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with paper, weighing, when
shipmeat about 110 pounds each.

B T = - -
e — el e e e Bl

y remain until they emit a s

P

urface of ihc_brich—work. the ﬂu-'-:_l.a;n;
(slight degree of fragrance when they | is on the back side of the stove. The

On our. front Page will be found en- | are sifted and tossed about with the | roaster standing on the opposite side of
gravings of four varietisa of the ten!hands and arms, an operation kept up | the ﬂh-plm throws showt £ W of

leaf; the different rollings and shrinkage ' until they have acquired the necessary : leaves into the Kuo at once, then places

it undergoes in the
process of manufac-
ture is well illus.
trated on page 177.
The Japanese tea in
its, pure unadul.
terated state is a
long, well twisted
leaf with but little
dust or hroken
leaves in it and of a
brownish green and
not a yellowish or
grayish green color,

Jn China tea i
made either greeu
or black from the
same plant, the
color being given to
it by the difference
in manipulation,
When black is
wanted the leaves
are sorted and put
in process of man.
ufacture the same
day; they are ex.
posed to the rays of
the sun on stands
about two feet from
the ground, in
sieves made of
bamboo, until they
begin to s hrivel
(Page 178). The
finest Souchong and
Paochong teas are
prepared from the
most delicate young
leaves, these are
dried in the shade,
in rooms especially
fitted ap with
framework to re-
ceive the sieves, be-
nesth which char-
coal fires are built
in earthen pans.
Afler being dried
the leaves must be
cooled to check fer-
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mentation; for this purpose they are degree of fragrance, when they are|used in China,

placed in three layers upon htmbm'rudy!onu-thq. This is done in shal-
trays arranged on tall stands and ex.
posed in shady situations to the wind in

low and very thin iron vesels of a cir.
cular form (page 176) and which W
the open air, o in a building which ad- | called & Kuo; it fits horizgntally into »
mits & thotough draught through it, stove with its rim even with the upper

his hands upon
them and with »
slight pressure
draws them from
one side of the Kuo
to the other, repeat.
ing this motion wn-
til the leavos are
sufficiently roasted,
The roasting s con:
tinued until the
loaves give out «
fengrant smell and
become quite ot
and then they are
Immediately rolled
or kneaded with the
hands upon » Lray
of bamboo work, of
circular form, then
aguin  rossted and
cooled suecessively
until the leaves be.
come quite crisp aml
break at the slight
est pressure of the
finger. The tea I
then ready for pack-
ing.

It is best 1o pack
the tea while warm
taking care alao that
the box s perfectly
dry.

P"ekoe, the fnest
and best of black
teas, is prepared as
before stated from
the leaf bud before
it s expanded, It

was erroneously
supposed to be the
blossom of the tea
plant, hence the
French name, fewr
di thee. The tea
blossom itself has
but little fragrance
and is never mixed

with imported tea,
althoug h sometimes

Bohea tea bs the coarsest kind that is
exported, comisting of the full grown
leaves, which remain on the shrub after
the regular harvest and which are col.
Teeted in & 1rodgh manser, exposed to
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