


Hosting a true Japanese tea ceremony is something one studies for years before they are 
ready, a teaching shared through the generations. 

We can take a bit of sweet liberty however and play with this centuries old tradition to 
create a relaxing, memorable gathering with friends and family. The sky is the limit in 
terms of how authentic you’d like your tea ceremony to be, but I find the beauty of this 
ritual lies in its simplicity. 

When my daughter was younger we went through a long stretch of time where I prepared 
a mini-tea party for her arrival home from school each day. I didn’t make myself crazy 
over this, the premise was to simply make some herbal tea, put out a light snack (truly, 
whatever was on hand), and have it all on the table waiting for her to come home. All was 
served in a nice teapot with pretty cups and plates. I’m not sure how we got away from 
doing this, likely it was just a seasonal change that brought about new schedules. But 
while it lasted, it was such a meaningful way for her to unwind at the end of the day. 
(During our tea parties, I made it a point to never ask questions about her day, and by 
doing that she would give me more details than I could have dreamed of.)

Most of us are familiar with the idea of a “tea party.” Sweet treats, flowery cups, lace 
tablecloths, etc. All of that is wonderful, but a Japanese tea ceremony has an entirely 
different feel. One that is grounded, earthy, sacred. 

From the book Tea Ceremony:

The spirit of the tea ceremony is based upon four special ideas: wa, which means 
“harmony”; kei, which means “respect”; sei, which means “cleanliness” or “purity”; 
and jaku, which means”tranquility.” When you include all four elements, you can fully 
enjoy the beauty of simply drinking a bowl of tea. 

Would you like to host your own? Read on for tips and ideas to inspire you. 
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 Setting 

It is tradition that guests would cleanse 
their hands before joining the tea 
ceremony. Place a basin for dipping 
fingers - with a few flowers floating, 
and a candle beside, as guests enter 
the space. 

The list of authentic tea ceremony 
equipment is quite long, instead of 
focusing on supplies that many of us 
l ikely do not have, let ’s create 
something with a similar feel with 
items already on hand. 

• set up your tea  ceremony on a low 
table such as the coffee table in your 
living room

• small pottery plates and bowls 
• teapot, or quart size canning jar with 

tea towel wrapped around it
• small mugs, or 4-8 ounce canning 

jars
• chopsticks if you have  them, placed 

parallel with the table’s edge at each 
person’s setting 

• linens should be few and simple
• an orchid, or single  blossom of any 

kind is all that is needed for flowers
• though not traditional, I love candles 

on the table

Music

Your ceremony should feel relaxing and 
quiet, a sanctuary from everyday life. 
Traditional Japanese music would set the 
perfect background. If you don’t have 
any in your collection, the library is a 
great resource for CDs of such music.

 
Books 

Wouldn’t it be sweet to have a few books 
on the table, or in a basket close by, for 
friends and family to enjoy? A few to 
choose from:

• A Different Kind Of Luxury
• The One Taste of Truth: Zen and the Art 

of Drinking Tea
• Tea Ceremony (a  book for kids, but I 

think it is quite good for all ages)
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 Menu
This is where you can have a great deal of fun. Most of us, when we think of a “tea party” 
think of rich, sweet desserts. While a bit of that may be nice, a Japanese tea ceremony 
lends itself to simpler, more healing flavors. A perfect way to enjoy a whole food tea party. 

Tea
Traditional offerings would be loose leaf green tea or matcha; a powdered green tea 
that is sweetened and whisked with hot water using a bamboo whisk, called a chasen, 
until frothy. 

Savory Bites
sushi

miso soup

sticky rice

roasted almonds

Sweet Bites
dried fruit

fresh berries

sliced mango

rice pudding

cashew cardamom balls
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http://www.drweil.com/drw/u/ART02050/Matcha-Tea.html
http://www.drweil.com/drw/u/ART02050/Matcha-Tea.html


 Chai Rice Pudding

1/2 cup jasmine rice*
2 -3 cups coconut milk**
1/3 cup sucanat
1/8 teaspoon salt
1/8 cup finely chopped crystalized ginger, or 
1/4 teaspoon dried ginger
1/2 teaspoon ground cinnamon
1/2 teaspoon ground cardamom
1/4 teaspoon nutmeg
1/2 teaspoon vanilla
1/3 cup golden raisins

1. Stir all ingredients (start with 2 cups 
milk), except for vanilla and raisins in a 
large heavy saucepan over high heat until 
mixture comes to a boil.

2. Reduce heat to medium low and gently 
stir, uncovered until pudding is thick and 
rice is tender, usually about 45 minutes. 

3. Add more  milk when needed during 
cooking time  so it remains creamy and the 
rice has enough liquid to cook. 

4. Add raisins and vanilla during the  last 10 
minutes of cooking.

*White jasmine rice works best for this  recipe. If 
you’d like to use brown rice, I  would recommend 
par-boiling it first, for 10 minutes.
** Native Forest canned coconut milk is BPA free.

Cashew Cardamom Balls
1 cup cashews, soaked 8 hours and 
drained

cardamom seeds from 3 pods - 
crushed in mortar and pestle (or 
1/8 to 1/4 teaspoon powdered)

1 cup dates, chopped

finely grated zest of one orange

1/2 teaspoon vanilla extract

1/4 cup dried coconut (optional - 
powder coconut in blender)

1. Over medium-low heat, carefully toast 
cashews in a dry pan. Stir them  often to 
avoid burning - you're looking to simply dry 
them out a bit from the overnight soaking.

2. Add cashews, chopped dates, orange 
zest, crushed cardamom seeds, and vanilla 
to a food processor. Process until everything 
is minced very fine.Test a small amount to 
see if it will press together into a ball. If not 
quite there, process a little  longer. Stop to 
scrape down the sides once or twice. In my 
processor this takes about 1 1/2 minutes. 

3. Place coconut on a plate. Form one inch 
balls of the date/nut mixture with clean 
hands and roll into the coconut, pressing to 
coat all sides. Enjoy!
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http://www.edwardandsons.com/native_shop_coconut.itml
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!e fundamental nature of tea " unpretenti#sness. 

 - Lu Yu
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