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Discover the magic that lies at the bottom of your teacup.In this fascinating little book, you'll find
step-by-step instructions for interpreting the magic of tea leaves, tips for getting started, and
useful hints to remember during readings. An illustrated directory to the meaning of 300 shapes
and symbols, divided into six useful categories, will provide you with instant answers for
questions about romance, travel, work, money, health, family and friends. Perfect for both
beginners and experienced tea leaf readers, Fortunes in a Teacup is the essential guide to
everything you need to know about the ancient power of tea leaf reading.
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screen.Introduction‘Tea is the drink that cheers but never inebriates’, claims a popular saying,
and tea has certainly cheered people for hundreds of years. Electricity companies brace
themselves for the end of popular television programmes when demand soars because
everyone has switched on the kettle for a nice cup of tea.THE SIX TYPES OF TEAThe world of
tea is much more complex than one imagines. There are over 3,000 varieties of tea, which are
divided into six different types. These are black, green, oolong, white, compressed and
flavoured. Compressed and flavoured teas are made from the other four types of tea, but neither
is suitable for tea leaf readings because of the way they are produced. Compressed tea is sold
in blocks, with lumps broken off when you want to make tea, and flavoured tea contains tea
leaves mixed with other ingredients such as flower petals. Nevertheless, there is plenty of choice
from the many black, green, oolong and white teas on the market. With so many varieties, you
are sure to find something to suit your taste.These four types of tea are picked from the tea tree
Camellia sinensis. Incidentally, it has no connection with the medicinal tea tree plant Melaleuca
alternifolia which produces the strong-smelling tea tree essential oil. C. sinensis can grow up to
18 metres (60 ft) high in the wild but when cultivated grows only to about 1 metre (3 ft) tall
because it is always being picked. Herbal teas, such as raspberry leaf or chamomile, do not
come from this shrub and are not suitable for tea leaf readings.TEA LEAF READINGAlthough
tea is a delicious and refreshing drink, it has another dimension – you can read the leaves after
drinking your tea. You have to use leaf tea rather than teabags, but tea made with loose leaves
has a far better flavor anyway. Tea leaves move freely around the pot, thereby releasing more
flavour and aromatic oils into the water, and, of course, provides the leaves in the bottom of your
cup!The art of reading tea leaves, or tasseomancy, goes back thousands of years to ancient
China, when tea was first drunk. The practice developed as a consequence of tea-drinkers
interpreting the shapes of the tea leaves that were left in the bottom of their cups and divining
the future from them. When tea was first introduced to Europe during the seventeenth century it
became a fashionable drink and was so popular that the meal we know as afternoon tea was
introduced. This delightful interlude, involving refreshing cups of tea and dainty cakes, was a
welcome innovation that broke up the day for well-to-do ladies and gentlemen who did not need
to work, and they soon began to entertain themselves by reading their tea leaves after they had
drained their teacups.Tea leaf reading has been popular in Europe and America ever since, and
is one of the easiest forms of divination to practise. All you need is a teapot, a cup and saucer,
and some leaf tea, so there is no need to buy any special equipment at vast expense. You
probably already have everything you need for successful tea leaf reading in your kitchen.



Reading the leaves is easy, too, because all you have to do is interpret the shapes created by
the leaves when you have finished the tea.USING THIS BOOKThis book will guide you through
every stage of the tea leaf reading process so you will feel confident about reading the leaves for
yourself, for others and even for your pets. You will learn about the fascinating history of tea, as
well as how to choose the most suitable teapot, cup and saucer for your tea leaf readings. You
will also discover which leaf teas are most suitable for readings, and how to divide the inside of
the cup into three different time frames so that you know when the predicted event will take
place. Step-by-step guides tell you everything you need to know about reading the tea leaves,
including how to read the leaves as part of a daily ritual and how to interpret them for an instant
answer to a question. As well as useful guidelines on how to give successful readings for many
different occasions, there is a comprehensive directory of the symbols you are most likely to find
in your teacup, divided into six categories that range from romance to careers. You will discover
that tea leaf reading is a highly enjoyable form of divination which can be a valuable guide to the
future.A Short History of Tea and Tea-Leaf ReadingModern-day life has become so busy that we
may not even have the time to enjoy a freshly brewed pot of tea. If we do make a pot of tea, it is
usually with teabags because they save us having to empty out the tea leaves afterwards. Yet
there are times when nothing beats making tea in a more leisurely way, using the best china, a
reliable teapot and some fragrant loose tea. If you combine this ritual with reading the tea leaves
left in your cup, you will have created a relaxing interval in your day into which you can retreat
and enjoy some quiet reflection.Eastern OriginsPeople have been searching for omens and
signs from time immemorial. We have studied the stars and gazed into water, as well as
examining everyday objects for information about the future. The Romans used to tell their
fortunes from the lees or dregs left at the bottom of their wine goblets. In a similar vein, the arrival
of tea-drinking for the Chinese and Japanese was swiftly followed by the practice of reading the
leaves left at the bottom of their drinking bowls.TEA LEAF READINGOne theory states that tea
leaf reading, or tasseomancy, developed from the Chinese tradition of looking inside bells for
omens. The bells were chosen because their shape was reminiscent of the dome of the
heavens, and so drinking bowls with their rounded shapes were considered suitable for fortune-
telling as well. It was certainly easier to look at a small china bowl containing a few tea leaves
than to gaze into a large bell, and the fact that the patterns in the bowl changed each time it was
replenished with tea would have added to the excitement and interest.Through the centuries, as
tea-drinking became more widespread, increasing numbers of people found it enjoyable and
productive to drink their tea and then examine their bowls and cups for patterns left by the tea
leaves. In an uncertain world where whole families could be wiped out by illness or famine, and
where many people were at the mercy of their feudal lords, reading tea leaves was one way of
gaining some insight into what to expect from life.THE FIRST CUP OF TEAMany wonderful
myths are associated with tea-drinking, giving it an intriguing aura of mystery. According to
legend, tea as a drink was discovered in 2737 BC when the Chinese emperor Shên Nung sat
beneath a wild tea tree (Camellia sinensis). His servant was boiling some water for his master to



drink when the wind blew some of the leaves from the tea tree into the pan. Rather than remove
the leaves, the emperor chose to drink the liquid. Tea drinking began. However, tea was not
mentioned in Chinese literature until AD 350, when it appeared in a Chinese dictionary.ALL THE
TEA IN CHINATea became the national drink of China during the T’ang dynasty of AD 618–906,
and the Chinese author Lu Yu wrote the world’s first book on tea in around 780.At this point, tea
leaves were steamed, crushed and formed into small cakes or bricks, which were then toasted
and shredded before being steeped in salted boiling water. The Chinese word for tea was t’e, an
Amoy dialect word pronounced ‘tay’. The Cantonese referred to it as ch’a, pronounced ‘chah’.
When the tea was exported to Japan, Iran (or Persia, as it was then known), Russia and India, it
was known as chah, while the tea exported by the Dutch to Europe was first referred to as tay
and later as tee. Throughout the world, each country’s name for tea originates from one of these
ancient Chinese dialect words.Buddhism was the national religion of China for centuries, and it
was Buddhist priests who helped to spread tea’s popularity. Tea became such a valuable adjunct
to Buddhist practice that it is part of a celebrated Buddhist myth. The story goes that
Bodhidharma, the founder of Zen Buddhism, was in the middle of a seven-year sleepless retreat
when he began to feel drowsy. In order to stop himself going to sleep he cut off his eyelids and
threw them on the ground, where they sprouted into a tea tree.THE JAPANESE TEA
CEREMONYIt is believed that tea travelled from China to Japan in the form of tea seeds carried
by Yeisei, another Buddhist priest. Tea immediately became very popular in Japan, having
received the seal of approval from the emperor. Its use spread to Buddhist monasteries and
eventually to the general public. Drinking tea became an important Japanese ceremony known
as Cha-no-yu, which means ‘hot water tea’. It was such an elaborate ceremony that it took years
of training to get it right. Special tea-houses called Chaseki were built, in which the complicated
tea ceremonies were performed.At this point, the Japanese tea ceremony still had strong
connections with Buddhism, but these links were gradually eroded as people began to vie with
each other to create increasingly elaborate and showy tea ceremonies. This one-upmanship
eventually ran its course and the tea ceremony once again became a serious and important part
of Japanese culture.Tea Comes to Europe and AmericaTea was unknown in Europe until the
sixteenth century when word of this curious drink spread from the Far East. The Venetians first
heard about it in 1559, and the British learned of it in 1598 although they had not yet drunk it.
Neither the Italians nor the British had to wait long, as the Portuguese soon began to ship tea
from China to Lisbon, where it was shipped to France, Holland and the Baltic.The popularity of
tea in Europe really began in Holland, where it swiftly became a highly fashionable drink,
particularly in the Hague. There was a certain amount of snob value attached to tea because it
was expensive, so only the wealthiest could afford to drink it. At first tea was sold by Dutch
apothecaries who also sold the expensive spices that were imported from the East. However, as
the Dutch trade routes opened up and merchants began to import more tea, the price slowly
began to drop. France also became a nation obsessed with tea, although this craze did not last,
and tea was soon superseded by coffee and chocolate.Britain is now one of the biggest tea-



drinking countries in the world, and as a nation it has long believed that ‘a nice cup of tea’ can
cure almost any ill. Yet tea did not arrive in Britain until 1657, when it first went on sale at
Garway’s Coffee House in London. This delay was partly caused by the disruption of the English
Civil War, which lasted from 1642–49, and the subsequent national unrest and lack of money.
However, in 1660 Charles II returned from his long, enforced exile, bringing with him his
Portuguese wife, Catherine of Braganza, and their shared love of tea. Catherine’s dowry
included the ports of Tangier and Bombay, thereby increasing Britain’s trade links with Africa and
India. At this point, only Chinese tea was drunk in Britain but Indian tea would gradually become
equally popular.TEA AS A LUXURYThe price of tea went up and down in the seventeenth
century. In Holland, tea was on sale in ordinary shops by 1675 and no longer had the exclusive
cachet it had enjoyed sixty years earlier. In Britain, tea consumption rose steadily over the years
as the price dropped. However, this happy state of affairs, during which Britain developed its
national love of tea, ended when the government began to impose heavy taxes on tea.Once
again, tea-drinking became the preserve of the rich; by the middle of the eighteenth century the
tax on tea had reached 119 per cent. Everyone wanted to drink tea although not everyone could
afford to do so.The rise of tea-drinking inspired manufacturers of porcelain and silver to produce
teapots, teacups and saucers, as well as other necessary items such as milk jugs and tea
caddies. The tea caddies were often designed to hold two types of tea, and most were fitted with
locks to stop servants helping themselves to the expensive contents. Many of these tea
accessories spawned by the rapidly expanding tea trade have now become valuable collectors’
items. The British, ever resourceful, soon found a way round this punitive tax on their new
favourite drink: smuggling. Virtually everyone, from the lord of the manor to the lowliest farm
labourer, was involved in smuggling, and churches were often considered safe hiding places for
the contraband. Yet, even with smuggling, tea was still an expensive pleasure, so the British
began to adulterate the precious leaves with those from less valuable plants. Naturally,
Parliament tried to put a stop to this and in 1725 passed a law prohibiting the adulteration of tea,
with little success. Black Chinese tea was often mixed with willow, elder or sloe leaves, and
even, if times were very hard, with sheep dung and wood ash. The trade in tea smuggling ended
in Britain in 1784 when the tax on tea was reduced from 119 to 12.5 per cent. The adulteration of
tea continued to be an offence, although adding sheep dung was undoubtedly still a last
resort.THE BOSTON TEA PARTYTaxation on tea caused enough problems in Britain but no one
could have foreseen the dramatic impact it would have on Britain’s American colony. In the late
1640s, Peter Stuyvesant had brought tea to the settlers in New Amsterdam (later renamed New
York), where it instantly became popular. Tea was first introduced to Boston in 1650 although it
did not go on general sale for another 20 years.Britain had just finished fighting the expensive
French and Indian War (1754–60) to protect its new colony and needed to replenish the treasury.
As a result, Britain under George III imposed a series of taxes on the colonials, including a tax
on tea, much to the colonials’ disgust. In December 1773 the situation had reached such an
impasse that men in Boston threw all the consignments of British-imported tea into the harbour.



This became known as the Boston Tea Party, and was one of the events that led to the American
War of Independence in 1775. Tea is not only a pleasant drink but also an agent for revolution in
the right circumstances.Tea-Leaf Reading TodayJust as the ancient Chinese had enjoyed
reading their fortunes from the patterns of the leaves left at the bottom of their bowls, so too did
the Europeans of the seventeenth century. Tea became very popular among fashionable ladies
and gave rise to the new pastime of tea parties at which tea, offered with milk and sugar, was
served in small, wide, handleless cups. It is easy to imagine these aristocratic ladies telling each
other’s fortunes by reading the leaves in their delicate china teacups.Over the centuries, after the
end of punitive taxation, the relative price of tea fell as it became increasingly available. Tea leaf
reading continued to be popular and was especially so in times of trouble, such as the First and
Second World Wars. In the meantime, tea itself had undergone a minor revolution of its
own.THE ARRIVAL OF THE TEABAGUntil the early twentieth century, the only tea available was
loose leaf tea bought by weight, which could be a time-consuming business for both shopkeeper
and customer. However, in 1908 a New York tea merchant called Thomas Sullivan hit on the idea
of sending out samples of his tea in small silk bags. This saved having to weigh the tea out in the
shop and the bag acted as a temporary tea caddy. Sullivan sent the ‘bagged tea’, as it was
called, to local restaurants and returned a few days later to ask what they thought of it. To his
astonishment, the restaurants were steeping the entire bag in boiling water to make tea for their
customers rather than cutting it open before use. They told Sullivan that they liked the bagged
tea because the bag allowed the tea to infuse in the pot and they saved time by not having to
swill the used tea leaves down the sink. The restaurants wanted more bagged tea. It was the
birth of the teabag.Teabags have been part of our lives ever since, and must surely rate as one
of the great labour-saving inventions of the twentieth century. However, there was a stigma
attached to their use because the leaves they contained were very small and graded as
‘fannings’ or ‘dust’. What is more, customers were told not to squeeze the bags because that
would release too much tannin into the cup, therefore giving a bitter-tasting drink. Tea
connoisseurs frowned upon teabags because they contained unspecified blends of tea rather
than tea from a specific region such as Assam or Ceylon. This situation has changed in recent
years and you can now buy good-quality teabags, from reputable manufacturers, containing
many popular varieties of tea.
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