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DESCRIZIONE DEL PROGETTO 

Nel corso del mese di febbraio le classi 1A,1E e 3E di Fiuggi e le classi 1G,2G e 3G 

di Acuto sono state impegnate in un lavoro trasversale a cura del Prof. Piccirilli 

dal titolo Tea Party. In tutte le classi è stato portato l’occorrente per fare il té 

(bollitore, teiera, zuccheriera, zucchero, latte, bustine di tè londinese PGtips 

English Breakfast, ecc.) e sono stati preparati dolci britannici come gli Scones, i 

cookies e i brownies. L’esperienza ‘di realtà’ è stata poi rielaborata 1) dalle classi 

prime mediante un’attenta catalogazione degli ingredienti usati (puntando so-

prattutto all’apprendimento del lessico specifico che i ragazzi hanno potuto 

‘toccare con mano’), 2) dalla classe seconda con una meticolosa descrizione del 

procedimento (i ragazzi hanno descritto come avviene la preparazione del tè, 

dopo averla vista dal vivo, usando il Past Simple), 3) dalle classi terze attraverso 

un’approfondita ricerca sulle origini del tè e sui diversi usi e modalità di sommi-

nistrazione.  
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Compito di realta  



1A STUDENTS MADE SCO-
NES ON THEIR OWN 

A scone is a single-serving quick 

bread/cake, usually made 

of wheat, barley or oatmeal with bakin

g powder as a leavening agentand 

baked on sheet pans. A scone is often 

lightly sweetened and occasional-

ly glazed with egg wash.[1] The scone 

is a basic component of the cream 

tea or Devonshire tea. It differs 

from teacakes and other sweet 

buns that are made with yeast.  

First, we took some mugs, a kettle, a teapot, some 

milk, some still water, three teabags, some sugar, 

some biscuits and cakes, a teaspoon and we laid 

those things on the teacher’s desk. After, we poured 

the water into the kettle in order to boil it. Once 

ready, we put the boiled water into the teapot and 

waited for five minutes. Right after, we poured the 

tea in the mugs and added a drop of skimmed milk 

and a spoonful of sugar. Finally, we drank it and we 

also ate some cookies.  

"Take some more tea," the March Hare said to Alice, very earnestly. "I've had 
nothing yet," Alice replied in an offended tone, "so I can't take more."  
(Lewis Carroll, Alice in Wonderland) 

INGREDIENTS  

PROCEDURE: WHAT DID WE DO? 

 SOME SKIMMED MILK 

 SOME STILL WATER 

 A KETTLE 

 SOME ELECTRICITY 

 A PLUG AND A SOCKET 

 A TABLE  

 SOME TEABAGS (Possibly 

PGtips) 

 

 

 

 

 

 

 A TEAPOT 

 SOME WHITE OR BROWN 

SUGAR 

 A TEASPOON  

 SOME MUGS 

 SOME COOKIES, BROW-

NIES, SCONES, CAKES 
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THE BIRTH OF TEA IN 
CHINA 

People often think that 
Tea is a British drink, but 
in fact, the history of tea 
begins in China. According 
to legend, in 2737 BC, the 
Chinese emperor Shen 
Nung was sitting beneath 
a tree while his servant 
boiled drinking water, 
when some leaves from 
the tree blew into the wa-
ter. Shen Nung decided to 
try the infusion that his 
servant had accidentally 
created. This was what we 
today call Tea. Containers 
for tea have been found in 
tombs dating from the Han 
dynasty (206 BC - 220 AD) 
but it was under the Tang 
dynasty (618-906 AD), 
that tea became firmly 
established as the national 
drink of China. It became 
such a favourite that dur-
ing the late eighth century 
a writer called Lu Yu 
wrote the first book en-
tirely about tea The Ch'a 
Ching, or Tea Classic. It was 
shortly after this that tea 
was first introduced to 
Japan, by Japanese Bud-
dhist monks who had trav-
elled to China to study. Tea 
drinking has become a 
vital part of Japanese cul-
ture, as seen in the devel-
opment of the Tea Cere-
mony, which may be root-
ed in the rituals described 
in the Ch'a Ching. 

TEA PARTY IN CLASS 1A AND 1G 
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From Teapot to Mug 



The Roots of Tea in Britain 

People often think that 
Tea is a British drink, but 
in fact, the history of tea 
begins in China. According 
to legend, in 2737 BC, the 
Chinese emperor Shen 
Nung was sitting beneath 
a tree while his servant 
boiled drinking water, 
when some leaves from 
the tree blew into the wa-
ter. Shen Nung decided to 
try the infusion that his 
servant had accidentally 
created. This was what we 
today call Tea. Containers 
for tea have been found in 
tombs dating from the Han 
dynasty (206 BC - 220 AD) 
but it was under the Tang 
dynasty (618-906 AD), 
that tea became firmly 
established as the national 
drink of China. It became 
such a favourite that dur-
ing the late eighth century 
a writer called Lu Yu 
wrote the first book en-
tirely about tea The Ch'a 
Ching, or Tea Classic. It was 
shortly after this that tea 
was first introduced to 
Japan, by Japanese Bud-
dhist monks who had trav-
elled to China to study. Tea 
drinking has become a 
vital part of Japanese cul-
ture, as seen in the devel-
opment of the Tea Cere-
mony, which may be root-
ed in the rituals described 
in the Ch'a Ching. 

WE NEED GUESTS FOR TEA PARTIES… 
CLASS 1E INVITES CLASS 1D OVER FOR TEA 

Our beloved  principal (together with Mr. Brandi) has joined us for a 

marvellous Tea Time in Class 3E !!! 

 

 

Special thanks to class 1D 

and Mr. Cergnul 
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A TEA WITH THE HEADMISTRESS IN CLASS 3E 

 



BRING-YOUR-OUR-OWN-MUG DAY 

Tea consumption increased dramatically during the early nineteenth cen-
tury and it is around this time that Anna, the 7th Duchess of Bedford is 
said to have complained of "having that sinking feeling" during the late 
afternoon. At the time, it was usual for people to take only two main meals 
a day, breakfast, and dinner at around 8 o'clock in the evening. The solu-
tion for the Duchess was a pot a tea and a light snack, taken privately in 
her boudoir during the afternoon. This was the origins of tea party. Tea 
parties became so popular that they are described even in books. One 
could only think of the ‘Mad Tea Party’ in Alice in Wonderland.  
Therefore, tea is not British at all, only Tea parties are. British people 
were only the best in making it work, a little bit like Italian people with 
coffee. Coffee is not Italian, but Italians are the best in coffee making.  
There is not only one tea. Different teas for different areas of the UK. 
Stronger tea goes well with lighter water and vice versa. PGtips get on 
well especially with the water from the South of the UK and so on… 
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HISTORY OF AFTERNOON TEA 

CLASS 2G AND THE JANITOR LUCIANA 



 

CLASS 3G: THE LAST BUT NOT THE LEAST 
 

DIGITAL SOUCES  

https://
afternoontea.co.uk/
information/history-of-
afternoon-tea/ (last ac-
cessed on February 5th) 
 
http://www.tea.co.uk/
tea-a-brief-history (last 
accessed on February 
5th) 

SPECIAL THANKS TO: 

MRS LUCIANA 

MR ANTONELLO CERGNUL 

MRS ANTONELLA BUONO 

MR LUIGI BRANDI 

MR GIANCARLO TORRONI 

CLASSES: 1A, 1D, 1E, 1G, 2G, 3E, 3G   

MRS SILVIA DI CASTRO 

MR FRANCESCO PICCIRILLI 
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