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r Origin of Yeme Tea l Enjoy Yame tea, the

The arigin of Yame tea can be traced hack to 1425, when an
ascedic mank,

Shuzui Zenjl brough? tea seeds from China iwhere be had
previously studied! at the time of the Ming dvnasty back to
Japan. There he planted them to teach people how Lo produce
te in Kagonarin in Chikugo Provines inow Kasahara, Kuroki
Town in Yame County, Fukuoka Prefecturel near where he
erected Reigani Temple:

Nutrients and Health
Benefits of Tea

Other than being pelatable, green wa is also rich in nutrients,
widely cansumed as a medicine in ancient times and is now

FUkUOKa'S commanly enjoyed a5 & health-promoting beverage

Yame Tea

World's Finest Brand

‘Yame tea made in Fukucka Prefecture is characterised by & full Nutrients Health Benefits
round &nd rich Tlavour with Little bitlerness and astringency.
with maximum care from ils cultivation in the fea plant Antioxidant

through the production process,
Yame-iea is given high credit nationwide &s premium quality

P ki Lowering blood cholesteral

(astringency)  Inhibiting blood
Pressure increase
Preventine cavities
/'bad breath
Theanine {umami

or & sweed, round Relaxing
and rich flavour) )

Awakening
Caffeine (reducing fatigue and drowsiness)
(hi g B -
ADIELErness) Diuretic
Antioxidant

Vitamin C Stress—relieving

Preventing cold

Fukuoka Prefecture Food Export Promotion Council 5}"
Fukuoka Prefecture G0
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How to Brew Japanese Tea

Water suitable to Japanese tes
“Thie Rt of i psary dmematizally vary deperding on the witer ised to beew the
ten. In beewing Japaresss tea, using wates with & nH &7 and a handness bewel
ke than 180 mg/L should alme the putrisnts o hesome fully extrscted (o the
tes, hringing oot the germsise flavear of J tiza withs desiribie leveds of

iy and Bittermes in & well-balascnd mix
‘Water should alenys be brought to a fall bl first before use.

ﬂ Gyokuro

L‘aeamuﬂ-ﬂaadmsetﬁmn-w.w Brews 3

. . .a I’]me&nm]{zl] oz, 1 e baollleg water in

apu{uacupmmo]wherm 1) Place 10
_gua.ﬂ 2 thep) tea legves in the teapot
[Image 2). When the water cools down to
5nC.'1demﬁrmmmadmmxn
* of steam rises, pouar it into the tespot. Pot the
lid om and 1ot it steep foe abot 2 snd kel
minotes, Divide among 3 tearupe, a litde ata
mmulneaﬁumpmnnu o e ery lanst o

sz stightly srnall sized teapat and cups, Brews:

%ﬁmﬂnnl{éﬂ.ﬁ.faﬁi-ﬂl'} -dﬂ
ina pat or o cp o ooal
“ Gglfs uz,u_m anp}h]enumh

Pomegran I(xy%ka Baves
ate Bubbly W bicat

e (Gyokuro Omt shi)

st il {1 L, e 71 3 canpe) ek
wsk-barvres servch o [roscips Serves 2 A0 appetiss
il Ihw-J 0% pomegraraln & e oo tea lerves after
Juiew ! chas wp.-r.lh.-r#-v rewing {2 fhep drisd, befors brewing)
#11/2 m8p soy sauce | julce of 1/4 ime
J 5o g [ahout 2 o) fresh-conkesd o
tinmesd erahmisas, roughhy e r.

U grodiuro sza leaves after brewing tee so o Shey bave lost intense bitterness. Ina

el b, cxormibiine thie ten |esrees withs soy sauee and julee of Time, and 2es gratly.
Depvidle in smalll serving bowls and vop with the erabmess.

" |Pasta with Green Tea Pesto

Bervem b
Bpicen [2-3 rinnamon sticks, &
whale clowes, 10 whole black

Troshity brrunal i, sencios tes, |
ope | So-firg (e [ )
{6 thep houpcn leevves | 500 ml - i lighly sk rschat (nsuagula)
[gnod 2 cups) milk, oc bo teete f , Al 15y e/
wm[blhu;] Iwn:_\,l:lb:'uu' . 1 S

Lighily crush the spices with a
mtor and pestle or with the bads:
Comibine with thewaler in 2 smeepan and bring itio o
over high heat. Rednoe the hent v low, eover and simmer for § minuies, Remove
from heat and let it infuse for 10 minoies. Betorm ton bodmrm:d.lu.'n hent, pdd the
e beaves and smmer for 1-2 minmes. Add the milk and keat io & neer bail, then
remove from heat. Sirain, swesten with the honey, and serve werm.

Houjicha,/Bancha,” e e e e

| dente

Genmal.cha » Dcksge matruerions. Gently i the pasta with the pestn e serve
'm raghly chopped » it el alomg with The cheese.

Birewes 3 servings :

In & large teapot, place 10 g(1/3 02 2 thep)

Tea besves and pour soomil (1314, oz 133 y z

cup) bodling waier into it (Image 1). Flace the frueti i ) 1 i+ ff MY PR . 1

1id o and et it stoep for about 50 seconds, i 2 iscues (Tori Chazuke)

Divide amnong 3 caps and serve, Boo-1,000 g (aboet 2 b /4 cup)
ool Jupanese short-grm (rushi]
Fite, ferpt wearm /£ harmiess, sein

en broset habves, each 50 ¢

{nbout 3 4x.) | easaminga (1 thap

-:.m.a'nmumlm.rhv:r_cr.-;m Lﬁrul;.h'b.enmd nuscu:mbw
the remuining cresm unti] soft peaks
form, end gentiy foid irin the cheeseand chocolze

spoon. Dip a balf of the Sevoizrdi pisces in the mzbca mistore. !

learpe dish or indiridesl serving glasses. Spoom over a half of the cheese and coenm
. - e proaess with the remaining habves of fingers and cream

e tweru-daJ.I  thee fridge il s, o 23 hoers. Diost with She extra.

mavichs just before serving.
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