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1. How much do you know about drinks in different countries?
2. Which kind of drink is the most popular in China?
3. What kind of drink do you like best? Why?

Main Reading
Tea Drinking—An Art of Living'

—Lin Yutang®

Vocabulary in Context

The following sentences contain some words in Main Reading. Pay special attention to the words or phrases
in bold. Then fill in the blanks with suitable words or phrases to complete the last sentence.
1. If you prolong something, you make it longer.

The delegation decided to prolong their visit by one week.

The delegation decided to their visit one week

(8]

If you are enthusiastic about something, you have strong interests in it.
David is very enthusiastic about the plan.

David has the plan.
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3. If something is precious, it is of great value.
Don’t idle away your precious time.

Don’t waste time because it is

4. If you are assailed by something, you are attacked.
They assailed the enemy’ s positions.
They

5. If you retain something, you keep it in a place or position.

the enemy’ s positions.

This dyke was built to retain the flood water.

This dyke was built to the flood water.

6. If something amounts to something else, it adds up to it or is equal to it.

The total cost of repair amounts to US $ 100.
US $100.
7. If something is deleterious, it is harmful to mind or body.

The total cost of repair

Some drugs have deleterious effect on the body.
the body.

Some drugs

8. When you doubt something, you question the truth of something or you don’t believe it.

I doubt the accuracy of your statement.

| the accuracy of your statement.

9. If you determine to do something, you make up your mind to do it.

He has determined that nothing will prevent him.

He has that nothing will prevent him.

10. If someone is your rival, he is the person who competes with you.

The stores rival each other in beautiful window displays.

tea. Owing to the comparative absence of distilled liquor, one very
seldom sees drunkards in the streets. But tea-drinking is an art in
itself. It amounts with some persons almost to a cult. There are
special books about tea-drinking as there are special books about
incense and wine and rocks for house decoration. More than any other
human invention of this nature, the drinking of tea has colored our
daily life as a nation, and gives rise to the institution of tea-houses
which are approximate equivalents of Western cafés for the common
people. People drink tea in their homes and in the tea-houses, alone
and in company, at committee meetings and at the settling of

disputes. They drink tea before breakfast and at midnight. With a
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The stores each other in beautiful window displays.
Text
As to drinks, we are naturally moderate except as regarding | 1. moderate [ 'modarit ]: a.

T A

2. as regarding[ ri'ga: dip ] :
prep. XF

3. comparative [ kom'parativ ] :
a. FHA4H

4. cult kalt]: n.
i

5. approximate [ 9'proksimeit | :
a. HEIEH

6. equivalent [ i'kwivalant ] ;

n. FHY), HED
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teapot, a Chinese is happy wherever he is. It is a universal habit,
and it has no deleterious effect whatsoever, except in very rare cases,
as in my native district where according to tradition some people have
drunk themselves bankrupt. This is only possible with extremely costly
tea, but the average tea is cheap, and the average tea in China is
good enough for a prince. The best tea is mild and gives a “black-
flavor” which comes after a minute or two, when its chemical action
has set in on the salivary gland. Such good tea puts everybody in
good humor. 1 have no doubt that it prolongs Chinese lives by aiding
their digestion and maintaining their equanimity of temper.

The selection of tea and spring water is an art in itself. I give
here an example of a scholar in the beginning of the seventeenth
century, Chang Tai’, who wrote thus about his art of tasting tea and
spring water, in which he was a great connoisseur with very few
rivals in his time*

Chou Molung often spoke to me in enthusiastic terms about the
tea of Min Wenshui. In September of a certain year, I came to his
town, and when [ arrived, I called on him at Peach Leaves Ferry. It
was already afternoon, and Wenshui was not at home. He came back
late and I found him to be an old man. We had just opened our
conversation when he rose suddenly and said that he had left his stick
somewhere and went out again. | was determined not to miss this
chance of having a talk with him, so I waited.

After a long while, Wenshui came back, when it was already
night, he stared at me, saying, “Are you still here? What do you
want to see me for?”

I said, “I have heard about your name so long, and am
determined to have a drink with you today before I go!”

Wenshui was pleased, and then he rose to prepare the tea
himself. In a wonderfully short time, it was ready. Then he led me
into a room, where everything was neat and tidy, and I saw over ten
kinds of Chingch’ i pots (#| % 4% ) and Hsiianyao and Ch’ engyao
teacups ( fi{f B 45 % KL ), which were all very rare and precious.
Under the lamp-light, | saw that the color of the tea was not
distinguishable from that of the cups, but a wonderful fragrance
assailed my nostrils, and I felt so happy.

“What is this tea?” I asked.

“Langwan ( [B]#6%%),” Wenshui replied.

| tasted it again and said, “Now don’t deceive me. The method

7. universal [ ju:ni'va:sal ] :
a. B

8. deleterious [ deli'tiarias | ;
a AEHHO)M

9. salivary gland( 'seelivariglend | ;
n. MERR R

10. prolong[ pra'lon | ; v. %E
K

11. equanimity [ ,i; kwa'nimiti |

n. calmness of mind or

temper F-§f , $H

12. connoisseur| koni'sa ] : n.
BHAF AT

13. rival[ 'raival | ; n. X}F
14. enthusiastic

[in Qju:zi'estik | : a.
), M E Y

15. precious [ 'prefas |: a.
FHHY

16. distinguishable

[ dis'tipgwifabl] :a. ] X 5
() 1y

17. assail [ a'seil | : v. Fp &
(DB
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of preparation is Langwan, but the tea leaves are not Langwan. ”

“What is it then?” asked Wenshui smilingly.

I tasted it again and said, “Why is it so much like Lochieh tea?”

12 Wenshui was quite struck by my answer and said, “Marvelous!
Marvelous!”

“What water is it?” I asked.

14 “Huich’ tian,” he said.

15 “Don’ t try to make fun of me,” I said again. “How can Huich’

an water( B£58 ) be carried here over a long distance, and after the
shaking on the way, still retain its keenness?” 18. retain[ ri'tein] : v. ¥

16 So Wenshui said, “I shan’t try to deceive you any longer. When
[ take Huich’ an water, I dig a well, and wait at night until the new
current comes, and then take it up. I put a lot of mountain rocks at
the bottom of the jar, and during the voyage I permit only sailing with
the wind, but no rowing. Hence the water still keeps its edge. This
water is therefore better even than ordinary Huich’ an water, not to
speak of water from other springs. ”

Again he said, “Marvelous! Marvelous!” and before he had
finished his sentence, he went out again. Soon he came back with
another pot, and asked me to taste it.

I said, “Its fragrance is strong, and its flavor is very mild. This
must be spring tea, while the one we just had must be autumn tea. ” | 19. fast[ fa:st]: a. “A[ 5,

Then Wenshui burst into laughter and said, “I am a man of B
seventy, and yet have never met a tea connoisseur like you.” After
that, we remained fast friends. ( Words:829)

Cultural Notes

L A3 B AR T 1 (E B 55 ) (My Country and My People) , X4 (HELN) ¥
F 1934 FHEK=F, RIEEETE T U MRAESAERE, Tz PEA
RIPERS O R EAE ETE (BOR AEe ZRBINTRARE R Y I 5T AR RS BEAE
PETE AR T AR Z R FORE, TR N AM SR SR B, R H IR 2 M4 N S
B, PORRE T T2 G

AR T e B SO J5 7 T , 3 A0 R E NP BTy L AEE SR i )
B BOAR SR SCE IR, T 2 E AR RAAEATEEN FFHE S RANLG , EiEiE
ok, A B AT

AR T, EMATA R BREA R, WL T RN IR R
Ro BLHRE, ANEEMEM. EEHEL, DM SRR, Xt 4 [EERES T IE
B AR ANIEAR . BN AR R LB A e & B B B — 3 C T
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Exercises

I . Reading Comprehension

A. Read the text and choose the best answer to the following questions.
1. On what occasions WON’ T Chinese people drink tea?
A. Meet friends at home.
B. Chat in café.
C. Be alone in the tea house.
D. Hold a committee meeting.
2. Which of the following is NOT the reason why Chinese people enjoy tea drinking so much?
A. The low-quality tea is very cheap and everyone can afford it.
B. It has a very special flavor.
C. It can help digestion.
D. People feel delighted when drinking tea.
3. Why does the author tell the story about tea drinking?
A. He wants to show how joyful people will be when drinking tea.
B. He wants to persuade the readers to drink tea.
C. He wants to tell the readers how to make tea for the guests.
D. He wants to show that the selection of tea is an art itself.
4. How did Wenshui in the story retain the keenness of the spring water?
A. He dug a well and took the spring water during the midnight.
B. He put rocks at the bottom of the jar and went back by boating.
C. After he took the water from the well, he put rocks at the bottom of the jar and went back
without any shaking.
D. After he dug a well and took the water up, he sailed with the wind instead of boating.

B. Read the text and retell the story by Chou Molong.

C. Discuss the following questions with your partners.
1. How does the author think of tea drinking?
2. Do you think tea drinking is an art itself? Why or why not?
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I . Vocabulary

A. Complete the following words with the aid of its English definition.

l.m _d__ _ ate not extreme, having reasonable limits

2.¢__ _ parat _ __ measured or judged by comparing

3. ro_ _ mate very near to; come near to

4. u v sal belonging to, done by all

S.p_ _ long make longer

6.en ___ siastic having a strong feeling of admiration or interest

7. _  _ cious of great value and beauty

8.a  ail attack violently

9r t_n keep, continue to have or hold

10.d I 't rious (fml) harmful to mind or body
B. Fill in the blanks in the following sentences with the words and phrases listed in the box in their proper
forms.

moderate comparative color doubt prolong

rival deceive strike owing to amount to

make fun of burst into according to give rise to be determined to

1. Cricket can not football in excitement.

2. The books are placed on the shelves authors.

3. The girl is so shy that she whenever a man speaks to her.

4 the heavy rain, the football match was cancelled.

5. When she heard the news from the hospital that her father had died, she

tears.
6. Mary has been told by her boss to finish two reports within 24 hours. 1
if she can finish the work in time.

7. Her experiences have the passion she expresses in her poetry.

8. She make her career in medical research.

9. The plan me as ridiculous.

10. Riding on a bus without paying the fare cheating the bus company.

Reading Skills

Skimming B&iE

KRBT i b i B 1 PR A R EE I R R RE T -

1.

2:
3.

ERITEMENEEMAE;
AR B AR R S S AT
R RE B A 1f AL, SLREAR S T S A B A T — R B W A A
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4. BEREREAR A 54 F AR, REREAF BT UK,

ARV B 32 B i AT LR BOAS (8] 9 B8 338 7 ¥ o — MR 6 B 332 J7 ¥ A = # - skimming,
scanning, reading for full understanding,

A I skimming,

Skimming ) H )/ T % SCHE Y K (general idea) [ 132 2 B2 B4R o 8] 35 K 4 6 201
AR R CAZ AT, AN ) A ) Kt 3R] ) RO S B B AR o Y L
AR 2 SRR R

T TR SCE B R T, FE AT W 13 B I 4R ) T RSO B3R — B CE W = 4
— BB BB A S ARG — R (& B ERA]) , SCE B
Ja—Bt(BE523CBTE) o B ENERER X CE N A B . XFEFRATRERE 1
EXMEERE,

FEB R R S X A BRI X EN F B RE. SRR, et ZidE g
BB — A RB i S SR O AR A — R CER R E . YRR FAR A SCERERA
[ f) e 27 3, e U, Fo L) 2 LB S 4R 0 , 7 B8 B BT B R R R R LU
Bt N e Fas Rk T SCERIRE

TERG L B o 38 AT LUz P SCRE SR A — Se R ROR AR R B i i . 4 - SCRR A A
/IR B S B 5128 5 B 1) first, second, third ... 53X 265G 8 IR A B T AT TEE NS
fEB %, B4R S E 0 B

Reloted Reading

Gongfu Tea Ceremony

The Gongfu or Kungfu Tea ( ZJj KZ%) Ceremony is a Chinese

Chaozhou and Minnan way of preparing tea with great skills.
Origin

The first known treatise on the subject of Gongfu Cha was first | 1. symbolic [ sim'bolik |: a.
mentioned in Lu Yu’s' The Classic of Tea® and has been popular since | AR

2. paramount [ 'pzromaunt | ;

a. FHEH),E EK

3. uncompromising

the Qing Dynasty. In Gongfu Tea (literally meaning “tea brewed with
great skill” rather than focusing on symbolic hand gestures such as

that of the Japanese tea ceremony ), the taste of the tea is
[ an'kompromaizip ] : a. A

paramount. Although Gongfu Cha brewing method does have TG L

uncompromising steps, it is important to note that the various Asian
tea consuming cultures have added local styles and equipment, adding

to the richness of the Asian tea culture.

Tools /Equipment /Utensils

1. A small Yixing clay teapot’, around 150 ml in volume (maximum)

N
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2. Three cups, each 30 ml

3. Fresh water. Tap water should be filtered ; hard water* should
be avoided.

4. A kettle ( preferably made of clay or glass, in order to
determine the temperature of the boiling water)

5. A stove or a hob, to boil water

6. A pail or container to dispense water

7. A water dispensing tray or a bowl for teapot during water
pouring

8. A table

9. Seats for guests

10. A clean cotton cloth to wipe off any excess water on the table
Chemistry and Physics Behind Gongfu Cha

In essence, what is desired in Gongfu Cha is a brew that tastes
great and is satisfying to the soul. Tea Masters in China and other
Asian tea cultures will study for years perfecting this method in order
to do so. However, method alone will not determine whether a great
cup of tea will be produced. It has been suggested that the chemistry
and physics behind Gongfu Cha is what makes this method far superior
to any other when brewing Chinese tea. Essentially, two things have
to be taken into consideration: Chemistry and Temperature.
Chemistry

Water should be given careful consideration when conducting
Gongfu Cha. Water which tastes and /or smells bad will adversely
affect the brew as tea is 99.99% water. However, distilled or
extremely soft water should never be utilized as they are deficient in
crucial minerals and so can result in“flat” tasting liquor. For these
reasons, most tea masters will use a good clean local source of spring
water. If this natural spring water is not available, bottled spring
water will suffice. Hard water should be avoided at all cost, even
after it has been filtered.

Temperature

During the process of brewing Gongfu Cha, the tea master will
first determine what is the appropriate temperature for the tea being
used in order to extract the essential oils of the tea. An optimal
temperature must be reached and maintained.

Boiling water

The boiling water temperature depends on the type of tea used.

4. hob[hob]:n (4 H I
) 57 8, 4R

5. pail[ peil | :n.

6. container [ kan'teina | ; n.
o

7. dispense [ dis'pens ] : v. 43
L, 7K

8. essentially [ i'senfoli ]:
ad. A |

9. adversely|[ 'edva:sli] :ad.
ANF s A 2

10. utilize[ ju:'tilaiz] ; ».
make use of F|ff ; {#iA Hl
11. deficient [ di'fifant | ; a.
not having enough of A &
i, B )

12. available [ a'veilabl ] ; a.
able to be used A fHH; &
B

13.suffice [ so'fais ]: . be
enough, meet the needs of &
%, {5 2

14. extract[ iks'treekt ] ; v. 3K
B, ()

15. optimal [ 'optimal ]: a.
most favorable Fx{E#, & F
his\: )
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Wmit I Tea Drinking — An Art of Living

e 95°C for Oolong tea’
e 100°C (boiling) for compressed teas, such as Pu — erh tea’

Note ;: Green tea is usually not used for a Gongfu tea ceremony.
Ceremony Procedures

Surroundings
B A suitable space must be provided. A table large enough to hold
the tea-making utensils, the drip tray, and the water is the minimum
necessary. Ideally the surroundings should be peaceful and conducive
to relaxation and socialization. Incense, flowers, and low, soft,
traditional music will all add to the ambience.
Preparation
B 1. Lay the serving cups on the table. Warm and sterilize the
cups with hot water. Pour away excess water.
2. Fill up the teapot with tea. For the 150 ml teapot, you will
need at least 15 gm of tea leaves.
3. Put the teapot into a water tray or a bowl.
4. Boil the water to preferable temperature as described above in
the Boiling water section.
5. Fill up the teapot with water until it overflows.
6. Scoop away any bubbles or debris floating on top of the
teapot and close the lid.
7. Pour and drain the water from the teapot as soon as possible
into all the serving cups.
8. Pour away the water from the cups.
Brewing
1. Fill up the teapot again with boiling water until it covers the
top. Replace the teapot lid.
2. Pour hot water, or use the water from the serving cups from
the preparation process, on the surface of the teapot.
Serving
1. Wait for 20 to 50 seconds, depending on the type and quantity
of the tea used.
2. Boiling water should be poured into the teapot, until it is
overflowing, and then the lid is used to remove the froth.
Replace the lid on the pot and pour boiling water over the
teapot.
3. Pour the tea in the serving cups in a circulating form evenly.

4. Serve the guests.

010 ¥

16. compress[ kom'pres | ; v.

JE45

17. utensil[ ju( :) 'tensl ] ; n.

AL, AR

18. conducive to; a. helping

to produce A By F -

19. incense| in'sens | :

7

n. H

20. ambience [ 'ssmbians ] .

n. environment, atmosphere

4555 R

21. sterilize [ 'sterilaiz | : v.

HEE AW

22. overflow[ 'auva'flou] : ».

it T

23. scoop[ sku:p]:v. HBH
24. debris [ 'debri ]: n. #

A 24

25. float[ flout ] :v. EJF

26. froth[ frof] : n. JIIK

27. yidd [ jix1d] s 0.
natural product ;==

give a



