Title:  Ceramic Tea Pots
Description:  This lesson will teach student how to use different clay building techniques to build a unique tea pot.
Subject:  Art 
Grade Level: 6-12
Time Frame: 4-6 class periods
Objectives:   Students will use proper clay building techniques to build a functional or non-funcional ceramic tea pot.  Students will use either a coil, slab, or pinch method to create their pot (may be combined).   Students will include a body, handle, and spout to their tea pots.  

Standards and Benchmarks Covered:  Benchmark ART.2.VA.HS.1:
Apply materials, techniques, and processes with sufficient skill, confidence, and sensitivity that personal intentions are carried out in artworks.
Materials: Clay, Rolling Pins, Wooden Guide Sticks, Rulers, paper, slip, spray water bottles, plastic bags, clay tools, cutting boards, kiln,
Anticipatory Set:  Read story about stellaluna, show images of slides and images.  Then show them how real examples of the assignment turn out.
Procedures:  Start with the history of tea pots.  Make sure that the boys don’t tune out.  Show examples of tea pots along the way to grab the students attention.  Explain that the tea pot can be functional or just decorative.  The only thing that they must have is a handle, spout, and body.  They can be designed as animals, people, bugs, or any object or style.   Next the instructor will complete a demonstration on how to construct a teapot.  Instructor should help each students along and encourage creative thinking.  Teapots will also need to be glazed(another lesson)  The end exhibition will be a tea party with tea and cookies for everyone.  The students can each bring in something to take ownership of the event.
Resources:

Images of teapots, Reproductions of teapots, Clay teapot magazine examples.
Vocabulary:  Slab pot / coil method / pinch pot / 
Integration with other subjects:  History.
Assessment:  Did the student build a well constructed unique teapot? Was the teapot well constructed? - Well scored and slipped edges for strong joints and wall thickness that is not to thick, but not too skinny 1/3” – 3/4”).  Does the teapot have a body, spout, and handle?

Adaptation for Special Needs Students:  This lesson should not be too challenging enough for special needs students.  They could use just a pinch method following an example from a text or an example from a reproduction.
TEA HISTORY

The tea was without a doubt discovered by the Chinese. How about teapots? The history of teapots is still being debated by the scholars from the East and the West. The scholars from the Far East like to believe that the tea pots were invented by the Chinese just as tea was. The scholars from the West however, believe that the Chinese did not invented tea pots. It was believed that the Chinese brewed tea directly from tea cups and not tea pots before tea pots became known to the European. Although the Chinese believe the beginning of Chinese  glazed pottery  can be dated as far back as 2,000 years ago, the earliest Chinese (partially) glazed clay tea pots exist to day can only be dated between 960 to 1279 (Song Dynasty). The Chinese pottery can be dated before human knew how to write. The earliest coarse gray earthenware found today can be dated long before Shang Dynasty (1766-1122 BC). During the Shang Dynasty, the finer white pottery started to appear. Before Ming Dynasty, the Chinese pottery with the shape of "tea pot" was not actually a "tea pot". Before Ming Dynasty, the "tea pot" was a "cook ware" used to "cook herbal medicine" or a wine pot. The spout on the "herbal medicine pots (kettles)" served as a "filter" to filter the "herbal left over". The "tea pot" was called "medicine pot". To brew tea with hot water was not started until Ming Dynasty. Once people started to brew tea with hot water, smaller "medicine pots" named "tea pots" started to appear in China. Are you a bit dizzy with all those "pot talk"? I don't know about you, I know that I am.  The way I see who invented tea pots in my view is a great debate between Italian spaghetti and Chinese noodle. I personally do not care whoever invented noodle or spaghetti first. As long as they taste great and less fillings. 
ABOUT TEA

Tea is the most popular beverage in the world. Tea is a natural plant and all the teas come from the leaves of the plant. The tea can be classified into three basic types: black, green and oolong. The herbal tea is a "non-tea" drink. We do not consider herbal tea as a tea, although  we still call it herbal "tea". 

The most popular tea in this country is black tea. Black tea is widely used in Europe and India. Oolong tea and green tea are more popular among Asian countries. Green tea is growing in popularity in the United States. 

Tea is a global language the all parts of the world can understand. Tea was originally considered as a medicine by Chinese scholars. Today, scientists are investigating tea in prevention of heart disease and  cancer. Regular black, green and oolong tea contain approximately 1/2 of the caffeine as a comparable cup of coffee. 
The natural compounds in tea that may prevent cancer of heart disease are called antioxidants (or flavonoids). 

Many researches in teas have shown promising data in terms of heart disease and cancer prevention. Recent study also shows that teas may prevent stroke. In addition to the disease prevention, tea is also believed to have restorative effects. 
DONG DING OOLONG TEA 

How many of you know of the name "Dong Ding Oolong tea"?. Dong Ding Oolong tea is one of the most famous Oolong tea in the world. The word "Dong" in Chinese means "chill" or "Cold". The word "Ding" means "top". Dong Ding is the name of a mountain in Taiwan. During those good old days, people had to climb up to the mountain top to obtain tea of highest quality. The climate of the above mountain was cold, had a lot of rains and the ground was soggy (and she still is). To avoid from falling down to the mountain due to the wet slippery, people needed to climb up the mountain with bare feet. The name "Dong Ding" means "climb up to the mountain top with cold feet". Enough for the history lesson. How about buying a nice and high quality of Dong Ding oolong tea without having have to climb up to the mountain top with cold feet? 

HOW TO PICK A GOOD TEA POT?
A good tea pot is not only a piece of good tea ware but also a piece of great art work that its value can never be understated. 
1          Beauty - A great tea pot is the one that you don't want to drink tea without it. You pick a good tea pot like you pick a wife. You want to look at your tea pot (wife) for the next 50 years and, she will still be beautiful.
2          Material -  The tea pots can be clay or porcelain. I personally like clay tea pots. A good clay tea pot need to be bright and hard. Put the tea pot on your palm and tip it with your finger. Feel the sound. With a few practices, you will be able to tell how hard the clay is.
3          Smell -    Smell! Are you serious? Yes! That's the word, smell. A brand new clay tea pot will come with clay smell. If you pick a new tea pot that smell charcoal, oil or other smell, chances are that is not a good tea pot. 
4           Tightness -  The lid and the pot should be tight. The clay tea pot have a vent on the lid. Fill the pot with water and use your index finger to cover and compress the vent as you tilt the tea pot. If you see the water coming out from the spout, it is not a good tea pot.
5            How's the water flow? - Release your finger from the vent as indicated in step 4. A better tea pot will have water flow out of the spout smoothly with an opened vent.
6            The gravity center of the tea pot - Fill the tea pot (75% filled) with water. Lift the tea pot and try to pour the water out of the tea pot. If you feel you hand out of balance a bit when you try to pour the water out, it is not a good tea pot.
7             What kinds of tea are your going to use on the pot? -  The character of tea is an important factor for the type of tea pot you are going to choose. The tea that emphasis on "smell" such as flower flavored tea needs to retain heat in the pot in order to bring out the smell. 
KINDS OF TEA

Green tea is tea that was not fermented (tea that has 0% oxidation level). Green tea is the oldest tea of all kinds. Japanese and Korean love green tea for its' natural flavor. Green tea is a healthy diet too. Many researches have shown green tea's magic power in disease prevention. To brew the green tea, the water temperature should not go beyond 75oC. High temperature will create "bitter and sour" green tea. Although green tea is a very good food spices, it is not easy to cook with green teas. In Chinese tea cooking, green teas are usually used in food that does not require lengthy cooking time such as salad or sea food.

 Black tea is westerner's favorite teas. To brew the black tea, the temperature should be set at 100oC. The black tea creates a tea culture that go across the globe.
