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The perfect cup of tea
Most people know how to make a cup of tea. But not everyone makes it the same
way. In this project, you can carry out some experiments to work out how to make
the perfect cup of tea for you. Then you’ll write a standard procedure (a set
of really detailed instructions) so that other people can make tea just how you like
it.

Getting Started
Setting up some experiments: Any
results will depend on your own
personal taste. But you can still carry
out some fair tests to decide how you
like your tea best. All the things listed
above are variables. If you keep them
all the same, but change one, you can
work out what you prefer.
For example make three cups of tea
keeping all these things the same:
The amount of water
The type and amount of milk and
whether you put it in before or after
the water.
The same number and type of tea bag
and the length of time you leave it in
the cup.

Use three different temperatures of
water (for example, one cup with
50 oC, one with 75 oC and one with
100 oC). By tasting each cup, you can
decide which temperature of water to
use for your perfect cup of tea. Do
lots more experiments, but keep
different variables the same, and
change others. After each experiment,
you should write down your
preference.
Instructions on how to make the
perfect cuppa: Now you’ve decided
on all your personal variables you can
write a standard procedure. This is a
set of really detailed instructions (a
bit like a recipe) so people can make
tea exactly how you want them to.
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Things to think about
How much water should you use and
how hot should it be?
How much tea should you use?
Will you use tea bags, or loose tea?
How much milk will you use, and will
you put it in before or after the
water?
What sort of milk will you use: full fat,
semi-skimmed or skimmed?
How long should you leave the tea
bag (or tea leaves) in the cup?
Do you want sugar? How much?
Useful Resources
Go to a local supermarket and find a
variety of teas.
Try boiling bottled and tap water to
see if there's a difference.

Health and Safety
A science project work is both
dynamic and exciting but can also
carry some risk. To avoid any
accidents, make sure you stick to
the following health and safety
guidelines before getting started:
▪

▪
▪

▪

find out if any of the materials,
equipment or methods are
hazardous;
assess the risks (think about
what could go wrong and how
serious it might be);
decide what you need to do to
reduce any risks (such as
wearing personal protective
equipment, knowing how to
deal with emergencies and so
on);
make sure your teacher agrees
with your plan and risk
assessment.

You should never carry out tasting
experiments in a laboratory or
using lab equipment. Use a food
technology room instead.
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Remember!
Science isn’t just about data. The
most successful projects will
demonstrate good communication
skills and show original ideas that
address a real-world problem.
Look at the world around you and
consider all the innovative ways
that you could address the
challenge. Even if things go wrong,
use this to show what you have
learned. Don’t forget to use the
student profile form to help
structure your project.

