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Afternoon Tea
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1. Showing tea leaves
to explain the
characteristics of the
respective tea varieties.

2. Giuliana’s afternoon
tea classes include the
process of baking tea
foods.

3. A strainer used in
removing the loose tea
leaves after steeping

4. The layout of a British
family-style afternoon
tea gathering. The class
ends with everyone
sitting around the
table and enjoying the
prepared tea foods and
tea.
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ary Tea Education
tea was originally served in the

its most traditional sense.

Giuliana runs her classes in a traditional Victo-
rian family house dating from the 1860s. Using
know-how accumulated over many years through
her family’s catering business, as well as out-
standing cooking skills, Giuliana has made the Af-
ternoon Tea class a success. Giuliana starts the
class by handing out an information sheet with a
general explanation of what she teaches. Trans-
lated versions of the handout are available in the
Korean and Japanese languages.

The class is all the more special for including
a hands-on experience of making typical sand-
wiches and Scottish shortbread. After making the
tea foods, Giuliana explains the characteristics of
the main types of tea, then everyone gathers at
the living room table for a proper afternoon tea
experience.

Throughout the class, Giuliana provides de-
tailed advice on everything from the process of
brewing the tea to the etiquette of moving the cup
and saucer together. She’ll even provide interest-
ing and helpful tips on tea etiquette: After adding
sugar or milk to the tea, instead of using the tea-
spoon to stir around the cup, it's considered more
refined to move the spoon lightly back and forth a
couple of times. Most importantly, | can guarantee
that after attending Giuliana’s class, you will want
to invite your friends to your house for a special

afternoon tea. @

B Afternoon Tea Class £70 (duration about 3 hours 30
minutes) @ www.afternoontealessons.com

Asiana Airlines has round-trip flights daily
between Seoul (Incheon)—London.
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