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Beginner lessons for Tea Brewing

Master the Art of Tea Brewing for Perfect Cups Every Time!

DEFINITION

Tea brewing is the process of steeping tea leaves in hot water to extract flavor and aroma. It involves understanding the

right temperature, time, and tea type for optimal results.

KEY CONCEPTS

Water Temperature

Different teas require specific water temperatures to release

their best flavors.

Tea-to-Water Ratio

Using the correct amount of tea leaves relative to water ensures

balanced flavor.

Quality of Ingredients

Steeping Time

taste of the brew.

Type of Tea

requirements.

Fresh, high-quality tea leaves and clean water significantly

enhance the brewing experience.

EXAMPLES

- Brew green tea at 175°F for 2-3
minutes.

- Use one teaspoon of black tea per cup
of water.

- Steep herbal tea for 5-7 minutes in
boiling water.

QUICK RECAP

MEMORY TIPS

* Remember 'WTS' for Water, Time, and
Strength.

* Think 'Tasty Tea Takes Time' to recall
steeping duration.

* Use 'Hot, Steep, Sip' as a brewing
sequence reminder.

The length of time tea leaves are steeped affects the strength and

Different types of tea (black, green, herbal) have unique brewing

COMMON MISTAKES

X Using boiling water for delicate green
teas.
X Oversteeping black tea, leading to

bitterness.

X Not measuring tea leaves, resulting in

weak or strong brews.

Tea brewing is essential for enjoying quality tea. Focus on water temperature, steeping time, and the type of tea to perfect your

brewing technique.
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