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SYNOPSIS
This pracnique explores how to design a simple algorithm to make tea, and 
how the algorithm can be refined. The algorithm is expressed using a flow 

diagram.
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Language: n/a

Compiler: n/a
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THE BASIC ALGORITHM
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Put leaves in 
tea pot.

Boil water. 

Add water to 
tea pot

Allow tea to steep.

Pour tea into cup.

Put leaves in tea pot.

1. Open the box of tea.

2. Measure one heaped teaspoon.

3. Tip tea leaves into the tea pot.

4. Close the box of tea.

Boil water.

1. Fill the kettle with water.

2. Switch on the kettle.

3. Wait until the water is boiled.

4. Switch off the kettle.

Pour tea into cup.

1. Place strainer over cup.

2. Pour tea through strainer.

3. Remove strainer.



ALGORITHM REFINEMENTS
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Put leaves in 
tea pot.

Boil water. 

Add water to 
tea pot

Allow tea to steep.

Pour tea into cup.

Choose tea.

1. White, yellow, green, oolong, 

black, pu-erh?

Boil water.

1. Fill the kettle with water.

2. Switch on the kettle.

3. Determine the 

appropriate temperature.

4. Switch off the kettle.

Pour tea into cup.

1. Place strainer over cup.

2. Pour tea through strainer.

3. Remove strainer.

Choose tea.

Allow tea to steep.

1. Determine the steep time.

2. Start steeping.

3. Time.

4. Stop steeping.

Temperature
white 65-70˚C

yellow 70-75˚C 
green 75-80˚C

oolong 80-85˚C
black 99˚C

pu-erh 95-100˚C

Time
white 1-2min
yellow 1-2min 
green 1-2min

oolong 2-3min
black 2-3min

pu-erh 30s-5min

Add flavourings.

Add flavourings.

Milk, lemon, spices, sugar, 

honey, mint?


