celebration.
CHIN:\IA_|NDIA_8W|TZERLAND : The event wWill be hosted bj one c.oun{'rj eVerj \jear and people from the other countries wWill be invited over

'\F@ in the jrar\d celebration.

ABOUT

-k Will be 2 Z day fun and educational event about the multifaceted World of tea.
-The tea associations of the countries je{: koSQH\er o make this Series of events ?ossible.
-Hands on ex?erier\ce wosramme

FEATURES

-k Wil ‘;roviole ex?erier\c,es covering all aspects of tea, from the cultural to the historical and the Ser\Sorj Yo the Scientific.
-Ex?erts and ?ro@essior\als from afP over presenting their views and samples of tea.

-Orqanised in 2 larqe ‘;ublic, space With small tea cafes serving authentic tea of the countr

-TRe location can :?:e in Viciny to tea gqardens wWhere ?0551\912 o that people connect With le event better.

~Exhibitions about the latest deVelo‘;men{: and progqress of tea in that c_our\’crj.

-The production and development of tea culture explained

-(hance %o taste a vari of tea unialuelj ?re?ared by the local people and from other countries

-O\v\mr&ur\i to sample sore of the finest teas from al? over the world

= Presentations led bj leao\ir\3 tea authors and indush'\j experts




-Demonstration of the classic wWay of Servinj tea and the tea Ware used

-Talk about the different snacks’and food hems to ao With +ea

-Svecial chefs and experts to quide on the snacks

-’Peo?le ry 2 varu of eatables like bisuits, cakes, other snacks.

-Nisit o the tea ::?en/ com?anies/ around the newW countr

-Sko? for tea Wares, tea related \produd:s, reci\ve books, S?ecial tea favours, S\aices from the countries
-Tea goodies— muas, baas |, caps, majnets, badaes etc

-Mainéin 2 blo roujéou\: to Keep pecple in Q}u(.\\ even later and Keep u?da’cinj Hips
-Svecial offers ar accommodation and travel tickets

-S?onSorS for the event— festival and Separate events

—Nolunteers from the counh‘j to kel? the cause
RENEFITS

-Tea culture in all the three countries arow

-’Peo?le from the other countries appreciate the taste of the other
-A aet toqether of the different cultures

-’Peo?le Socialisinj and conned:ir\j over a cup of tea

—Knowing the wWorld arcund uou

-Promation of tea as a social drink



