One Leaf, Ten Thousand Cups: The Science and Art of Tea
Your Cup, Your Way — Activities

1. Tea Label Detective Challenge (12-15 minutes)
Instructor distributes 3-4 different tea packages/labels (or displays high-res photos on screen). Students work with immediate neighbors (2-3 people) to analyze labels for quality indicators, origin authenticity, grading terms, and red flags. Each group 'grades' one tea on a shared scale. Instructor then polls the room using hand raises for each tea ('Who rates this as premium? Mid-grade? Questionable?') and facilitates debate about why ratings differ. Reveal actual market positions/prices for surprise and discussion.
Materials: Tea packages or high-resolution label photos projected on screen, optional: printed handouts of labels passed along rows
Learning Goal: Apply label-reading skills to real products; recognize quality indicators vs. marketing language; practice collaborative assessment
Scaling Notes: With 60 students, natural clusters of 2-3 form in neighboring seats. Use row-based distribution for physical samples (front row passes back). Digital projection works well for this size.

2. Blind Tasting + Neighbor Consensus (15-20 minutes)
Instructor provides 2-3 pre-brewed tea samples (distributed in small cups along rows). Students taste individually, make initial notes, then turn to neighbors to compare impressions (quality grade, possible origin, defects, price point). After 5 minutes of discussion, conduct a live poll: 'Which tea is highest quality?' Students vote by raising hands. Reveal identities/prices/origins and discuss why assessments varied. Highlight how tasting vocabulary and criteria improve consensus.
Materials: Pre-brewed tea samples in small cups (distributed by row assistants/TAs), napkins, water for palate cleansing
Learning Goal: Integrate sensory evaluation skills; practice articulating quality assessments; recognize subjectivity and develop tasting vocabulary through peer discussion
Scaling Notes: 60 students require preparation: pre-brew in large quantities, use TAs or volunteers to distribute along rows. 2-3 samples keeps it manageable. Students remain seated throughout.

3. Storage Scenario Showdown (10-12 minutes)
Instructor presents 4 controversial tea storage scenarios on screen (e.g., 'Storing pu-erh in the fridge', 'Keeping green tea in clear glass', 'Aging tea in humid basements', 'Freezing expensive oolong'). Students discuss with neighbors (2 minutes per scenario): Good idea or disaster? After each scenario, conduct a live audience vote and call on volunteers from different 'camps' to defend their position. Instructor facilitates mini-debates, then reveals best practices and the science behind them.
Materials: Presentation slides with scenarios and photos, optional: clickers or phone-based polling app (Mentimeter, Poll Everywhere)
Learning Goal: Apply storage principles to realistic situations; debate trade-offs; distinguish myths from science-backed practices
Scaling Notes: Audience debate format works perfectly for 60 in tiered seating. Use raised hands or polling apps for votes. Call on students throughout the theatre to build energy.

4. Tasting Journal Speed Workshop (15-18 minutes)
Instructor demonstrates live journal entry creation (3 minutes) while students taste a provided tea sample. Students then complete their own entry in provided journals or notebooks (5 minutes). Next, students exchange journals with immediate neighbors, read each other's entries, and add a 'peer response' note (3 minutes): 'What I noticed differently...', 'A descriptor you used that I'll borrow...', 'A question about your observation...'. Instructor invites 3-4 volunteers to read their favorite peer observation aloud. Conclude with tips for maintaining a personal practice.
Materials: Tea sample for tasting, tasting journal templates (handouts or projected template students copy), pens
Learning Goal: Practice structured tea documentation; learn from peers' tasting vocabularies; understand how descriptors vary across palates; kickstart personal journaling habit
Scaling Notes: 60 students can swap journals with neighbors easily. Digital alternative: use shared Google Doc where students post entries and comment on 2 others' entries via laptop/phone.

5. Modern Tea Landscape Gallery Walk (Seated Edition) (12-15 minutes)
Instructor displays 6-8 images/case studies on screen representing modern tea trends (e.g., single-origin micro-lots, climate-threatened regions, innovative processing, tea cocktails, tea tech startups). Each image appears for 90 seconds. Students quickly discuss with neighbors: 'Trend or fad?', 'Does this elevate or dilute tea culture?', 'Would you try/support this?' Instructor advances slides while calling on random students for rapid-fire reactions. Final poll: 'Which trend excites you most?' and 'Which concerns you?' with show of hands. Brief discussion of how personal practice intersects with industry changes.
Materials: Presentation with images/descriptions of modern tea trends, optional: polling app for final votes
Learning Goal: Contextualize personal tea practice within evolving industry; develop critical perspective on trends; practice articulating values around tea culture
Scaling Notes: Seated format works as students discuss with neighbors between slides. 60 students provide diverse viewpoints for rich rapid-fire responses. Time-boxed strictly to maintain energy.

6. Quality Assessment Relay Debate (15-18 minutes)
Instructor presents 3 teas (or detailed descriptions with photos if physical samples unavailable) and announces: 'You're advising a tea shop on which ONE to stock.' Students discuss with neighbors (3 minutes) weighing quality, value, customer appeal, sourcing ethics. Instructor divides theatre into 3 sections (left/center/right rows) and assigns each section a tea to advocate for. Each section has 2 minutes to build their case together (shouting ideas is encouraged!). Three volunteers (one per section) present 90-second pitches from their seats. Audience votes on winning argument. Debrief: multiple factors beyond 'objective quality' matter in real decisions.
Materials: Tea samples or detailed descriptions with photos, timer visible to class
Learning Goal: Synthesize quality assessment with practical decision-making; practice articulating tea value; understand that 'best' depends on context
Scaling Notes: 60 students divide naturally into 3 sections in tiered seating. Shouting-ideas-together creates energetic peer learning without physical movement. Works well in lecture halls with good acoustics.

