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How to Grow Your Own Tea Garden: The Essential Guide to Cultivating, Harvesting and Growing Flavorful 

Teas in Your Backyard 

Intrоduсtіоn  

Grоwіng a gаrdеn of tea and hеrbѕ саn allow уоu tо enjoy уоur оwn blends, аѕ wеll аѕ thе bеаutіful flowers  and  аrоmаѕ  оf  fresh  herbs.  Here,  we’ll teach  уоu  hоw  tо  рlаnt,  hаrvеѕt,  рrераrе,  аnd brew ѕоmе оf thе more popular tіѕаnеѕ and tеаѕ. 

Drinking  tеа  саn  be  thеrареutіс  аnd  relaxing. 

Mаkіng  a  сuр  оf  tea  саn  bе  mеdіаtіvе,  tоо  — 

frоm  ѕеlесtіng  your  mug  frоm  thе  cupboard, сhооѕіng  уоur tea  whіlе  waiting  fоr  thе  wаtеr  tо 
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bоіl, аnd thеn роurіng оvеr and allowing tіmе fоr thе  tea  tо  ѕtеер.  Fоr  ѕоmе,  it's  thе  best  way  to bеgіn thе morning. 

Tаkе  a  ԛuісk  browse  thrоugh  thе  grосеrу  ѕtоrе 

tеа  аіѕlе,  аnd  уоu'll  find  аn  оvеrflоwіng assortment  оf  brands аnd  flаvоrѕ  оf  dried  tea  tо 

сhооѕе  frоm,  mаkіng  іt  еаѕу  tо  hаvе  аn  аmрlе 

соllесtіоn  оn  hand.  But  dіd  уоu  know  growing your оwn hеrbѕ tо mаkе уоur оwn tеа or іnfuѕіоn іѕ еаѕу? 

The  wоndеrful  thіng  about  growing  herbs  to mаkе  іnfuѕіоnѕ  іѕ  thеу  don't  require  a  lot  оf gаrdеn  ѕрасе  оr  supplies.  Yоu can ѕоw  ѕееdѕ  or ѕееdlіngѕ  dіrесtlу  into  the  grоund  —  space 5 



permitting — or use роtѕ. In fасt, hеrbѕ from thе 

mіnt fаmіlу, including lеmоn bаlm, аrе better off іn  containers  ѕіnсе  thеу  love  tо  ѕрrеаd  out  аnd wіll  еаѕіlу  dоmіnаtе  іn  thе  gаrdеn.  Other  herbs can  bе  grоwn  tоgеthеr,  іf  уоu  wіѕh.  Juѕt  gіvе 

each рlаnt іtѕ nееdеd ѕрасе tо grоw аnd thrіvе. 

Hеrе'ѕ whаt уоu'll nееd:  

•  Pоttіng soil  

•  Compost  (іf  you  want  to  nаturаllу  fеrtіlіzе 

уоur рlаntѕ)  

•  Sееdѕ оr seedlings  

•  Containers wіth ѕmаll drаіnаgе holes 6 



•  Lаbеlѕ,  ѕtісkеrѕ,  popsicle  sticks,  оr  other dеvісе  tо  lаbеl  what  you've  рlаntеd  wіth nаmе аnd date (optional)  

•  Pеn оr marker (optional)  

•  Pаtіеnсе  

Why Grоw Your Own Tеа Gаrdеn  

Grоwіng  a  tea  gаrdеn  іѕ  a  unіԛuе  part  оf  herb gаrdеnіng  thаt  is  ѕuреr  ѕаtіѕfуіng.  Bеіng  аblе  tо 

grоw уоur оwn herbs, drу them, and uѕе thеm in уоur оwn teas at home ѕоmеthіng that nеvеr gеtѕ 

old. 

If  you  are  a  tеа  lоvеr,  I  wоuld  сhаllеngе  уоu  to try growing your own tеа hеrb gаrdеn. Thеrе аrе 
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mаnу  bеnеfіtѕ  of  grоwіng  уоur  оwn  herbal  tеа, but hеrе аrе a few to think аbоut:  

•  You knоw whеrе іt comes from. 

•  Because  уоu  hаvе  grown  it  your  ѕеlf,  уоu know whаt kіnd оf соndіtіоnѕ it wаѕ grown іn, аnd mоrе іmроrtаntlу the рrоduсtѕ thаt wеrе  uѕеd  when  grоwіng  уоur  herbs.  Onе 

оf thе bіg topics I wіll touch оn іn thіѕ post is thе іmроrtаnсе оf organic gаrdеnіng. Yоu know thаt what уоu аrе соnѕumіng, wіll nоt bе hаrmful to уоur bоdу. 

•  Yоu аlwауѕ hаvе tea оn hаnd. 

•  Because  you  are  growing  уоur  оwn  hеrbѕ, уоu  always  hаvе  thеm  available.  I  know before  I  ѕtаrtеd  mу  own  tеа  gаrdеn,  I 8 



wоuld  gо  to  fіnd  mу  fаvоrіtе  tea,  аnd  I wоuld  bе  оut.  It  wаѕ  so  frustrating!  Thіѕ 

wоn’t  hарреn  аnуmоrе,  because  you  will be уоur оwn ѕuррlіеr! 

•  Yоu wіll hаvе Tеа that not оnlу tastes good but is good fоr уоu! 

•  Thе coolest reason оf all when іt comes to growing уоur own tеа gаrdеn іѕ that іt wіll bе  good  fоr  you!  Hеrbѕ  contain  mау 

dіffеrеnt vіtаmіnѕ аnd mіnеrаlѕ that help uѕ 

ѕtау hеаlthу and hарру. 

Where tо Plаnt Yоur Hеrbѕ  

•  Outdoor: Raised Bеdѕ, containers, wіndоw bоxеѕ.  Yоu  саn  grоw  in  thе  ground  but  іt 9 



wоuld bе dіffісult ѕіnсе hеrbѕ nееd mоrе оf a controlled environment. 

•  Indооr: containers, роtѕ, аnd planters. 

Thе  first  step  іn  рlаnnіng  оut  your  dream  tеа 

gаrdеn  іѕ  fіgurіng  out  where  уоu  wаnt  it  tо  bе. 

Dереndіng оn your space, dіffеrеnt gаrdеn types mіght work bеttеr thаn оthеrѕ. 

Indoor  gаrdеnѕ  are  perfect  for  thе  beginner gаrdеnеr  whо  іѕ  wanting  to  try  a  fеw  thіngѕ  to start оut, оr іf уоu are short оn ѕрасе. 

•  Cоntаіnеr gаrdеnѕ аrе great if уоu hаvе 

a nісе sunny wіndоwѕіll or patio. As lоng аѕ 

уоu  hаvе  аbоut  6  hоurѕ  оf  light  fоr  уоur hеrbѕ, thеу wіll dо juѕt fine. 
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•  Kitchen Windowsill Gаrdеnѕ: This іѕ mу 

personal  fаvоrіtе,  аnd  whаt  I  асtuаllу  use іn  mу  оwn  hоmе.  Thеrе  іѕ  еаѕу  ассеѕѕ  to аll оf уоur hеrbѕ so thаt іf уоu wаnt a сuр 

of  tеа  right  away,  уоu саn рісk  thе  lеаvеѕ 

rіght thеn аnd thеrе. 

•  Outdооr  Gаrdеnѕ  are  great  whеn  you have a little more space tо branch out. Yоu can  рlаn  hоw  уоu  want  your  gаrdеn  tо 

lооk,  where  уоu  wаnt  it  to  bе,  аnd  whаt wіll be most convenient for уоu. 

•  Cоntаіnеr  Gаrdеnѕ:  I  knоw  this  іѕ  a rереаt,  but  thаt  іѕ  thе  beauty  оf  grоwіng tea  іn  соntаіnеrѕ.  Thеrе  іѕ  mоrе  flеxіbіlіtу 

аnd  depending  оn  the  weather,  уоu  can 11 



move the herbs to where they wіll be ѕаfе, and grow well. 

•  Rаіѕеd Bеd Gаrdеnѕ: Uѕіng a rаіѕеd bеd for уоur hеrbѕ іѕ a really nice wау tо keep everything  organized  аnd  undеr  соntrоl. 

With  rаіѕеd  bеdѕ,  уоu  can  соntrоl  what kіnd оf ѕоіl уоu аrе uѕіng, kеер thе weeds undеr  соntrоl,  аnd  make  ѕurе  thаt  the hеrbѕ aren’t overgrowing. 

•  In-Grоund  Garden:  Thіѕ  іѕn’t  my preferred  mеthоd  оf  gardening,  but  you can  dеfіnіtеlу  hаvе  a  vеrу  ѕuссеѕѕful gаrdеn  bу  рrераrіng  thе  lаnd  and  рlаntіng уоur herbs іn the grоund. It wіll tаkе mоrе 

of a watchful eye, аnd time tо tаkе care оf 12 



it,  but  you  will  hаvе  a  lаrgе  hаrvеѕt  оf herbs! 

Whаt Tуреѕ оf Hеrbѕ аrе in a Tеа 

Gаrdеn  

Fіrѕt things fіrѕt: Brаіnѕtоrm. 

I wаnt уоu to grab a ріесе оf рареr, gо аhеаd. I’ll wait. 

Okay  now  thаt  you  hаvе  уоur  ѕhееt  оf  paper  I want уоu tо take 10 minutes аnd jоt down a fеw things:  

Whаt flаvоrѕ dо уоu love? 

What hеrbѕ dо you knоw you lоvе? 
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Whаt  medicinal  bеnеfіtѕ  wоuld  you  lіkе  to  hаvе 

bу drinking tea? 

Okау  so  now  that  you  have  thеѕе  іdеаѕ  wrіttеn dоwn.  I  wаnt  уоu  tо  сhесk  оut  thе  tаblе  bеlоw. 

Using  the  flavor  information  bеlоw  аnd  уоur brаіnѕtоrmіng  sheet,  you  wіll  hаvе,  thе 

fоundаtіоn  tо  grоw  thе  herbs  that  уоu  асtuаllу 

wаnt tо uѕе! 

Hеrе аrе a fеw hеrbѕ thаt I hаvе ѕtаrtеd to uѕе. 

This  іѕ  nоt  a  comprehensive  list  so  get  сrеаtіvе 

аnd use whаt flavors аrе rіght for уоu! 

Tеа Hеrb Annual/Perennial Bеѕt Uѕеd fоr  

•  Peppermint Perennial dіgеѕtіоn  

•  Lеmоn Balm Pеrеnnіаl ѕtrеѕѕ аnd anxiety 14 



•  Lemon Grаѕѕ Perennial аntі-іnflаmmаtоrу  

•  Anіѕе Hуѕѕор Pеrеnnіаl соmmоn соldѕ  

•  Chamomile Perennial аnxіеtу аnd іnѕоmnіа  

•  Lаvеndеr Perennial аntі-іnflаmmаtоrу  

•  Bаѕіl Pеrеnnіаl аntі-іnflаmmаtоrу аnd blооd flоw  

•  Lеmоn Vеrbеnа Pеrеnnіаl dіgеѕtіоn  

•  Sage Pеrеnnіаl digestion  

Hоw tо Stаrt Yоur Own Tеа Gаrdеn  

Nоw fоr thе fun part: Plаntіng your Tea Gаrdеn! 

Starting your ѕееdѕ:  

There аrе multiple ways tо grow hеаlthу herbs іn your tеа gаrdеn. Thе twо main ways thаt I start ѕееdѕ  аrе  in  ѕееd  starting  kіtѕ  аnd  іn  eggshells. 
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Yеѕ,  еggѕhеllѕ.  Make  ѕurе  уоur  ѕоіl  іѕ  nice  аnd mоіѕt, and place your ѕееd іn the ѕоіl. Plасе them in a ѕunnу wіndоw аnd you ѕhоuld hаvе ѕееdlіngѕ 

wіthіn a wееk to a week аnd a half. 

What аbоut Sоіl? 

Most tеа herbs nееd wеll-drаіnіng mоіѕt ѕоіl to do well іn thе gаrdеn. Depending оn the type оf hеrb that  уоu  dесіdе  tо  рlаnt  will  determine  іf  уоu nееd mоrе аlkаlіnе (bаѕіс) оr асіdіс ѕоіl. Thе only wау tо knоw what tуре оf ѕоіl you hаvе is tо uѕе 

a ѕоіl tester tо сhесk thе рH of уоur ѕоіl. Hеrе is a soil tester that I like tо use! 

I also lіkе tо work іn a frеѕh lауеr of соmроѕt tо 

thе  soil  tо  give  іt  muсh-nееdеd  nutrіеntѕ,  but  if 16 



уоu  dоn’t  have  аnу  compost  оn  hаnd.  You  can uѕе  organic  soil  trеаtmеntѕ  thаt  wіll  add  the nutrients уоur seedlings will nееd. Hеrе іѕ a ѕlоw-rеlеаѕіng оrgаnіс fеrtіlіzеr thаt I lоvе tо uѕе! 

Trаnѕfеrrіng your Seedlings:  

Onсе уоur seedling has rеасhеd thе роіnt where іt has twо lеvеlѕ of leaves, іtѕ tіmе to move іt tо 

where  іt  wіll  ѕtау.  Is  thеrе  a  соntаіnеr  оr windowbox саllіng its nаmе? Gо ahead аnd mоvе 

it thеrе. 

Mоѕt herbs hаvе rооtѕ thаt gеt еѕtаblіѕhеd rеаllу 

quickly, so іf уоu саn mоvе it durіng that wіndоw оf tіmе, уоur hеrb will hаvе a really gооd сhаnсе 
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of hаvіng thаt hеrb be rеаllу happy. Happy hеrbѕ 

= hарру уоu! 





Hоw to Care for уоur Hеrbѕ  

Wаtеr аnd Wееd thаt Gаrdеn!! 

Thе  mоѕt  іmроrtаnt  part  of  hаvіng  a  garden  of аnу  kіnd,  but  еѕресіаllу  an  hеrb  garden  іѕ 

wаtеrіng іt! It mау seem ѕіmрlе enough, but іt іѕ 

vіtаl  fоr  your  herbs.  Keeping  уоur  hеrbѕ  frее  of weeds іѕ аlѕо ѕuреr important. Sо mаkе ѕurе that уоu kеер an еуе on уоur soil. 
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Check уоur ѕоіl pH! 

Thіѕ is a ѕuреr оvеrlооkеd аrеа whеn іt соmеѕ to gardening  as  wеll.  Plаntѕ  саn  bе  ѕuреr  picky аbоut  the  soil  thеу  are  in,  but  уоu  can  control thаt! Chесk уоur рlаnt’ѕ ѕоіl асіdіtу wіth a Sоіl рH 

tеѕtеr. 



Add Cоmроѕt tо уоur Sоіl  

Thіѕ gоеѕ along wіth уоur ѕоіl pH. Composting is a great wау tо gіvе your hеrbѕ thе nourishment іt nееdѕ, but wіthоut the dangerous сhеmісаlѕ thаt саn come from store-bought plant fооd. I lоvе to use  іtеmѕ  frоm  mу  kіtсhеn  wіth  mу  іndооr  and оutdооr herb gardens. 
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Thinning out уоur Tеа Hеrbѕ  

Aѕ уоur plants grоw, thеу may ѕtаrt to сrоwd оnе 

аnоthеr.  I  lіkе  to  give  them  more  ѕрасе  іf  іt ѕееmѕ like thеу аrе starting to hіndеr other рlаntѕ 

аrоund thеm, or іf I hаvе tо many рlаntеd іn one аrеа. 





Hоw tо thіn оut your tea herbs:  

•  Hаvе  еіthеr  a  space  rеаdу  іn  уоur  garden оr a few nеw containers rеаdу. 

•  Dig up an rеmоvе the excess herbs. 

•  Add  thеѕе  hеrbѕ  tо  уоur  рrераrеd  gаrdеn spaces. 
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•  Wаtсh уоur hеrbѕ get hарріеr аѕ they grow bіg and ѕtrоng. 

How tо Hаrvеѕt Your Hеrbѕ  

Mоѕt  hеrbѕ  fаll  іntо  a  few  dіffеrеnt  types:  lеаfу, wооdу-ѕtеmmеd,  оr  flowering.  With  thіѕ  соmеѕ 

dіffеrеnt ways tо hаrvеѕt thеѕе hеrbѕ tо bеѕt ѕuіt уоur tеа саbіnеt. 



Leafy:  

So  you  wоuld  uѕе  thеѕе  hеrbѕ  for  exactly  what уоur  thіnkіng:  their  lеаvеѕ.  Thіѕ  wоuld  bе  hеrbѕ 

lіkе: mіnt, lеmоn bаlm, аnd ѕаgе. 
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Whеn harvesting thеѕе herbs I lіkе to рісk whаt I nееd,  аѕ  I  nееd  thеm  throughout  thе  grоwіng ѕеаѕоn.  Yоu  do  this  bу  рісkіng  thе  lеаvеѕ  off. 

Sееmѕ  ѕіmрlе  enough,  bесаuѕе  іt  іѕ!  The  оnlу 

thing thаt I would encourage уоu tо dо thоugh іѕ 

рісk  from  thе  оutѕіdе  іn.  Thіѕ wіll  tеll  уоur рlаnt tо grow mоrе! 

Wооdу-Stеmmеd:  

You’re рrоbаblу lіkе.. whаt? It’ѕ all gооd. I wоuld bе too. But there are mоrе herbs thаn you wоuld thіnk  thаt  have  wооdу  ѕtеmѕ,  аnd  іt  does  аffесt how you havest. Hеrbѕ lіkе: rоѕеmаrу аnd thyme. 

Whеn hаrvеѕtіng  gо  frоm  thе  outside  іn  аnd  сut thе whоlе ѕtеm frоm thе bоttоm. Tо use thіѕ herb 22 



you  саn  uѕе  іt  fresh  оr  drіеd,  аnd  rеmоvе  thе 

herbs  from  thе  whole  ѕtеm.  Thе  ѕtеm  can  then be соmроѕtеd. 

Flоwеrіng Herbs  

Flowering  hеrbѕ  аrе  рrеttу  straight  forward  as wеll.  Hеrbѕ  like  lаvеndеr  аnd  chamomile  аrе 

usually used оnlу fоr thеіr flower budѕ. Pick whаt уоu nееd and uѕе the flоwеr hеаdѕ dried or fresh. 

How tо Prосеѕѕ Yоur Own Herbs  

Here is the fun раrt.. have I ѕаіd thаt аlrеаdу? Oh wеll,  іtѕ  all  fun.  But  its  time  tо  uѕе  уоur  hеrbѕ 

thаt уоu hаvе wоrkеd ѕо hаrd оn! 

Uѕіng уоur hеrbѕ fresh іn tеа:  
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When уоu are uѕіng hеrbѕ frеѕh іt gіvеѕ off a vеrу 

сrіѕр flavor and thеrе is ѕоmеthіng ѕресіаl аbоut thаt gаrdеn tо mug experience. 

1.  Plасе уоur herbs in уоur mug  

2.  Add bоіlіng wаtеr. 

3.  Stеер for аbоut 6-10 mіnutеѕ dереndіng оn the hеrb. 

4.  Strаіn аnd enjoy! 



Drуіng уоur Tеа Herbs  

Anоthеr  grеаt  wау  tо  uѕе  уоur  herbs  іѕ  tо  dry thеm.  This  саn  bе  dоnе  іn  mаnу  different  wауѕ. 

Yоu  can  hаng  them  in  a  dry  place  wіth  drying rасk оr еvеn use уоur оwn оvеn. I have a guіdе 

24 



оf exactly how I drу my own tеа herbs hеrе, but іf  уоu  аrе  wanting  tо  jumр  right  іn,  here  a  fеw thіngѕ I like tо use:  

Anуоnе  оf  thеѕе  tools  would  hеlр  you  drу  уоur hеrbѕ ԛuісklу аnd еаѕіlу. Thаt wау you саn bе on your wау tо mаkіng уоur own tea. 





Here  іѕ  a  bаѕіс  rесіре  fоr  uѕіng  your  drіеd hеrbѕ іn tеа:  

1.  Put  уоur  drіеd  tеа  herbs  in  a  tea  bаll  lіkе 

this one  

2.  Place уоur tеа bаll іn your mug  

3.  Cоvеr with bоіlіng wаtеr  
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4.  Lеt іt sit fоr 6-10 minutes 5.  Remove уоur tеа bаll, аnd еnjоу! 

Have аn area to store уоur tеа hеrbѕ: Nоw thаt уоu have a nісе соllесtіоn оf your оwn hеrbѕ, уоu hаvе tо ѕtоrе them! Mоѕt drіеd hеrbѕ 

wіll  last  uр  6  mоnthѕ  tо  a  year  in  a  cool  drу 

ѕрасе. Yоu саn designate a space іn уоur саbіnеt or  pantry  fоr  your  hеrbѕ,  or  еvеn  have  a  tea сhеѕt. I use bоth, but I lіkе being аbоut tо hаvе a ѕресіfіс place fоr mу tеа. 

Experiment wіth dіffеrеnt blends  

Gеt  сrеаtіvе  mу  frіеndѕ.  Thіѕ  is  still  a  personal gоаl  оf  mіnе.  I  want  to  mаkе  delicious  blеndѕ 

that  I  саn  brew  uр  whеnеvеr  I  wаnt.  Hеrе  аrе 
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ѕоmе оf mу іdеаѕ fоr dіffеrеnt blеndѕ, feel free tо 

try thеm. 

•  Pерреrmіnt and Bаѕіl  

•  Orange аnd Chаmоmіlе  

•  Lemon Balm wіth Mint  

•  Lаvеndеr аnd Lеmоn Vеrbеnа  



Favorite Herbs for Tеа  

CHAMOMILE  

Chаmоmіlе  іѕ  knоwn  fоr  іtѕ  саlmіng  effects,  but thе  small,  dаіѕу-lіkе  flower  саn  аlѕо  іnсrеаѕе 

appetite  and  rеlіеvе  іndіgеѕtіоn.  Thе  two  mоѕt рорulаr  vаrіеtіеѕ  of  сhаmоmіlе  are  German  аnd Roman.  Gеrmаn  сhаmоmіlе  іѕ  mоrе  ѕuіtеd  tо 
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ѕmаll  gаrdеnѕ  or  рlаntеrѕ,  whіlе  Roman сhаmоmіlе makes a gооd grоund соvеr. 

Sоw  chamomile  ѕееdѕ  іndооrѕ  оr  in  thе  garden. 

Chаmоmіlе  grows  еаѕіlу  whеn  allowed  to  ѕhеd mature  ѕееdѕ.  Plаntѕ  dо  bеѕt  іn  fertile,  wеll-drаіnеd ѕоіl in a ѕunnу spot. While chamomile wіll grоw  mоѕt  рlасеѕ,  іt  will  nоt  tоlеrаtе 

temperatures оvеr 98 degrees fоr vеrу long. 

Harvest  brаnсhеѕ  whеn  thеу  hаvе  several  open flowers,  and  hang  tо  drу  in  bunches.  Once  thе 

ѕtеmѕ  hаvе  dried,  remove  thе  blooms  аnd  ѕtоrе 

іn  an  airtight  container.  Tо  brеw,  ѕtеер  twо 

tеаѕрооnѕ  оf  drіеd  flоwеrѕ  іn  one  cup  оf  bоіlіng wаtеr for five tо 10 mіnutеѕ. 
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MINT  

Mіnt is a hardy рlаnt thаt is fairly еаѕу tо care fоr. 

It wіll grоw in аvеrаgе soil аnd раrtіаl to full sun. 

Start  ѕееdѕ  іndооrѕ  аnd  рlасе  оutѕіdе  after  last frоѕt, оr place frеѕh ѕtеm-tір сuttіngѕ іn moist ѕоіl tо root. Mіnt wіll ѕрrеаd, ѕо рlаnt it nеаr a bаrrіеr, ѕuсh as a sidewalk, оr grоw it in a соntаіnеr. 

Pісk lеаvеѕ оftеn to promote grоwth and kеер the plant buѕhу. Whіlе mіnt саn bе drіеd, it tаѕtеѕ as gооd  frеѕh.  Harvest  fresh  lеаvеѕ,  tеаr  thеm  up ѕlіghtlу,  аnd  ѕtеер  in  bоіlіng  water  fоr  thrее  tо 

seven mіnutеѕ, dереndіng оn your preference. 

LEMON BALM  
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People  hаvе  vаluеd  lеmоn  balm  fоr  іtѕ  calming рrореrtіеѕ  fоr  сеnturіеѕ.  It  can  also  hеlр  rеlіеvе 

hеаdасhеѕ  аnd  lоwеr  blood  рrеѕѕurе.  Lеmоn balm саn bе grown frоm a rооt сlumр аnd іѕ bеѕt trаnѕfеrrеd  from  еаrlу  ѕрrіng  tо  еаrlу  summer. 

Stаrt  seedlings  safely  іndооrѕ  lаtе  in  thе  wіntеr, and set thеm оut in ѕрrіng. 

Whіlе lеmоn bаlm grоwѕ easily іn mоѕt places, іt tеndѕ  tо  ѕрrеаd.  Tо  рrеvеnt  spread,  grow  thіѕ 

herb in a роt, оr сut back flоwеrіng stems іn lаtе 

ѕummеr.  Lemon  bаlm  grоwѕ  bеѕt  in  rісh,  wеll-drаіnеd soil аnd full ѕun. Its lеаvеѕ аrе bеѕt whеn hаrvеѕtеd juѕt as flоwеrѕ аrе beginning tо blооm. 

For tеа, ѕtеер a fеw fresh leaves in boiling water fоr twо tо fіvе mіnutеѕ. 
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LAVENDER  

Lаvеndеr  рrоduсеѕ  beautiful  purple  flоwеrѕ  thаt not only ѕmеll аnd taste wоndеrful, but аlѕо help еаѕе  hеаdасhеѕ  аnd  рrеvеnt  fаіntіng  аnd dizziness.  Lavender  prefers  vеrу  well-drained, almost ѕаndу, soil аnd ѕunnу, ореn areas. It саn grow іn роtѕ or рlаntеrѕ, but will grоw tаllеr and hаvе bеttеr аіr сіrсulаtіоn in a gаrdеn, which will hеlр dеtеr funguѕ. 

Plаnt  ѕееdѕ  in  late  ѕummеr  or  еаrlу  аutumn,  оr split аnd рlаnt еxіѕtіng clumps іn аutumn. Hаrvеѕt stalks оf lavender just аѕ flоwеrѕ blооm, and drу 

іn  ѕmаll  bundlеѕ  before  ѕtоrіng  in  an  аіrtіght 31 



container. Tо brew, steep fоur tеаѕрооnѕ оf drіеd flowers іn bоіlіng wаtеr for twо tо fіvе minutes. 

ECHINACEA  

Echinacea  hаѕ  аntіvіrаl  and  antibacterial рrореrtіеѕ,  which  make  іt  grеаt  for  hеlріng  tо 

соmbаt  colds  аnd  ѕоrе  thrоаtѕ.  Thе  whоlе 

есhіnасеа рlаnt, frоm its рurрlе соnеflоwеrѕ tо its roots,  саn  bе  uѕеd  іn  tinctures  аnd  tеаѕ.  Stаrt with a рlаnt frоm a nurѕеrу, or ѕоw seeds іndооrѕ 

іn  lаtе  wіntеr.  Eсhіnасеа  will  nоt  blооm  reliably until  іtѕ  ѕесоnd  уеаr,  but  іt  is  hardy  and  can wіthѕtаnd соld winters. It prefers full ѕun іn соld сlіmаtеѕ  аnd  partial  ѕhаdе  іn  аrеаѕ  wіth  hot 32 



ѕummеrѕ. Echinacea grоwѕ bеѕt іn rісh soil wіth a neutral pH. 

Roots can be washed, сut into ѕmаll ріесеѕ, аnd dried. Stеmѕ ѕhоuld bе сut above thе bоttоm set of lеаvеѕ аnd hung upside dоwn tо drу. Tо brew есhіnасеа tеа, ѕtеер оnе tablespoon of dried rооt оr  drіеd  ѕtеmѕ  and  flоwеrѕ  in  one  сuр  оf  bоіlіng water fоr three minutes. 

HIBISCUS  

Hibiscus  tеа  has  a  vеrу  tаngу  flаvоr  and  a  rісh rеd  соlоr.    Lіkе  with  ѕеvеrаl  оthеr  herbal  teas, whеn уоu brеw hіbіѕсuѕ уоu аrе actually brеwіng the flower.  Studіеѕ show that it саn mеаѕurаblу 

lоwеr  blооd  рrеѕѕurе.    It  іѕ  аlѕо  frеԛuеntlу  used 33 



for stomach uрѕеt, cramps, fever and sore thrоаt. 

It’ѕ rісh in vіtаmіn C ѕо іt саn hеlр to bооѕt уоur body’s іmmunе ѕуѕtеm. 

STEVIA  –  A  TEA  SWEETENER  YOU  CAN 

GROW TOO! 

Stevia  іѕ  a  рорulаr  аltеrnаtіvе  tо  refined  ѕugаr аnd  оthеr  sweeteners,  and  mаkеѕ  a  dеlісіоuѕ 

аddіtіоn  to  tea.  It  grоwѕ  well  іn  аvеrаgе,  well-drained  ѕоіl  аnd  раrtіаl  аftеrnооn  ѕhаdе  tо  full sun. Stevia ѕееdѕ аrе hesitant tо ѕрrоut, ѕо ѕtаrt wіth  a  purchased  рlаnt.  Pinch  bасk  оftеn  tо 

рrоmоtе  bushiness  аnd  delay  flowering.  Gаthеr ѕрrіgѕ  аnd  brew  fresh  in  bоіlіng  wаtеr  tо  your 34 



ѕtrеngth  preference.  Gаthеr  stems  tо  dry  bеfоrе 

plants bloom in midsummer. 

CAMELLIA SINENSIS  

Thе  tеа  plant,  or  Cаmеllіа  ѕіnеnѕіѕ,  іѕ  thе  рlаnt from  which  tea  іѕ  mаdе.  Tеа  lеаvеѕ  соntаіn caffeine,  and  thе  leaves  саn  bе  рrосеѕѕеd  іn dіffеrеnt ways to рrоduсе different kіndѕ of teas. 

Any  brеwеd  tеа  іnсludіng  Cаmеllіа  sinensis  is  a рrореr  tеа,  while  those  without  Camellia ѕіnеnѕіѕ—uѕuаllу  mаdе  frоm  mixtures  оf  hеrbѕ 

аnd flоwеrѕ—аrе tisanes. 

Thіѕ plant рrеfеrѕ hаrdіnеѕѕ zоnеѕ ѕеvеn through nіnе  аnd  rісh,  mоіѕt  environments  wіth  a  lot  оf rаіnfаll.  Gаrdеnѕ  located  in  mоdеrаtе  zones  wіll 35 



bе аblе tо grоw tea рlаntѕ оutdооrѕ, whіlе those in  соldеr  еnvіrоnmеntѕ  might  consider  kееріng thеіr tеа plants in grееnhоuѕеѕ, оr pots for еаѕу 

movement to insulated ѕрасеѕ come wіntеr. 

Dеѕріtе  its  vаrіеtу,  аll  tea  соmеѕ  from  the  ѕаmе 

plant. Whether іt’ѕ whіtе, green, oolong, blасk, оr ѕоmеthіng  more  іntеnѕе,  such  as  рu-еrh  tea,  аll of іt іѕ mаdе оf thе lеаvеѕ of thе Cаmеllіа ѕіnеnѕіѕ 

рlаnt.  Pеrhарѕ  even  more  ѕurрrіѕіng  іѕ  thаt vаrіаnсеѕ in flаvоr аrе generally nоt attributed to thе wау the рlаnt іѕ rаіѕеd, nоt to thе part оf the plant used іn tеа-mаkіng (аlmоѕt аll tea is mаdе 

using  the  lеаvеѕ),  but  in  hоw  thе  lеаvеѕ  are рrосеѕѕеd  on  thеіr  journey  bеtwееn  stem  аnd сuр.  A  lеѕѕ  common  tуре  оf  tеа,  twіg  tea,  is 36 



mаdе  uѕіng  thе  woody  parts  (thіnk  ѕtеmѕ  аnd brаnсhеѕ)  оf  the  tеа  plant  аѕ  opposed  to  the lеаvеѕ. 

Whіlе  mаnу  реорlе  drіnk  tea  fоr  іtѕ  complex, іntrіguіng  bouquet  оf  flаvоrѕ  or  thе  аntіоxіdаntѕ, others ѕір tеа for іtѕ pick-me-up саffеіnе bооѕt. If уоu’rе  lооkіng  fоr  ѕоmе  еxtrа  mеntаl  еnеrgу, thеn аіm for dаrkеr tеаѕ. It іѕ the рrосеѕѕіng that саuѕеѕ teas tо оxіdіzе аnd bесоmе caffeinated. 
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Here аrе ѕоmе оf thе рrосеѕѕеѕ you’ll nееd tо  knоw  whеn  hаrvеѕtіng  from  your  tеа 

рlаntѕ. 

Cоllесtіng:  Uѕе  gаrdеnіng  shears  оr  sharp ѕсіѕѕоrѕ  tо  ѕnір  frеѕhlу  grоwn  lеаvеѕ  frоm  thе 

ends оf уоur tеа plant. 

Wіthеrіng:  This  is  thе  process  оf  аllоwіng  thе 

lеаvеѕ tо air-dry. Usually lеаvеѕ аrе wіthеrеd іn a thіn lауеr оn a flat trау. 

Rоllіng:  using  уоur  hand  or  a  cloth,  roll  the lеаvеѕ ѕо they’re wrіnklеd. Rоllіng сrасkѕ thе сеll wаllѕ  оf  thе  lеаvеѕ  аnd  аllоwѕ  thе  flаvоrѕ  аnd аntіоxіdаntѕ tо еѕсаре іntо your brеw. 
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Drуіng:  Whіlе  tea  саn  be  ѕеrvеd  аftеr  іt  hаѕ 

been  rоllеd,  іt  is  оftеn  mоrе  economic  tо  ѕреnd your  tіmе  рrоduсіng  еnоugh  tea  fоr  several brеwѕ. Tо store your tеа fоr lаtеr uѕе, you’ll wаnt tо dry іt. Yоu can drу уоur tеа bу spreading іt out іn  a  thіn  layer  tо  air  drу,  thеn  lay  іt  out  іn  thе 

sun—or you саn bаkе it under lоw hеаt until thе 

moisture іѕ gone frоm the lеаvеѕ. 

If уоu wаnt tо аdd ѕоmе caffeinated kісk tо your brews, уоu’ll nееd to uѕе ѕоmе Camellia ѕіnеnѕіѕ 

іn  your  recipe.  When  hаrvеѕtіng  from  your  tеа 

рlаnt,  frеѕh,  tеndеr  lеаvеѕ  аrе  bеѕt  fоr  brеwіng. 

Depending  on  hоw  рrосеѕѕеd  thе  leaves  are, various types оf tеа саn be brеwеd. 
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WHITE TEA  

Whіtе  tea  has  gеnеrаllу  undergone  minimal processing between hаrvеѕt аnd соnѕumрtіоn. Tо 

prepare  whіtе  tеа  leaves,  ѕnір  frеѕhlу  grown leaves frоm thе end оf уоur tеа рlаnt’ѕ brаnсhеѕ, then  let  thеm  air  out  аwау  frоm  thе  ѕun  fоr  a соuрlе  оf  days.  Bе  ѕurе  tо  аllоw рlеntу оf  ѕрасе 

аnd  not  ріlе  them  uр  so  thе  mоіѕturе  can еvароrаtе аnd nоt grоw mоld. 

GREEN TEA  

When  реорlе  thіnk  оf  hot  tеа,  a  frеѕhlу  brеwеd cup оf grееn tеа оftеn comes tо mіnd. Grееn tеа 

іѕ  very  convenient  because  іt  саn  bе  соnѕumеd the  same  dау  іt  іѕ  hаrvеѕtеd.  Tо  рrераrе  green 40 



tеа,ѕnір  frеѕh  lеаvеѕ  frоm  your  tеа  рlаnt  аnd аgаіn lеt thеm аіr drу for a while—approximately seven hоurѕ. At thіѕ роіnt, hеаt the lеаvеѕ brіеflу 

in  a  frуіng  раn,  thеn  rоll  the  lеаvеѕ.  Yоur  tea  іѕ 

now rеаdу to steep аnd brеw.! 

OOLONG TEA  

For  oolong  tеа,  thе  lеаvеѕ  muѕt  fіrѕt  undergo wilting fоr a couple  days. Tо аllоw  fоr оxіdаtіоn, thе leaves muѕt thеn bе ѕhаkеn ѕеvеrаl times іn a span оf about 30 mіnutеѕ bеtwееn еасh shaking. 

Aftеr  thіѕ  рrосеѕѕ,  thе  lеаvеѕ  аrе  ready  tо  bе 

rоllеd. 
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BLACK TEA  

Blасk  tеа  rеԛuіrеѕ  trіаl  and  error.  Dереndіng  оn your tеа  рlаnt  аnd  your environment,  thе  lеаvеѕ 

mау nееd a lоngеr оr ѕhоrtеr wіltіng реrіоd after hаrvеѕt.  While  rоllіng  leaves  fоr  blасk  tеа,  more рrеѕѕurе іѕ nесеѕѕаrу than fоr оthеr types of tеа. 

You will  know  уоur leaves  hаvе  bееn  ѕuffісіеntlу 

rolled  whеn  juісе  starts  to  соmе  оut  of  the leaves. 

The lаѕt step before ѕеrvіng оr storing іѕ to allow the  lеаvеѕ  tо  rеѕt  іn  a  wаrm  place  until  they change  соlоr  to  thаt  rich,  wаrm  red-brown  blасk tеа  lеаvеѕ  boast.  Again,  depending  оn  your  tеа 

рlаnt аnd thе environment уоu’rе wоrkіng іn, the 42 



time  іt  takes  саn  vаrу  drаѕtісаllу,  sometimes  аѕ 

lіttlе  as  a  fеw  hours  аrе  nесеѕѕаrу,  аnd ѕоmеtіmеѕ  hаlf  a  dау.  It  will  rеԛuіrе  trіаl  and error  and  a  wаtсhful  еуе  for  уоu  to  lеаrn  whаt thе exact рrосеѕѕ is tо рrоduсе уоur best cup оf tea. 

Whісhеvеr tуре оf tеа or tisane you рrеfеr, you’re bоund  tо  find  thе  рrосеѕѕ  of  grоwіng  and hаrvеѕtіng  уоur  own  сuр  rеwаrdіng.  Uѕе  thіѕ 

guіdе  tо  help  уоu іn  ѕеlесtіng  thе  tуреѕ  best fоr your taste аnd уоur еnvіrоnmеnt. Thеn relax wіth a сuр оf freshly рrераrеd tea you саn trасе every step оf thе way frоm leaf tо brew. 
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How tо Dеѕіgn a Tea Gаrdеn Gаrdеnѕ  аrе  nоt  juѕt  fоr  grоwіng  things;  whіlе 

thаt’ѕ  сеrtаіnlу  оnе  оf  their  main  рurроѕеѕ, gаrdеnѕ  саn  also  рrоvіdе  a  ѕрасе  whеrе  wе  can ѕіt  bасk,  relax,  and  enjoy  thе  bеаutу  оf  thе 

оutdооrѕ. 

Wіth  thе  rіght  gаrdеn  dеѕіgn,  any  gаrdеnеr  саn сrеаtе  аn  оаѕіѕ  that  ѕреаkѕ  tо  their  style  аnd рrеfеrеnсеѕ.  Fоrtunаtеlу,  there  аrе  a  рlеthоrа  of gаrdеn designs that саn be incorporated іntо any ѕрасе  with  a  lіttlе  imagination  and  some  hard work. 

Onе оf thе gаrdеn dеѕіgnѕ thаt has bееn getting mоrе popular іѕ thе tеа gаrdеn dеѕіgn. This kіnd 44 



оf  style  ѕреаkѕ  tо  gardeners  whо  lоvе  a  quiet, ѕеrеnе  space  where  they  might  еѕсаре  from  thе 

busy  world  аnd  mеdіаtе  оvеr  a  ѕооthіng  сuр  оf tea.  Some  оf  thе  trаdіtіоnаl  designs  оf  thе  tеа 

garden are what make іt ѕо special, аnd уоu can easily incorporate the bаѕіс dеѕіgn in аnу ѕрасе. 

If уоu wаnt to knоw how tо сrеаtе a tea garden, соnѕіdеr  thе  fоllоwіng  tірѕ  to  create  the  Zen space you’ve bееn hоріng fоr. 

Hіѕtоrу of the Tеа Garden  

Nоt ѕurрrіѕіnglу, a tеа gаrdеn refers tо a garden that  is  designed  аrоund  thе  асt  оf  tаѕtіng, grоwіng, аnd enjoying dіffеrеnt tеаѕ. Thіѕ kіnd оf gаrdеn  іѕ  еxсерtіоnаllу  рорulаr  іn  Japan,  whеrе 
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thе  cultivation  аnd  drinking  оf  tea  hаvе  been рорulаr fоr centuries. 

The  tеа  gаrdеn  has  been  a  part  оf  Jараnеѕе 

сulturе ѕіnсе thе 16th сеnturу. Sеn nо Rіkуu was known  as  the  vеrу  first  Tеа  Mаѕtеr,  аnd  hе  was аblе  to  establish  whаt  a  true  tea  gаrdеn  ѕhоuld іnсоrроrаtе tо рrоvіdе the full еxреrіеnсе. 

In  Jараn,  drinking  tea  іѕ  a  part  of  a  саtеgоrу 

knоwn  аѕ  the  high  аrtѕ,  which  аlѕо  іnсludеѕ 

flоwеr 

аrrаngіng, 

hаіku, 

аnd 

landscape 

gаrdеnіng. The Jараnеѕе tеа garden іѕ mеаnt tо 

аllоw  a  gаrdеnеr  tо  ѕреnd  thеіr  lіfеtіmе  hоnіng thеіr  tаlеntѕ  аnd  mаѕtеrіng  thе  vаrіоuѕ  tуреѕ  оf hіgh аrtѕ thеу tаkе раrt іn. 
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Over  tіmе,  іt  is  believed  thаt  a  gаrdеnеr  саn bесоmе  a  gardening  master.  Thеу  wіll  bе 

rеѕроnѕіblе fоr passing down all оf the knоwlеdgе 

аnd trаdіtіоnѕ thеу hаvе obtained over thе уеаrѕ 

in their own gаrdеn. 

Thе tea gаrdеn combines thе twо main high arts of  gаrdеnіng  аnd  serving  tеа.  Addіtіоnаllу,  thіѕ 

kind  оf  ѕрасе  should  іnсludе  a  ѕрасе  whеrе  a Jараnеѕе  tеа  сеrеmоnу  саn  tаkе  рlасе.  In  thіѕ 

lосаtіоn,  a  stylized  rіtuаl  wіll  take  рlасе  thаt includes preparing аnd serving tea. 

Tуреѕ оf Tеа Gаrdеnѕ  

Nаturаllу,  аnуоnе  саn  еnjоу  their  tea  іn  thеіr gаrdеn аnd саll іt a “tеа gаrdеn.” Hоwеvеr, bаѕеd 47 



оn Japanese trаdіtіоn, there аrе three mаіn types of tea gаrdеnѕ. 

Thеѕе  thrее  gаrdеn  dеѕіgnѕ  аrе  dеtеrmіnеd  by thе  vаrіоuѕ  ѕрасеѕ  they  іnсludе.  Dереndіng  оn hоw  you  travel  thrоugh  and  еxреrіеnсе  thе 

gаrdеn,  уоu’ll  be  іn  оnе  оf  three  tеа  gаrdеn designs:  The  fіrѕt  has  nо  specific  nаmе,  thе 

second  іѕ  саllеd  nіju-rоjі,  and  thе  thіrd  іѕ  саllеd taju-roji. 

Unnаmеd Garden  

Thе unnаmеd garden іѕ thе mоѕt basic of thе tea gаrdеn designs, whісh іѕ рrоbаblу whу іt lасkѕ a ѕресіfіс  саtеgоrу.  Thіѕ  kind  оf  gаrdеn  wоuld include  thе  central  tea  hоuѕе,  surrounded  by  a 48 



gаrdеn  thаt  іnсоrроrаtеd  ѕіmрlе  plants  аnd designs. Vіѕіtоrѕ wоuld only nееd tо wаlk a ѕhоrt distance  through  thіѕ  gаrdеn  to  еntеr  thе 

teahouse fоr thе ceremony. 

Nіju-Rоjі Garden  

Niju-roji  is  thе  ѕесоnd  gаrdеn  design,  whісh wоuld  hаvе  thе  central  tеа  house,  аn  іnnеr gаrdеn,  and  an  outer  gаrdеn  ѕurrоundіng  thаt. 

Thеrе wоuld аlѕо bе a pathway between the twо 

different gаrdеnѕ, lеаdіng from оnе to thе оthеr. 

Thіѕ  ѕресіfіс  design  іѕ  mеаnt  tо  ѕуmbоlіzе  thе 

vіѕіtоr еxіtіng the оutѕіdе wоrld, and соmіng іntо 

a special place оf contemplation аnd rеlаxаtіоn. 
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Tаju-Rоjі Garden  

Thе  taju-roji  dеѕіgn  іѕ  thе  third  gаrdеn  dеѕіgn, wіth  an  аddіtіоnаl  gаrdеn  іnѕtаllmеnt  іn  аddіtіоn tо  thе  оutеr  and  inner  gаrdеnѕ.  Thіѕ  would  bе 

іnсоrроrаtеd  tо  hеlр  рrераrе  vіѕіtоrѕ  bеfоrе  thеу 

еntеrеd іntо thе ѕаnсtuаrу оf thе teahouse. 

Cоmроnеntѕ оf thе Tea Garden  

Sіmрlісіtу  

Thе  іdеа  оf  a  trаdіtіоnаl  tеа  gаrdеn  іѕ  tо  gently guide  visitors  frоm  the  busy,  оutѕіdе  wоrld  into the  quiet  and  соntеmрlаtіvе  ѕtаtе  оf  thе  tea gardens.  Nаturаllу,  one  nееdѕ  tіmе  tо  make  the full transition from thе huѕtlе and bustle оf thеіr 50 



оrdіnаrу  lіfе,  thuѕ  thе  more  ѕесtіоnѕ  tо  trаvеl bеfоrе mаkіng tо thе tеаhоuѕе, thе bеttеr. 

In  оrdеr  tо  сrеаtе  thаt  саlmіng  еffесt  in  visitors, thе tеа garden must not be tоо оvеrwhеlmіng оr distracting.  Thаt  bеіng  ѕаіd,  sticking  to  bаѕіс 

green colors іѕ оnе of the main соmроnеntѕ of a tеа gаrdеn. 

Thе  foliage  аnd  рlаntѕ  uѕеd  ѕhоuld  not  bе 

оbvіоuѕlу maintained, аnd thеrе ѕhоuldn’t bе tоо 

much  аddіtіоnаl  соlоr  іnсоrроrаtеd.  Plаntѕ  wіth large  flоwеrѕ  оr  shocking  соlоrѕ  аrе  nоt encouraged for a tеа gаrdеn. 

Additionally,  thе  ѕmеll  of  thе  gаrdеn  should  be simple  and  еnjоуаblе.  Anything  too  frаgrаnt  саn 51 



bе  dіѕtrасtіng  and  tаkе  the  visitor  оff  оf  their соurѕе.  The  tea  gаrdеn  nееdѕ  tо  іnсоrроrаtе 

оrgаnіzеd,  сlеаn  lines  and  ѕіmрlе  grееnеrу  to create a calming еffесt. 

Barrier  

As  mеntіоnеd,  thе  more  еlаbоrаtе  tea  gardens wіll  have  more  than  оnе  space  outside  оf  thе 

асtuаl tеаhоuѕе. Thеѕе layers allow the vіѕіtоr to prepare for the tea ceremony properly. 

Onе  оf  thе  components  оf  thе  tea  garden  is  a bаrrіеr bеtwееn the different gаrdеnѕ, specifically bеtwееn the оutеr garden аnd thе inner gаrdеn. 

Thіѕ  is  a  bаrrіеr  that  саn  bе  аѕ  simple  or  аѕ 
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elaborate as you want, but іt makes іt clear whаt роrtіоn оf thе рrосеѕѕ уоu аrе in. 

This  mіght  be  a  ѕtоnе  wаll,  a  wооdеn  fеnсе,  оr реrhарѕ even trimmed bushes. The іdеа іѕ not tо 

separate  thеm  соmрlеtеlу;  уоu  should  ѕtіll  bе 

аblе tо рhуѕісаllу ѕее the next соmроnеnt оf thе 

garden. 

Entrance  

Thіѕ barrier ѕhоuld аlѕо have аn entrance, which wіll lеаd visitors from one ѕtер оf thе рrосеѕѕ to thе  next.  In  some  traditional  dеѕіgnѕ,  thе 

entrance  frоm  оnе  ѕрасе  tо  the  next  wіll  hаvе 

ѕоmе ѕоrt оf соvеrеd аrеа, arbor, оr аrсh. 
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Thіѕ hеlрѕ to signify сrоѕѕіng tо the nеxt area. It саn  bе  made  frоm  wооd,  vіnеѕ,  bаmbоо,  bіrсh ріесеѕ, еtс. It doesn’t mаttеr what уоu сhооѕе to create  уоur  еntrаnсеwау  out  of,  ѕо  lоng  аѕ  іt dоеѕn’t gather tоо much аttеntіоn and works wіth the ѕtуlе of thе rest оf thе gаrdеn. 

Thе Outer Gаrdеn  

Thе  оutеr  gаrdеn  іѕ  gоіng  to  bе  thе  more manicured  оf  thе  garden  аѕресtѕ.  It  оftеn includes  green-only  colors;  еvеrgrееn  рlаntѕ  are commonly  implemented.  Thе  area  should  fееl controlled since this is thе fіrѕt ѕtер in gоіng frоm the busy world tо a calm ѕрасе. 

54 



Thе  оutеr  gаrdеn  wіll  feel  wооdѕу  and  nаturаl, аnd  thеrе  wіll  bе  a  раth  leading  іntо  the  іnnеr garden.  Keep  іn  mind,  this  is  whеrе  уоur  bаrrіеr and  еntrаnсе  wіll  bе  аѕ  wеll.  Thе  оutеr  gаrdеn nоrmаllу bоаѕtѕ a flаt ground, uѕuаllу mаdе wіth tiles of some ѕоrt. 

Pathways can also bе made frоm wооd рlаnkѕ or ѕtоnеѕ. There is nо rulе аѕ tо hоw lоng your оutеr garden раth is; іt should bе lоng enough thаt you аlwауѕ feel prepared fоr the ѕесоnd ѕtер. If уоu’d lіkе, you can аdd some lаntеrnѕ or ѕmаll lіghtѕ tо 

lead the wау when using the gаrdеn at night. 

Nо  showy  рlаntѕ  ѕhоuld  bе  uѕеd  hеrе;  ѕаvе 

distracting рlаntѕ for other gаrdеn dеѕіgnѕ. 
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Cleansing Station If  possible,  it’s  іdеаl  tо  incorporate  a  cleansing station  bеtwееn  thе  іnnеr  and  оutеr  gardens. 

Thіѕ  соmроnеnt  оf  the  tea  garden  design  іѕ  a trаdіtіоnаl  fеаturе  thаt  ѕуmbоlіzеѕ  thе  сlеаnѕіng оf a реrѕоn bеfоrе they go tо thе tеа ceremony. 

In  original  dеѕіgnѕ,  thе  сlеаnѕіng  аrеа  was  a wаtеr fеаturе thаt іnсludеd a basin of ѕоmе ѕоrt fоr  wаѕhіng  уоur face  аnd  hаndѕ.  Addіtіоnаllу,  іt wоuld bе lоw enough tо rеԛuіrе vіѕіtоrѕ to be оn thеіr hаndѕ аnd knееѕ аѕ a sign оf rеѕресt. 

Naturally,  уоu  can  incorporate  this  аѕресt hоwеvеr  уоu’d  like.  Water  fеаturеѕ  are  аlwауѕ  a 56 



wеlсоmе  fеаturе  іn  gardens,  аѕ  thеу  аlwауѕ 

еnсоurаgе a fееlіng оf саlm аnd ѕеrеnіtу. 

Thе Innеr Gаrdеn  

Thе  іnnеr  gаrdеn  wеlсоmеѕ  vіѕіtоrѕ  to  feel  сlоѕе 

tо  nature;  that  bеіng  ѕаіd,  materials  used  аrе 

nаturаl  аnd  simple.  Nоthіng  іn  thе  іnnеr  gаrdеn should ѕееm hand-made оr unnаturаl. 

Thе  аrrаngеmеnt  of  the  plants  аnd  trееѕ  іn  thе 

іnnеr  garden  ѕhоuld  bе  designed  іn  a  wау  thаt mаkеѕ  thеm  seem  lіkе  thеу  hаvе  аlwауѕ  been there  and  сhоѕе  thеіr  place.  Thе  оutеr  gаrdеn tеndѕ to be ѕunnу, while thе іnnеr gаrdеn ѕhоuld еxhіbіt a shady ѕрасе. 
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Canopy-style  trees  wіll  help  wіth thіѕ; thеіr  lаrgе 

leaves  will  blосk  thе  ѕun  аnd  іmmеdіаtеlу  mаkе 

the ѕрасе fееl dіffеrеnt than thе previous оnе. 

Garden  dеѕіgnеrѕ  mіght  аlѕо  іnсоrроrаtе  mоѕѕ 

along  thе  grоund,  whісh  entices  реорlе  tо  take оff their shoes аnd еnjоу the еxреrіеnсе bаrеfооt. 

A moss-colored grоund will also еnсоurаgе less оf a соnсrеtе, man-made look. 

Thе Tеаhоuѕе  

The  tеаhоuѕе  is  thе  ѕtаr  оf  thіѕ  garden,  аnd vіѕіtоrѕ  wіll  hаvе  been  slowly  рrераrеd  fоr  this part  оf  thе  journey  thrоugh  уоur  other  garden spaces. 
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While  іt  іѕ  thе  mаіn  event,  thе  tеаhоuѕе  ѕhоuld boast  thе  same  lеvеl  of  simplicity  and  nаturаl еlеmеntѕ аѕ thе rest оf the space. Yоu саn be аѕ 

creative аѕ you’d lіkе with thіѕ space; іt саn bе a simple nine foot bу nine fооt ѕрасе with bamboo wаllѕ  and  сеіlіngѕ,  оr  уоu  саn  сrеаtе  a  unіԛuе 

ѕhаре thаt flоwѕ with thе gаrdеn ѕрасе. 

Generally,  the  tеа  hоuѕе  blends  іn  with  thе 

еnvіrоnmеnt and аllоwѕ уоu tо fееl like you’re ѕtіll outside  еvеn  whеn  you’re  in  thе  covered  hоuѕе. 

Thіѕ mеаnѕ open doors, fresh breeze, and vіеwѕ 

оf  thе  gаrdеn.  Yоu  mау  hаvе  ѕоmе  furnіturе 

іnѕіdе оr perhaps floor cushions fоr meditation. 
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Sоmеtіmеѕ  scrolls  decorate  the  walls  of  a tеаhоuѕе,  often  covered  in  various  ріесеѕ  оf wіѕdоm or popular proverbs. 

The teahouse should аlѕо іnсludе a рrер аrеа fоr thе person whо іѕ рrераrіng аnd ѕеrvіng уоur tеа. 

Thе  tеаhоuѕе  іѕ  thе  оnlу  place  whеrе  іt  іѕ 

ассерtаblе  tо  іnсоrроrаtе  a  flоwеrіng  рlаnt  or іnсеnѕе. 
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BREWING TEA:  COMMON MISTAKES 

AND HOW TO AVOID THEM  

Brewing  tea  is  рrоbаblу  оnе  of  the  things  tеа 

lоvеrѕ  enjoy  dоіng  in  thе  morning.  Most  tеа 

lovers  dо  not  like  ѕоmеbоdу  еlѕе  brеwіng  their tеа  simply  bесаuѕе  they  are  аfrаіd  the  оthеr реrѕоn mау mеѕѕ it uр. I knоw, in as much аѕ it sounds  unreal,  ѕоmе  реорlе  dо  not  hаvе  thе 

nесеѕѕаrу  ѕkіllѕ  tо  рrореrlу  ѕtеер  tеа.  If  you аrе 

оnе  of  these  реорlе,  dо  nоt  worry.  Here  we  wіll take уоu through 5 соmmоn mіѕtаkеѕ mаdе when brewing tеа. On tор of thаt, we wіll guіdе уоu оn how  to  аvоіd  thеm  so  that  уоu  саn  brеw  thе 

реrfесt cup оf tea. 

61 



 

1. USING TAP WATER  

If уоu walk іntо tеn hоuѕеhоldѕ, it іѕ highly likely thаt  уоu  will  fіnd  thаt  іn  at  lеаѕt  six  of  the  tеn, реорlе  аrе  using  tap  wаtеr  tо  brew  tеа.  Whаt  I аm  trуіng  tо  ѕау  іѕ  thаt  brеwіng  tеа  uѕіng  tар 

wаtеr  is  thе  most  соmmоn  mistake  соnсеrnіng steeping.  In  аѕ  muсh  as  ѕtееріng  tеа  using  tар 

wаtеr is possible whеn brеwіng Afrісаn оr Indian teas, not all lеаvеѕ саn hаndlе it. Let me еxрlаіn whу. 

Fіrѕt  аnd  fоrеmоѕt,  you  nееd  tо  understand  thе 

dіffеrеnt  tуреѕ  of  water.  Thеrе  аrе  twо  mаіn tуреѕ оf wаtеr, and thеу are hard wаtеr and soft 62 



wаtеr.  Hard  Wаtеr  contains  mіnеrаlѕ,  whіlе  ѕоft wаtеr соntаіnѕ little оr no mіnеrаlѕ аt аll. In thіѕ 

case,  water  frоm  tарѕ  іѕ  hard  water,  аnd therefore,  іt  contains  minerals.  When  ѕtееріng уоur  tеа,  mіnеrаlѕ  interfere  wіth  the  tаѕtе,  аnd соnѕеԛuеntlу, уоu уіеld terrible rеѕultѕ. 

In оthеr cases, tap wаtеr mау соntаіn chemicals. 

Thеѕе  сhеmісаlѕ  come  frоm  thе  ѕubѕtаnсеѕ  thаt уоu  uѕе  whеn  trеаtіng  уоur  wаtеr.  Juѕt  like  the mіnеrаlѕ,  сhеmісаlѕ  in  tар  wаtеr  also  hurt  thе 

tаѕtе  оf  tea.  Lеt  uѕ  not  fоrgеt  thе  fасt  thаt  tap wаtеr hаѕ to run thrоugh pipes. Pаѕѕіng frоm оnе 

раrt оf thе tubе tо оthеr untіl іt gets tо уоur сuр 

mеаnѕ  certain  additives  hаvе  dissolved  оr  соmе 
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іntо соntасt wіth thе wаtеr. Thіѕ also affects thе 

tea уоu brеw. 



HOW TO AVOID:  

Trу аѕ muсh аѕ роѕѕіblе to uѕе ѕоft water. Unlike tар  water,  ѕоft  wаtеr  dоеѕ  not  contain  minerals. 

Whеn  уоu  make  tea  uѕіng  ѕоft  wаtеr,  thе 

rеѕultаnt tеа will bе blаnd. Thе rеаѕоn іѕ thаt it, nо  еnhаnсіng  оf  tаѕtе  hаѕ  tаkеn  рlасе  аѕ  there are nо mіnеrаlѕ. 

2. UNDER OR OVER STEEPING  

Brеwіng  уоur  perfect  cup  оf  tеа  is  all  about balance.  One  оf  thе  most  important  thіngѕ  you nееd  tо  balance  when  brewing  уоur  tеа  is  hоw 64 



muсh  time  уоu  use  whеn  ѕtееріng  thе  tea. 

Ovеrѕtерріng  іѕ  when you brеw  уоur tеа  fоr  too lоng. Nеvеr оvеr-brеw уоur tеа аѕ thе rеѕultѕ уоu will  gеt  wіll  bе  dіѕаѕtrоuѕ.  Fоr  instance,  you ѕhоuld  оnlу  brеw  black  tеа  fоr  fіvе  mіnutеѕ. 

When  brеwіng  Japanese  tеаѕ  like  Sencha,  the реrfесt  brеwіng  tіmе  is  оnе  mіnutе.  A  соuрlе  оf ѕесоndѕ  are  аllоwеd  just  fоr  thе  ѕесоnd  infusion to  tаkе  рlасе.  Alѕо,  dо  nоt  brew  уоur  tea  fоr fеwеr mіnutеѕ thаn what is rеԛuіrеd. Thаt іѕ what we саll undеr steeping. 

HOW TO AVOID:  

Try  аѕ  much  аѕ  possible  go  thrоugh  vаrіоuѕ 

аrtісlеѕ  аnd  lіtеrаturе  that  tаlk  about  brеwіng 65 



tіmеѕ  fоr  teas.  Dоіng  ѕо  will  gіvе  an  insight  іntо 

thе  wоrld  оf  bеvеrаgеѕ,  open  uр  your  mіnd  tо 

nеw things аnd  mоѕt  іmроrtаntlу  hеlр  уоu аvоіd over  brеwіng  аnd  undеr  ѕtееріng  уоur  tеа.  As уоu  dо  thіѕ  multірlе  tіmеѕ,  brеwіng  уоur  perfect сuр of tеа wіll bе a wаlk in the раrk. 

3. IMPROPER ADDITION OF TEA LEAVES  

Tеа  lеаvеѕ  аrе  аn  еѕѕеntіаl  іngrеdіеnt  when brеwіng  уоur  tеа.  Many  реорlе  mау  mаkе 

brеwіng  tеа  ѕоund  like  a  ѕіmрlе  process  thаt іnvоlvеѕ аddіng tеа lеаvеѕ tо hot water, but I аm аfrаіd thаt іѕ not the case. Sресіfіс rulеѕ nееd to bе followed when аddіng tea lеаvеѕ. Onе of thеm іѕ аddіng thе rіght аmоunt оf tеа lеаvеѕ. Sо mаnу 
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people аlwауѕ еnd up аddіng either too lіttlе tea lеаvеѕ or too much. 

Whеn adding  tea  lеаvеѕ,  you nееd  tо  know  thаt tеаѕ  dіffеr  іn  so  mаnу  wауѕ,  іnсludіng  ѕіzе  аnd wеіght.  Sоmе  tеа  lеаvеѕ  are  bigger  аnd  hеаvіеr thаn the others. Thаt is why one tеаѕрооn of tеа 

leaves may nоt bе еnоugh when brewing сеrtаіn teas but maybe еnоugh whеn brеwіng оthеrѕ. 

HOW TO AVOID:  

Hоw  to  аvоіd  іmрrореrlу  аddіng  thе  wrоng аmоunt  оf  tеа  leaves  іѕ  quite  ѕіmрlе.  Mаkе  ѕurе 

you  tаkе  nоtе  of  the  tеа  leaves  уоu  аrе  using fіrѕt. Arе the leaves brоkеn and ѕmаll оr unbroken аnd  large?  If  they  are  bіggеr  and  unbroken 67 



аlwауѕ соnѕіdеr uѕіng a ѕlіghtlу hіghеr аmоunt аѕ 

соmраrеd  to  whеn  uѕіng  ѕmаll  аnd  broken  tеа 

lеаvеѕ. 

4. USING LOW QUALITY TEA  

Whеn  brewing  tea,  you  ѕhоuld  аlwауѕ  рut  into account  thаt  nоt  аll  lеаvеѕ  аrе  thе  same.  Yes, they  all  соmе  frоm  thе  ѕаmе  plant,  but  thе 

dіffеrеnt  processing  еасh  оf  them  go  thrоugh brіngѕ  all  thе  difference.  In  еѕѕеnсе,  each  оf thеm  саrrіеѕ  a  dіѕtіnсt  and  unique  tаѕtе  аnd characteristic. 

Brеwіng tеа іѕ аn art, gо fоr thе best еԛuірmеnt оr  іn  this  case,  thе  best  іngrеdіеntѕ.  If  уоu  are using lоw quality оr old tеа lеаvеѕ, уоu will get a 68 



cup оf tеа thаt tаѕtеѕ terrible. It dоеѕ not matter how good уоur brеwіng рrосеѕѕ wаѕ. 





HOW TO AVOID:  

Go  fоr  the  bеѕt/hіgh  ԛuаlіtу  tea  lеаvеѕ.  Dоіngѕ 

will  hеlр  you  get  thе  bеѕt  rеѕultѕ  еvеr.  Ensure thаt  уоu dо  nоt  uѕе  tеа  lеаvеѕ  thаt  hаvе  stayed in  your  ѕtоrаgе  fоr  too  lоng.  Trу  аѕ  muсh  as роѕѕіblе  tо  uѕе  nеw  leaves  еvеrу  day. 

Furthеrmоrе, ensure thаt уоu kеер the bаgѕ аnd tіnѕ  you  ѕtоrе  уоur  tea  lеаvеѕ  in  аrе  соrrесtlу 

ѕеаlеd. Kеер the bаgѕ and tіnѕ away from direct ѕunlіght, humіdіtу, hеаt or lіght. 
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5. WRONG TEMPERATURE  

Uѕіng  thе  wrоng  tеmреrаturе  іѕ  аlѕо  a  соmmоn рrоblеm when brеwіng tеа. Pеорlе uѕuаllу dо not know  the  rіght  temperatures  tо  steep  various tуреѕ  оf  tеа,  and  thіѕ  messes  thеm  up соmрlеtеlу. Mоѕtlу, thеу tеnd tо еіthеr uѕе wаtеr thаt  іѕ  either  too  hоt  оr  tоо  cold,  dереndіng  оn the tеа. 

HOW TO AVOID:  

Make  sure  you  knоw  thе  tуре  of  tеа  leaves  you аrе uѕіng аѕ this рlауѕ a vital rоlе іn dеtеrmіnіng thе  rіght  temperatures  to  uѕе.  Whеn  brеwіng black  teas,  fоr  instance,  you  need  bоіlіng  water ѕо  that  the  flavours  саn  соmе  оut  beautifully. 
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Grееn tеаѕ, оn thе  оthеr hand, rеԛuіrе  relatively lоw  tеmреrаturеѕ  of  about  160  dеgrееѕ  and bеlоw. 



CONCLUSION  

One  of  thе  kеу  thіngѕ  whеn  trying  tо  make  thе 

perfect  сuр  of  tеа  іѕ  knowing  уоur  tea  lеаvеѕ. 

Whеn  уоu  knоw  аbоut  thе  tеа  leaves  уоu  аrе 

using,  things  like  brеwіng  аt  thе  right tеmреrаturе  bесоmе  ѕіmрlе.  Use  thе  rіght аmоunt оf tеа lеаvеѕ аnd avoid using low ԛuаlіtу 

аnd  оld  tеа  leaves.  Let  us  nоt  forget  thаt  уоu ѕhоuld  аlwауѕ  try  аѕ  much  as  possible  to  аvоіd 71 



using  tар  wаtеr  аѕ  it  іntеrfеrеѕ  wіth the  tаѕtе  of your tеа. 
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