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Vivian Mak

Tea plays a majorrole in Chinese culture, almest becoming an additional
member of the Chinese family. While pu'er, sau mei, shui xian, teguanyin
and jasmine tea are popular in Hong Kong and widely served in Chinese
restaurants, there s still a tremendous variety tea. And appreciating
Chinese tea has become an art-form in itself,

The first step is to select the best tea leaf, Many factors affect a leaf's
guality, including the plant's DNA, location, production process and year
of production. A way to judge a tea’s character is by its appearance and
storage envireanment, A good tea leaf should have a complete branch,
oclong tea (which produces varieties such as wuyl supreme, phoenix
oolong and teguanyin in particular, has to be tightly rolled in small semi-
balls. In terms of storage, since a tea leaf's taste is easily affected by
humidity, sealed indiviaual packages are maore effective than storage in a
glass jar, except for pu'er and tea cake.

Strong light also adversely affects the quality of tea leaves. Green teas
sucn as longiin and jasmine-scented tea, along with white teas such
as silver needle and white peony, will become darker after absorbing
strong light, or even go black. Other dark-coloured tea leaves will not
change in appearance, but their flavour might go off.

| suggest tasting the same tea in different shops to educate your palate
towards this type of tea, while identifying its aroma, smoothness, taste
and minty bitterness. It does take time and effort to classity the quality
of each tea type, out | think it's a good way to share your opinion with
other tea lovers.

To make & good cup of tea, a good tea leaf is a basic requirement, but
water is also extremely important during the tea-making process. Tap
water in Hong Kong is fine to use as it contains less minerals than
mineral water. Some mineral waters may even have sludge and change
colour after boiling,

The ideal way to boil water is to heat it to the required temperature, or
cool down the hot water, but never re-boil hot water as the water texture
will change and it will lose some of its healthy properties. Depending on
the tea, you will get the best flavour with different water temperatures:
green tea and white tea at 75°C to B5°C; oolong tea at 85°C to 95°C;
red tea at 95°C to 100°C; black tea at 100°C. You can use a kitchen
thermometer to measure the temperature, or if you can have a glass
kettle, you can check the amount of bubbles at the required temperature,
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Whichever tea you choose, you need the right propertion of tea, water
and time. According to my experience, it the ratio of the weight of tea and
water is 1:50, the first brewing time is one minute, and the subsequent
brewing time is increased by 1/3 more than the previous brewing. For
example, if | pour three grams of tea leaves into 150ml of water, the first
brewing takes one minute, the second one requires ene minute and 20
seconds; if | use six grams of tea leaves, then the first brewing time is
30 seconds and the second time requires only 40 seconds.

Tea wares also react to different kinds of tea. Porcelain tea wares are
suitable for green tea, white tea, light styled oolong tea and flower
scented tea, as porcelain speeds up the heat displacement. Yixing clay
teapots are suitable for making strong oolong tea, red tea and black
tea, because these teas require higher water temperature, and these
teapots are efficient at preserving heat while the small holes in the clay
prevent tea leaves from burning under high temperature. Serving tea in
a small porcelain gaiwan can allow faster heat displacement and slow
down the rate of aroma loss.

| believe everyone should have their own favourite cup of tea, if you have
not found yours, then you owe it to yourself to find one! B
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Edmon Leong

Born and raised in Calgary, Canada,
Edmon has travelled around the
world and has made his base in
Hong Kong for the past six years.
Edmeon's passion is firmly rooted
in the very first fashion magazire
that caught his eye. In fashion
photography, whether it be in the
studio or on location, Edmon is
able to find perfect images amidst
the choreography and the chaos.
He captures the best angles from
the sewven elements available to
him: compasition, lighting, set,
subject, style, makeup and hair. In
this issue, Edmon will feature two
of his weddings in our inFrame
section.
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Vivian Mak

Vivian is the founder of MingCha,
and is a person deeply interested
in Chinese culture and cedicated
to extolling the praises of Chinese
tea. In this issue, Vivian shares
with us her knowledge of Chinese
tea appreciation.

Joyce Chan

Joyce currently works at The
Swank as a buyer in the Ladies'
divsion, overseeing more than 30
worldwide labels, She knows the
hottest items in fashion, and this
month she shares her insight into
the current trends for women's
swimwear.
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