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Part I Course Overview  

 

Course Title:               

 

The Japanese Way of Tea: History, Arts, Architecture and Philosophy 

Course Code: 

 

 

GE1121 

Course Duration: One semester 

Credit Units: 

 

 

3 

Level: 

 

 

B1 

Proposed Area: 
(for GE courses only) 

1  Arts and Humanities 

  Study of Societies, Social and Business Organisations 

  Science and Technology 

Medium of 
Instruction:  English  

Medium of 
Assessment: 

 

 

English 

Prerequisites: 
(Course Code and 

Title) 

 
 

Nil 

Precursors: 
(Course Code and 

Title) 

 

 

Nil 
Equivalent 

Courses: 
(Course Code and 

Title) 

 

Nil      

  

Exclusive Courses: 
(Course Code and 

Title) 

 

Nil 
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Part II Course Details  

 
1. Abstract  

 

Chado or chanoyu, the way of tea, is known in English as the tea ceremony. As an art, it is an occasion to 

appreciate the tea room's design, the bowl and a simple moment of purity. As a discipline, it has roots in 

the twelfth century and intimate connections to different aspects of fine arts and Zen Buddhism 1  . 

Although tea is drunk by people every day around the world, nowhere has it contributed as much to the 

cultural milieu as in Japan, which had not only given a significant impact on Japanese civilization2 ; 

nowadays, its popularity has also spread over other Asian and Western societies.  

 

Apart from traditional classroom teaching, we will invite Japanese tea masters to perform the Japanese 

way of tea at the tea room3 , and all students taking the course will be given a chance to experience and 

practice the tea ceremony. In addition, other learning activities such as appreciation of different types of 

arts related to tea ceremony (i.e. kimono, calligraphy and flower arrangement), film appreciation, article 

reading and group discussions, and a group project and presentation are also included. 

 

2. Course Intended Learning Outcomes (CILOs) 
 (CILOs state what the student is expected to be able to do at the end of the course according to a given standard of 

performance.) 

 

# Please specify the alignment of CILOs to the Gateway Education Programme Intended Learning outcomes 
(PILOs) in Section A of Annex.  
 
A1: Attitude  

Develop an attitude of discovery/innovation/creativity, as demonstrated by students possessing a strong 
sense of curiosity, asking questions actively, challenging assumptions or engaging in inquiry together 
with teachers. 

A2: Ability 
Develop the ability/skill needed to discover/innovate/create, as demonstrated by students possessing 
critical thinking skills to assess ideas, acquiring research skills, synthesizing knowledge across disciplines 

                                                 
1 Tanaka, Sen'o & Tanaka, Sendo. (1998). The Tea Ceremony. Tokyo: Kodansha International. 
2 The Urasebke Chado Tradition. (2005). Kyoto: Chado Urasenke Tankokai Inc.  

3 CityU tea room located at AC2 G505. 

No. CILOs# Weighting* 

(if 

applicable) 

Discovery-enriched 

curriculum related 

learning outcomes 

(please tick where 

appropriate) 

A1 A2 A3 

1. Describe early history of tea, the development of tea 

ceremony, and the establishment of different tea schools 

and the tea styles and etiquettes. (History) 

20%  √ √ 

2. Compare/contrast the designs of tea gardens and tea rooms 

between traditional and modern aspects, and how these 

designs were influenced by Zen-inspired aesthetic 

concepts. (Architecture) 

20%  √ √ 

3. Explain causes/development of the different types of tea 

equipment and utensils, and arts including calligraphy, 

flower arrangement, and attire (kimono), etc. related to tea 

ceremony. (Fine Arts) 

20%  √ √ 

4. Relate the concepts such as the aesthetic terms and Zen 

Buddhism to the philosophy behind the tea ceremony. 

(Philosophy) 

20% √ √ √ 

5. Demonstrate the basic etiquettes of the tea ceremony 10%  √ √ 

6. Demonstrate writing and presentation skills  10% √ √ √ 

* If weighting is assigned to CILOs, they should add up to 100%. 100%    
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or applying academic knowledge to self-life problems. 
A3: Accomplishments 

Demonstrate accomplishment of discovery/innovation/creativity through producing /constructing 
creative works/new artefacts, effective solutions to real-life problems or new processes. 

 
3. Teaching and Learning Activities (TLAs) 

(TLAs designed to facilitate students’ achievement of the CILOs.) 

Please be sure to consider how the TLAs align with the desired characteristics of GE courses (c.f. 

explanatory note 10). 

 
 

 

4.  

Assessment Tasks/Activities (ATs) 

TLA Brief Description  CILO No. Hours/week 

(if 

applicable)  
1 2 3 4 5 6 

Lecture Lecture will introduce the historical 
background, traditional and modern tea 
gardens and tea rooms, the fine arts and 
philosophy of the tea ceremony. 
Students will learn how to apply the 
concepts to explain the spiritual 
development of tea ceremony, and 
develop a good knowledge of 
architecture, related arts, as well as the 
capacity to appreciate the total effect of 
the beauty inherent in every aspects of 
the tea ceremony. Audio materials such 
as movies, documentary pieces of tea 
ceremony will be used to enhance 
students’ understanding on the general 
development and practices of the tea 
ceremony.  

√ √ √ √   2 hour 

Tutorial Tutorial will enhance students’ 
understanding of the key concepts 
related to tea ceremony, i.e., help 
students in analyzing and evaluation of 
the texts/videos of Zen Buddhism, and 
related aesthetic terms on the tea 
ceremony. In addition, film 
appreciation will be included to 
enhance students’ understanding on the 
abstract concepts of philosophy and 
spirit development in tea ceremony. 

   √   1 hour 

 

 Demonstration of the tea ceremony will 
involve students in active learning 
through interaction and reflection, and 
appreciation of the traditional culture. 
In addition, both in-class and out-of-
class practices will be scheduled and 
the tea masters will be invited to assist 
the practicing sessions. 

    √   

 Small-group analysis and evaluation of 
the texts of Zen Buddhism and 
philosophy and a movie about the Tea 
Master – Sen no Rikyu, as a means to 
sensitize students to enhance their 
understanding of the cultural exchanges 
in the contexts of China and Japan. 

√   √    

 Group presentation and reading 
assignment as a means to improve their 
presentation and writing skills.  

     √  
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(ATs are designed to assess how well the students achieve the CILOs.) 
 

Assessment Tasks/Activities CILO No. Weighting*  Remarks 

1 2 3 4 5 6 

Continuous Assessment:  100  % 

Two quizzes are given to assess 
students’ knowledge and ability 
in understanding the 
development and concepts of tea 
ceremony. 
 

√ √ √ √ √ √ 30% The contents of tests 
will cover all lectures 
with a focus on four 
areas including 
history, architecture, 
arts and philosophy. 
The format of the 
questions will include 
multiple choice and 
short essay questions. 
Feedbacks will be 
given to students after 
the mid-term test. 

A group project/presentation is 
given to assess students’ 
understanding on the 
developments of tea ceremony, 
its influences on Japan and other 
societies, and the four areas 
including history, architecture, 
arts and philosophy. 
 

√ √ √ √  √ 30% Assessment will be 
based on: (1) detailed 
knowledge of key 
concepts related to tea 
ceremony; (2) strong 
evidence of critical 
thinking using 
different perspectives 
in explaining the 
formation of the tea 
culture; (3) application 
of the relevant 
examples and 
materials for the 
chosen/assigned 
presentation topic; (4) 
cooperation as a team; 
(5) persuasive 
presentation skills; (6) 
overall structure of the 
presentation. 
Feedbacks such as 
leading contents, 
applied concepts, 
presentation skills, use 
of references, etc. will 
be provided to students 
in Week 13 in greater 
detail. 

In-class discussions and 
practicing of tea ceremony are 
given to evaluate students’ 
comprehensive ability.  
 

√ √ √ √ √  20% Assessment will be 
based on: (1) 
application of the 
learned concepts in the 
evaluation of 
articles/films; (2) 
active engagement in 
in-class discussions; 
(3) active participation 
in experiencing 
sessions, (4) their 
performance of basic 
tea room etiquettes. 
Feedbacks on in-class 
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discussion, and 
demonstration will be 
provided by both 
instructor and guest tea 
masters. 

A short reading assignment is 
given to evaluate students’ 
understanding on the covered 
topics.  
 

√ √ √ √  √ 20% Assessment will be 
based on: (1) 
application of the 
learned concepts; (2) 
strong evidence of 
critical thinking using 
different perspectives; 
(3) writing skills. 
Feedbacks on essay 
writing will be offered.  

Examination:  Nil % (duration:  N/A    , if applicable) 
* The weightings should add up to 100%. 100%  
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5. Assessment Rubrics   
(Grading of student achievements is based on student performance in assessment tasks/activities with the following rubrics.) 

 

Assessment 

Task 

Criterion  Excellent 

(A+, A, A-) 

Good  

(B+, B, B-) 

Fair  

(C+, C, C-) 

Marginal 

(D) 

Failure 

(F) 

1. Two quizzes Assessment will be based 

on: knowledge of the four 

taught topics including 

History, Architecture, 

Philosophy and Arts 

related to Japanese tea 

culture 

Strong knowledge of 

the four taught topics 

including History, 

Architecture, 

Philosophy and Arts 

related to Japanese tea 

culture 

Good knowledge of 

the four taught topics 

including History, 

Architecture, 

Philosophy and Arts 

related to Japanese tea 

culture 

Adequate knowledge 

of the four taught 

topics including 

History, Architecture, 

Philosophy and Arts 

related to Japanese 

tea culture 

Little evident  

knowledge of the four 

taught topics including 

History, Architecture, 

Philosophy and Arts 

related to Japanese tea 

culture 

Inadequate knowledge 

of the four taught 

topics including 

History, Architecture, 

Philosophy and Arts 

related to Japanese tea 

culture 

2. A group 

project/ 

presentation 

Assessment will be based 

on: (1) Knowledge of key 

concepts on tea culture; (2) 

Evidence of critical 

thinking using cultural 

perspectives in explaining 

the formation of tea 

ceremony and related 

disciplines; (3) 

Cooperation as a team; (4) 

Persuasive presentation 

skills; (5) Overall structure 

of the presentation.  

Excellent knowledge 

of key concepts on tea 

culture; Strong 

evidence of critical 

thinking using cultural 

perspectives in 

explaining the 

formation of tea 

ceremony and related 

disciplines; Excellent 

team spirit and 

presentation skills; 

Excellent structure 

Good knowledge of 

key concepts on tea 

culture; Some 

evidence of critical 

thinking using cultural 

perspectives in 

explaining the 

formation of tea 

ceremony and related 

disciplines; Good team 

spirit and presentation 

skills; Good structure  

Adequate knowledge 

of key concepts on 

tea culture; Adequate 

evidence of critical 

thinking using 

cultural perspectives 

in explaining the 

formation of tea 

ceremony and related 

disciplines; Fair team 

spirit and 

presentation skills; 

Fair structure 

Limited knowledge of 

key concepts on tea 

culture; Little 

evidence of critical 

thinking using cultural 

perspectives in 

explaining the 

formation of tea 

ceremony and related 

disciplines; Poor team 

spirit and marginal 

presentation skills; 

Poor structure 

Inadequate knowledge 

of key concepts on tea 

culture; Mo evidence 

of critical thinking 

using cultural 

perspectives in 

explaining the 

formation of tea 

ceremony and related 

disciplines; Poor team 

spirit and presentation 

skills; Poor structure 

3. In-class 

discussions and 

practicing 

Assessment will be based 

on: (1) Active engagement 

in in-class discussions; (2) 

Active participation in 

experiencing tea room 

sessions, (3) Performance 

of basic tea room 

etiquettes. 

Active engagement in 

in-class discussions 

and experiencing 

sessions; Excellent 

performance of basic 

tea room etiquettes. 

Much effort putting in 

in-class discussions 

and experiencing 

sessions; Good 

performance of basic 

tea room etiquettes. 

 

Some effort putting 

in in-class 

discussions and 

experiencing 

sessions; Fair 

performance of basic 

tea room etiquettes. 

 

Passive engagement in 

in-class discussions 

and experiencing 

sessions; Poor 

performance of basic 

tea room etiquettes. 

 

No effort putting in in-

class discussions and 

experiencing sessions; 

Poor performance of 

basic tea room 

etiquettes. 

4. A short 

reading 

assignment 

Assessment will be based 

on: (1) Understanding on 

the selected article; (2) 

Evidence of critical 

thinking using the 

knowledge of tea culture in 

answering the question; (3) 

Persuasive writing skills 

Excellent 

understanding on the 

selected article; Strong 

evidence of critical 

thinking using the 

knowledge of tea 

culture in answering 

the question; Excellent 

writing skills 

Good understanding 

on the selected article; 

Strong evidence of 

critical thinking using 

the knowledge of tea 

culture in answering 

the question; Good 

writing skills 

Adequate 

understanding on the 

selected article; 

Strong evidence of 

critical thinking using 

the knowledge of tea 

culture in answering 

the question; Fair  

writing skills 

Little understanding 

on the selected article; 

Strong evidence of 

critical thinking using 

the knowledge of tea 

culture in answering 

the question; Marginal 

writing skills 

Inadequate 

understanding on the 

selected article; Strong 

evidence of critical 

thinking using the 

knowledge of tea 

culture in answering 

the question; Poor 

writing skills 
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Part III  Other Information (more details can be provided separately in the teaching plan) 

 
1.  Keyword Syllabus 

(An indication of the key topics of the course.) 

 

Chado/Chanoyu (The Way of Tea); Tea as Ritual; Tea and China; Sen no Rikyu; Warriors and the Tea 

Ceremony; Tea and the Samurai; Tea-huts and Gardens; Contemporary Tea Architecture; The Ceremony 

(Temae); Etiquette; Tea Equipment and Utensils; Calligraphy; Flower Arrangement (Chabana); Attire 

(Kimono); Daoism; Zen Buddhism; Wabi Sabi (Austere Beauty and Simplicity); The four principles: 

Harmony, Respect, Purity and Tranquillity (Wa Kei Sei Jaku ); The Japanese View of Death; The Japanese 

View of Time (Ichigoichie); Tea Ceremony in Modern Time. 

 
2.  Reading List 

2.1  Compulsory Readings  
(Compulsory readings can include books, book chapters, or journal/magazine articles. There are also collections of 

e-books, e-journals available from the CityU Library.)   

 
1. Hammitzch, H. translated by Lemesurier, P. (1982). Zen in the Art of the Tea Ceremony. London: 

Penguin Books. The Tea Way and Zen (pp. 63-77); The Tea Way and the Tea-person (pp. 98-

102). (Week 9) 

2. Hirota, D. ed. (1995). Wind in the Pines: Classic Writings of the Way of Tea as a Buddhist Path. 

Fremont, CA: Asian Humanities Press. A Modern Tea Master’s Understanding of the Practice of 

Tea (pp. 297-348). (Week 10) 

3.  Isozaki, A., Ando, T., & Fujimori, T. (2007). The Contemporary Tea House: Japan's Top 

Architects Redefine a Tradition. Tokyo: Kodansha International. Chapter 2: Tadao Ando. (Week 

5) 

4. Mehta, G. K., Tada, K., Noboru, M. (authors), Murata, N. (photographer). (2008). Japanese 

Gardens: Tranquility, Simplicity, Harmony. Tokyo: Tuttle. Chapter 1: Temple Gardens. (Week 

4) 

5. Okakura, K. (1989). The Book of Tea. Tokyo: Kodansha International. Chapter 2: The Schools 

of Tea. (Week 1) 

6. Pitelka, M. (2003). Japanese Tea Culture: Art, History, and Practice. NY: Routledge Curzon. 

Chapters 6: Tea of Warrior in the Late Tokugawa Period. (Week 3) 

7. Plutschow, H. (2003). Rediscovering Rikyu and the Beginnings of the Japanese Tea Ceremony . 

Trowbridge, Wilts: The Cromwell Press. Chapter 1: Intoduction to Japanese tea culture. (Week1) 

8. Sadler, A. (2008). The Japanese Tea Ceremony: Cha-No-Yu. Tokyo: Tuttle.. Chapter 1: 

Flower Arrangments for cha-no-yu, Dress, Pottery, Tea Vessel, etc. (Week 8) 

9. Sen XV, S. (1988). Chanoyu: The Urasenke Tradition of Tea. NY: John Weatherhill. 

Chapter 1: A Brief History of Tea in Japan. (Week 2) 

10. Tanaka, S., & Tanaka, S. (1998). The Tea Ceremony. Tokyo: Kodansha International. 

Chapter 3: The Ceremony. (Week 7) 

11. The Urasenke Chado Tradition. (2005). Kyoto: Chado Urasenke Tankokai Inc. A 

Phamphlet about Urasenke Chado – to be provided by the guest tea master. (Week 6) 

 

 
2.2  Additional Readings  

(Additional references for students to learn to expand their knowledge about the subject.) 
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A. Please specify the Gateway Education Programme Intended Learning Outcomes (PILOs) that the course is 

aligned to and relate them to the CILOs stated in Part II, Section 2 of this form: 

 

GE PILO Please indicate which CILO(s) is/are related to this 

PILO, if any 

(can be more than one CILOs in each PILO) 

PILO 1: Demonstrate the capacity for self-

directed learning 

The course covers articles and book chapters which 

are interdisciplinary (i.e. history, architecture, arts 

and philosophy), this will facilitate students’ self 

discovery and reflection. In addition, during the 

process of group presentation and preparation of 

tests and reading assignment, students will 

demonstrate their capacity for self-directed learning.  

(CILO 1, 2 3, 4 & 6) 

 
PILO 2: Explain the basic methodologies and 

techniques of inquiry of the arts and 

humanities, social sciences, business, and 

science and technology 

The in-class discussion, experiencing sessions, 

group presentation and the tests will contribute to 

this end 

(CILO 1, 2, 3, 4, & 5) 

PILO 3: Demonstrate critical thinking skills 

 

Tests, reading assignments, group presentation as 

well as discussion using a multi-disciplinary 

approach (see also course aims) will contribute to 

this end 

(CILO 1, 2, 3, & 4)  

 

PILO 4: Interpret information and numerical data 

 

Can be achieved through the team presentation, tests 

and in-class discussion (e.g., transform the useful 

information and data along with discussion). 

(CILO 1, 2, 3, & 4) 

 
PILO 5: Produce structured, well-organised and 

fluent text 
Can be achieved through the preparation of tests 

(esp. on short essay questions), reading assignment  

(CILO 6) 

 
PILO 6: Demonstrate effective oral 

communication skills 
The in-class discussion, group presentation 

(including the Q & A session) will contribute to this 

end 

(CILO 6) 

 
PILO 7: Demonstrate an ability to work 

effectively in a team 
Many team activities (in-class discussions, group 

presentation, experiencing sessions) are organized in 

tutorial sessions 

(CILO 1, 2, 3, 4 & 5) 
PILO 8: Recognise important characteristics of 

their own culture(s) and at least one other 

culture, and their impact on global issues 

Students will be able to recognize the important 

characteristics of our own culture (i.e., tea culture in 

China) and other cultures through discussion of the 

impact of tea ceremony within Japan and other 

societies 

(CILO 1, 2, 3 & 4) 
PILO 9: Value ethical and socially responsible 

actions 
Directly influenced by all aspects of activities 

designed for this course. In addition, the course will 

also enhance students’ interests on traditional 

cultures in the contemporary world, and in turn 

enhance their consciousness in protecting and 

appreciate our own traditional cultures. 

(CILO 1, 2, 3, 4, 5)  

Annex 

(for GE courses only)  
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PILO 10: Demonstrate the attitude and/or ability to 

accomplish discovery and/or innovation  
The course will enhance students’ understanding on 

tea culture in relation to four different aspects which 

is also interdisciplinary as described above. In 

addition, the course will allow students to practise 

tea ceremony in a real tea room. These learning 

activities together shall develop students’ attitude to 

accomplish self-discovery learning (i.e. develop a 

strong sense of curiosity on tea culture as well as 

other aspects of traditional cultures of their own and 

others). 

(CILO 1, 2, 3, 4 & 5) 
GE course leaders should cover the mandatory PILOs for the GE area (Area 1: Arts and Humanities; Area 2: Study 

of Societies, Social and Business Organisations; Area 3: Science and Technology) for which they have classified their 

course; for quality assurance purposes, they are advised to carefully consider if it is beneficial to claim any coverage 

of additional PILOs. General advice would be to restrict PILOs to only the essential ones. (Please refer to the 

curricular mapping of GE programme: http://www.cityu.edu.hk/edge/ge/faculty/curricular_mapping.htm.)   

 

 

B. Please select an assessment task for collecting evidence of student achievement for quality assurance 

purposes. Please retain at least one sample of student achievement across a period of three years. 

 

Selected Assessment Task 

Term paper. 

 

 

 

 

 

 

 

 

 
 

http://www.cityu.edu.hk/edge/ge/faculty/curricular_mapping.htm

