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“Brew-ha-ha”
With proven health benefits, a history extending thousands of years, and a growing variety of flavors, it’s about time for tea.

Jennifer Adams

There’s a chill in the air that refuses to be tamed. When commuting to and from home, it tickles noses, freezes toes, and can gray an all-intentioned sunny disposition. How can you lure your bundled self into this unrelenting winter weather from the comfort of your home? 

Drink tea.

Tea offers the ultimate in versatility. Savor it when you need to wake or tire. Prepare it steaming or on ice, morning, noon, or night. Drink it while in the depths of a Sunday conversation, or on the go during a hectic morning. Whatever the occasion, there’s a cup of tea that will fulfill your immediate need while warming your senses. Along with the variety of flavors and effects it offers, tea is steeped in history, and has proven health benefits that declare it a beverage to enjoy daily.

Chinese legend depicts the creation of tea as unintentional. Nearly 5,000 years ago, Shen Nung, a Chinese Emperor, was in the habit of drinking boiled water to prevent illness. On one occasion a breadth of fateful air deposited leaves from the Camellia Sinensis plant, from which tea is derived, into the boiling water, creating tea. Many years after the Emperor’s first sip of tea, Buddhist monks began drinking it to remain alert while meditating. Their tea ceremonies, which celebrated the spiritual connection between their religion and tea, influenced the Chinese and Japanese tea ceremonies of the centuries that followed.

Tea remains a ceremonious beverage in Chinese, Japanese, Russian, and English cultures, and each celebrates different aspects of the ritual of tea. 

The central focus of the Chinese ceremony is tea, and its effect on the senses of smell and taste. The Japanese concentrate on the ceremonious act, and how it can lead to purification of all senses, thus achieving unity with all aspects of surroundings and those present.    

In Russian culture, the style of brewing is unique. A tea concentrate is brewed, and poured into individual servings. This mighty brew is diluted with boiling water, along with a sweetener of choice, such as herbal tea or sugar.  

“High Tea” refers to the afternoon teatime that is an English tradition. This teatime differs from the others in that it acts more as a meal than a time to reflect. Originating as a working class midday meal in the 19th Century, it soon became a tradition followed by the upper class as well. The difference between the classes’ “High Tea” is the fare served. The upper class enjoys more of an afternoon snack of dainty tea sandwiches, whereas hefty portions of many dishes such as, pasties, meat, fish, and cakes are consumed by the lower classes.

The roots of these tea ceremonies run deeply throughout the cultures of these countries, binding the history of past centuries to the present society. 

Kyung-Ha Whang, a licensed acupuncturist practicing in Mansfield, is someone for whom tea triggers memories of childhood. “It’s a part of my heritage, and way of life, like brushing my hair or getting dressed,” she replies when asked from where her knowledge of tea stems. As a child, to settle an upset stomach, her mother would serve her a tea with orange peel, ginger, and honey. Now, as an adult, she indulges in tea throughout the day, and incorporates it into her acupuncture procedure.

Whang blends her own teas, mixing black, green, and herbal teas. To her patients’ dismay, she rarely creates the exact same mixture twice, but they are always healthy nonetheless.

Although she’s uncertain about whether or not other acupuncturists serve tea, she does so for the well being of her patients. All of her patients drink her brew, and relax for fifteen to thirty minutes after being treated. “Serving tea after an acupuncture treatment provides additional quiet time/peace for the patient,” she explains. “Drinking tea accentuates the relaxation they received from the treatment.”

Another tea enthusiast, who can speak to its health benefits, is Jeffrey Blumberg, Ph.D., F.A.C.N, Friedman School of Nutrition Science and Policy Associate Director and Chief, Antioxidants Research Laboratory at the Jean Mayer USDA Human Nutrition Research center on Aging at Tufts University. Dr. Blumberg, a lifelong tea drinker, views it as a “fortuitous coincidence” that he now studies the health benefits of tea. “Evidence indicates it’s a healthful choice to make when choosing a beverage,” he states. He explains that black, green and oolong teas, which are derived from the same plant, contain antioxidants called flavonoids, which act as defense mechanisms against naturally occurring free radicals in the body. Free radicals can potentially cause stroke, heart disease, and cancer. 

Dr. Blumberg states that past studies confirm that the antioxidant level increases in the body after drinking black tea. He doesn’t know of a study, however, that has put teas “head-to-head” to see if one is more healthful than the other. In the meantime, Dr. Blumberg suggests often drinking the tea that tantalizes your taste buds, and brew it strong, for the longer it’s brewed, the more flavonoids you’ll consume. 

If you’d rather leave the brewing to experts, visit Tealuxe, a tea bar with locations in Cambridge, Boston, and Providence. The founders of this unique tea bar intended to offer tea lovers a place to sit while savoring picks from an extensive list of quality loose leaf teas. Tony Roberts and Dan Curley, who work at the Providence location, are very knowledgeable about tea, and are willing to answer any tea-inspired question. 

Not sure what to order? Roberts deems Pumpkin Spice Chai or Dragon Pearl Jasmine appropriate for winter days. Curley opts for the sweet flavor of the Copley Square Vanilla black tea. Enjoy a cup to go, or sit in a cozy booth with a pot of tea, listening to soothing music, and reading the tea-inspired quotes on the walls.

“I just love my tea,” exclaims Susan Belitsky, a resident of Providence who patronizes Tealuxe. It’s this sort of passion for tea that will keep its popularity flourishing for years to come.

