Tea Ceremony Etiquette

A typical semi-formal British tea ritual might run as follows (the host performing all actions unless noted and The spout of the teapot and the tea kettle faces the hostess)
1. 1. The kettle is boiled and water poured into a teapot.
1. 2. Water is swirled around the pot to warm it and then poured out.
1. 3. Loose tealeaves—nowadays often tea bags or the dust from a ripped-open tea bag—are then added to the pot while the kettle is re-boiled.
1. 4. Water is added to the pot and allowed to brew for several minutes while a tea cozy is placed on the pot to keep the tea warm.
1. 5. Milk may be added to the teacup, the host asking the guest if milk is wanted, although milk may alternatively be added after the tea is poured.
1. 6. A tea strainer, like a miniature sieve, is placed over the top of the cup and the tea poured in.
1. 7. The straight black tea is then given to guests and they are allowed to add milk and sugar to their taste.
1. 8. The pot will normally hold enough tea so as not to be empty after filling the cups of all the guests. If this is the case, the tea cozy is replaced after everyone has been served.

There is also a proper manner in which to drink tea when using a cup and saucer. If one is seated at a table, the proper manner to drink tea is to raise the teacup only, placing it back into the saucer in between sips. When standing or sitting in a chair without a table, one holds the tea saucer with the left hand and the teacup in the right hand. When not in use, the teacup is placed back in the tea saucer and held in one's lap or at waist height. In either event, the teacup should never be held or waved in the air. 
Drinking tea from the saucer (poured from the cup in order to cool it) was not uncommon at 
Tea as a meal
Tea is not only the name of the beverage, but of a late afternoon light meal, irrespective of the beverage consumed. Anna Russell, Duchess of Bedford is credited with the creation of the meal circa 1800. She thought of the idea to ward off hunger between lunch and dinner. The tradition continues to this day.
Industrial Revolution

Tea played a role in British industrial revolution. Afternoon tea possibly became a way to increase the number of hours laborers could work in factories; the stimulants in the tea, accompanied by sugary snacks, would give workers energy to finish out the day's work. Further, tea helped alleviate some of the consequences of the urbanization that accompanied the industrial revolution: drinking tea required boiling one's water, thereby killing water-borne diseases like dysentery, cholera, and typhoid. 


Tea Ceremony Etiquette

Ayl scfomal B il might s ol (e ost pertoing ol actions

2 Watr i it sroundhe pot o warm i md he posrd .

adde i the ot whil ekt o

- Wate i addtohe ot allowd to e for el s while e i
onthe ot eep e e .

5 il may b o ot tencup e bt in the g i ik i vt sboagh ik
A e stiner ke e sive, s lced ve e apof e cp and e prred

7 Thestight block tc i he given o gt nd ey v lowed o s il s g

S The ot il ol hokd cough s 308 b s il e cup of e

Ther s o proper o i hich i e s cup 4 s, e i s
e e rops e 1 ik 1 e e o i locin ke
i betwee . Whensndigo g n i it 4l ao bk e e
severbe ek o vved e i

Dinin o the s (pourd o e cup i ol 1) s o ucommon's.

Tawsual

bevrgeconmmed. A Rasel Duchs of Do s crodid il the cmionof e sl

istil Resoun

B P ————
{ncease h e of o borrs o work s s sl ¢ o,
Scompaied b supry sacks wold g Wik ey ot he e ok Fuher,
e ol s o s conseqenc of o i sccompaied e il
v dinking s eqisd bl o' wtr,thrby Kl e dcncs
ey ol nd s




