Spring 2015
"Morning Dew"
Powdered Green Tea

umental issues of Global Tearushed and pressed into cakesur tea with heart and soul. And we

Hut ever! Every aspect of itese cakes were much smaller thamight all raise a bowl to the most
is a sign of the abundance this worlthe puerh cakes we're used te seenowned of tea saints, happy and
wide community has brought abouting, and dierent in constitution honored by how far his beloved Leaf
all the amazing support and love thas well, since the leaves were phas traveled, and by just how many
have gotten us here. is translationcessed so dierently. e steamingof us around the world have heard
of theCha Jings a testament to theand crushing resulted in a very diHer call. Imagine all the moonlit
growing contribution we hope toferent kind of tea than most of usessions in old bamboo groves, his
make to the evolution of Cha Daohave ever seen. ere is a kind ofriends playing the zithegugin,
not just by providing education toKorean tea calledldok cHathat is while he made tea like no other.
those who have heard the call ofade into similar cakes, and evdmagine, if you can, monk robes
this plant spirit, but also in bring strung through holes as was -corbillowing in cli winds, as they
ing us together as soul family. Anghon in Master Lu's time. In theboiled tea in remote and seemingly
since there is so much to celebrateha Jing Master Lu says the bestinreachable crags that commanded
we thought we would send you #ea cakes, made from tender, juisjews of a stunning and nascent
special tea this month to go with théeaves, would have a yellow hue wi@hina, still green and alive with
extended September edition—on@avy crests across the surface. vitwant Nature. Like us, they would
that's fun! we sit down to brew our special tedave spoken of things that matter,

And we hope you have as mucle can imagine a string of yelloncelebrating Nature, wisdom, Tao

fun as we have trying your bessh cakes freshly picked just the dapd, of course, each other’'s -com
to brew Tang Dynasty-ish tea. Obefore... pany.
course, Master Lu would be-dis e fact is that the Cha Jing With such a heart full of grat
appointed at our failures, but he'dasts as many shadows of mysténde for those who have shared
understand, and so long as the spigs it does illuminate ancient teand re ned the practice, art and
of tea was there, would join us ipractices. We'd be hard-pressed spirit of this plant medicine for
our fun. Actually, though it doesntproduce cakes of tea by followingo many thousands of years, let
replicate the experience of tea #@s instructions alone. eCha Jing us take a month and, in the best
Master Lu instructs us to prepare its deep and poetic, not literal andvay we can, pay honor to Master
we've had amazing and transcendestep-by-step. erefore, our hopelu and to theCha Jingperfuming
tal tea ceremonies with our attemptsr connection with Master Lu andour day and age, tea and life, with
anyway. the tea sages he shared tea with isitdit of the Cha Dao he walked.

T his is one of the most mon  In Lu Yu's time, tea was steamebut pay our obsequies by brewing
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Here is what we used for our Tang Dynasty tea ceremdnyn(the page for a simpler versjon

1) Tea powder in a celadon jar with a silver spoon. 2) A salt dish with pink Himalayak salt.

3) ree bowls. 4) e water basin for the ladled water you take out and then return to the boiling tea.

5) A wastewater container. 6) A gourd ladle. 7) A bamboo stick for stirring the water. 8) A fan for stoking
the coals. 9) A cauldron and brazier for boiling the water and tea.

We think that if you prepare thiswas all donated by Mr. Xie, who wavere well-roasted. en, the tea was
powder with such an altar in youare all already so grateful to. erecrushed and put into a paper enve

heart, you will nd yourself uplifted are no words to express the love lope while it was still hot. After it
by the tea—your prayers answerdalas shared with this global commuwooled, it was then ground by hand

as She recalls to you in much mordty over the years. Along with ouimto the amount of powder one
vivid detail all of the things Shénomage to Master Lu Yu, let us aldntended to use in the session. We
remembers about Master Lu and hiaise a bowl of this magni cent teare just going to skip to the powder,
friends. And, of course, Her livingo him! We asked Mr. Xie to includausing our imagination to roast the
account is more powerful than evesome Golden Lilyjilg xuah leaves small cake with bamboo tongs over

the most famous book on tea coulithto what was being ground in ordean open ame, crush it while it is
be! to give it a slightly yellowish huesoft and steaming and then seal it in

helping to promote our reverie. Iran envelope hot...

that way, at least the ground powder Here's what you will need to

Tea of the Month resembles the shade of what-Mawew some Tang Dynasty Lu Yu
ter Lu said were the best quality tdmiled tea. We have provided two
Our tea of the month, Morning cakes. _ _ versions: the more advanced, listed
Dew, is a powder made from oolong According to theCha Jingthe above, and a simple Tang I_Dynasty

varietals that were processed m&%kes were roasted over a _ amea on the next page. More |mp_ort
g1aybe giving them a avor akin taant than the teaware, however, is to

like a green tea, mostly Four-Se _
ne oolong, especially when theypave fun!

sons of Springsi(ji chuh e tea
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Tea of e Mon

Here's wha you wi nd for simp Ta g Dynasty T

* A nice chaxi, or “tea stage’, which is a mandala connecting this session to the cosmos. is
could be a tea cloth, rock, wood, owers or other decorations. ere are many articles about
making nicechaxiin our previous issues. For this month, the best would be to include a statue
of Lu Yu!

» Good water is the key to ne tea.
» A heat source. is could be anything from a gas stove to a burner to charcoal, ideally.

» A saucepan; or more aesthetically pleasing, a pot with handles on both sides. If you have a Jap
anese ceramic or cast irccama, you could also use that.

» A hot water basin. is is not for wastewater. It serves a speci ¢ function in this tea cerago
You could use a bowl or even a pitcher with a large opening for this.

» A dish of ne salt. We recommend pink Himalayan rock salt.

* A dish of your Morning Dew powder with a spoon for adding it to the tea.

* A chopstick for stirring the water. (A long, at piece of wood or bamboo works better.)
* A ladle made of wood, ceramic or even a gourd.

* Bowls.

* A copy of theCha Jing

» Some beautiful Chajin (tea lovers) to share it all with.



Brewi g Ta g Dynasty Tea W Master Lu

Once you have everything, yoof the vortex. If the tea doesnt mix Have fun with this month’s tea,
can start with some meditatiorthoroughly, you will have to stir itsharing the experience with some
while the water boils, listening foup with the stick again. Wait untilpeople near and dear to you! -Boll
the sound of the wind soughing théhe tea starts boiling and frothinging light green tea on a summer
pines. You may only want to |l thespluttering and jumping in greerday with friends is a pastime as old
pot, pan orkamahalfway to avoid waves, and then you can add baek dragons. Just a hint of nostalgia,
splattering or boiling over. Pay clogdbe water you took out earlier andwirling in bright green billows, is
attention to the water, though, astored in the water basin. Finalllenough to feel transported, like a
we will want to nd the stages ofadle the tea into three or ve bowlsemple bell summoning us all to
“boils” Lu Yu speaks of. When théo share... meditation. And after some medita
water reaches bubbles the size of aMaster Lu says in th€ha tion, as the water boils, lean in and
sh’'s eyes, add a pinch of salt. Yaling that we can share ve bowlsook for visions of us all in there—
can taste the water with the ladle @mongst seven people or otherwibeiling the same tea around the
make sure it isnt too salty, but béree. e tea will be very hot, so beworld. And then when you add the
sure to discard the water you tastareful, but you will want to drink powder, drift back further in time to
from. en, when the water starts it as quickly as possible so that thke sages that cloudwalked around
to make more noise and has “stringewder doesnt separate from thencient Chinese crags, clis, bam
of pearls”, ladle a bowl of water owvater. e tea should be light and boo groves and forests seeking sacred
into your hot water basin/bowl/clean, clear and bright with a beawsprings and dear spots to alchem
pitcher, saving it for later. Whentiful energy. You can make it stronize this same libation. For the same
the water starts to churn, take youwger if you want, as we have sent yepirit, of mountain and cloud, sings
stirring stick and start to revolvenough powder for several sessiotispugh our powder as then. Such
the water vigorously. When thdut we hope you will try it light assessions are healing beyond words.
water starts turning in a whirlpoolMaster Lu suggest8vg will have a And nothing in life could be better,
add a spoonful or two of your teaideo about making Tang tea a¥ wedither than sharing them!
of the month powder to the center



