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The Ultimate beginners book on Matcha Green TeaMatcha, is a grassy frothy drink that is
making its way to America and the world.“Matcha, A Beginner's Guide, and it’s Benefits” is
aimed at those wanting to know what this Matcha craze is all about. You will discover interesting
topics such as the health and weight loss benefits of Matcha tea. Included are Matcha recipes
that you will love to try.The tea industry is worth more than 10 billion dollars and in the upcoming
years it will see a significant growth by way of Matcha. The book talks about the popularity of
Matcha tea along with different types of green tea produced. You will learn why the different
grades of Matcha tea are better than all green tea types like Sencha, and Gyokuro. You will also
get quality guidelines for the consumer. It is a complete handbook that describes the Matcha tea
history, the Japanese tea ceremony, and the production & processing of Matcha tea.Matcha tea
was introduced to the Japanese tea ceremony in the 8th century. Soon, the tea ceremony
became a respected ritual that was celebrated every few months. Zen masters displayed the act
of meditation through this cup of tea. The ceremony is described in the book.Matcha tea latte is
highly popular among Starbucks customers. Many other reputed shops are selling Matcha tea
and the industry has received attention from the investors worldwide.The last chapter includes
recipes that cover the making of traditional Matcha, Matcha lattes and Matcha smoothies. Lets
make Matcha!Download this book today, to know everything you need to know about Matcha!



Matcha Green Tea A Beginner’s Guide and its BenefitsPlus Bonus Recipes!Written by: Mai
KimuraCopyright © 2015All rights reserved. No part of this book may be reproduced in any form
without permission in writing from the author. Reviewers may quote brief passages in
reviews.Disclaimer:No part of this publication may be reproduced or transmitted in any form or
by any means, mechanical or electronic, including photocopying or recording, or by any
information storage and retrieval system, or transmitted by email without permission in writing
from the publisher.While all attempts and efforts have been made to verify the information held
within this publication, neither the author nor the publisher assumes any responsibility for errors,
omissions, or opposing interpretations of the content herein. This book is for entertainment
purposes only. The views expressed are those of the author alone, and should not be taken as
expert instruction or commands. The reader of this book is responsible for his or her own actions
when it comes to reading the book.Adherence to all applicable laws and regulations, including
international, federal, state, and local governing professional licensing, business practices,
advertising, and all other aspects of doing business in the US, Canada, or any other jurisdiction
is the sole responsibility of the purchaser or reader.Neither the author nor the publisher assumes
any responsibility or liability whatsoever on the behalf of the purchaser or reader of these
materials.Any received slight of any individual or organization is purely unintentional.Table of
Contents:Chapter 1: What is Matcha green tea?Chapter 2: Matcha Tea - Why so
PopularChapter 3: History of Matcha TeaChapter 4: Japanese Tea CeremonyChapter 5: How
to Buy Quality Matcha TeaChapter 6: How to Prepare Matcha Tea at HomeChapter 7: Matcha
RecipesConclusionIntroduction:Dear reader: Thanks for downloading this book. A few months
ago, a T.V. program caught my attention. The newscaster was talking about the amazing health
benefits of this “secret tea”. Out of curiosity, I searched for Matcha tea on the Internet. It turned
out that this “secret tea” is very old. My next task was to search out all the information I could
about Matcha tea. It took me months to research the content in this book. I have been a regular
Matcha tea drinker since the last five months, and it feels great. I will not keep you waiting. Let’s
get started.Chapter 1: What is Matcha green tea?The beautiful art of Matcha tea has made its
way into the United States and around the world. The drink is favorably compared to a great cup
of Starbucks coffee or other caffeinated beverages. Matcha literally means “powdered tea.”
Matcha has a unique vegetal, bitter, malty taste. Many have said it tastes like seaweed with its
foaming texture and vibrant color based on green tea leaves. When you order traditional tea, the
leaves get infused into hot water and the leaves are then discarded. With Matcha, you’re
drinking the actual leaves, which have been finely ground and made into a powder. You mix
about a teaspoon of Matcha powder with a third cup of hot water (hot - not boiled), which is then
whisked with a bamboo brush until it froths. Yum! Benefits?Matcha tea has gained extreme
popularity because of its health benefits. It doesn’t raise blood pressure or your heart rate,
making it a safe alternative to many drugs that are full of side effects. And what else? Matcha



tea makes you relaxed, alert but calm. Since you are consuming whole leaves in Matcha so you
may get three times as much caffeine than a cup of steeped tea, about the amount in a cup
of brewed coffee. Matcha lovers say that compared to the caffeine buzz from coffee, Matcha
creates an “alert calm” due to a natural substance it contains called L-Theanine, which induces
relaxation without drowsiness. Matcha does not put any stress on the body. No side effects are
attached with the Matcha tea. Weight Loss?Green tea has caffeine that contains specific
antioxidants that can help with your metabolism rate and weight loss. Matcha can be a great
addition to a weight loss program as it boosts metabolism and burns fat. One study suggested
that Matcha might speed up the burning of calories by four times. A study featured in the
American Journal of Clinical Nutrition found that consuming Matcha could increase thermo
genesis (the body’s rate of burning calories) from a normal 8%-10% of daily energy expenditure,
to between 35% and 43% of daily energy expenditure.How Do You Drink it?It is traditionally
enjoyed in a Matcha bowl without any additives. To appeal to the American palate many cafés
add sugar to Matcha powder and steamed milk to make the trendy Matcha latte. (Keep reading
and you will find a Matcha latte recipe at the end of this book.) On social media people ask two
questions:1. What is that Matcha drink?2. Why is it getting popular?How is Matcha green
tea different from the old green tea? Matcha is a fine ground powder gained from the processed
green tea. All types of green tea are extracted from the same plant. In case of Matcha green
tea, we consume full leaves without discarding nutritional parts. The fine green tea powder is
extracted in a two-part procedure i.e., farming and processing. In the farming process, the plant
leaves are shade grown for almost 21 days. Stem and veins are removed in the processing
part. Matcha tea has concentrated green tea elements that are famous for their anti-cancer
properties and other health benefits.When the Matcha leaves are exposed to direct sunlight, the
production of L-Theanine is rapidly increased. L-Theanine has proven health benefits that will
be discussed in a later chapter. The processing of the Matcha leaves is accomplished in a very
specific way. As mentioned earlier, Matcha leaves are exposed to sunlight before harvesting.
This produces further two types of leaves i.e., those that are naturally rolled and the ones that
are dried. The difference in texture produces two different tea types. The rolled leaves produce
the “Gyokoro”, and the dried leaves are used to prepare the Matcha green tea.Matcha Green
Tea A Beginner’s Guide and its BenefitsPlus Bonus Recipes!Written by: Mai KimuraMatcha
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KimuraCopyright © 2015All rights reserved. No part of this book may be reproduced in any form
without permission in writing from the author. Reviewers may quote brief passages in
reviews.Disclaimer:No part of this publication may be reproduced or transmitted in any form or
by any means, mechanical or electronic, including photocopying or recording, or by any
information storage and retrieval system, or transmitted by email without permission in writing
from the publisher.While all attempts and efforts have been made to verify the information held
within this publication, neither the author nor the publisher assumes any responsibility for errors,
omissions, or opposing interpretations of the content herein. This book is for entertainment
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CeremonyChapter 5: How to Buy Quality Matcha TeaChapter 6: How to Prepare Matcha Tea at
HomeChapter 7: Matcha RecipesConclusionIntroduction:Dear reader: Thanks for downloading
this book. A few months ago, a T.V. program caught my attention. The newscaster was talking
about the amazing health benefits of this “secret tea”. Out of curiosity, I searched for Matcha tea
on the Internet. It turned out that this “secret tea” is very old. My next task was to search out all
the information I could about Matcha tea. It took me months to research the content in this book.
I have been a regular Matcha tea drinker since the last five months, and it feels great. I will not
keep you waiting. Let’s get started.Introduction:Dear reader: Thanks for downloading this book.
A few months ago, a T.V. program caught my attention. The newscaster was talking about the
amazing health benefits of this “secret tea”. Out of curiosity, I searched for Matcha tea on the



Internet. It turned out that this “secret tea” is very old. My next task was to search out all the
information I could about Matcha tea. It took me months to research the content in this book. I
have been a regular Matcha tea drinker since the last five months, and it feels great. I will not
keep you waiting. Let’s get started.Chapter 1: What is Matcha green tea?The beautiful art of
Matcha tea has made its way into the United States and around the world. The drink is favorably
compared to a great cup of Starbucks coffee or other caffeinated beverages. Matcha literally
means “powdered tea.” Matcha has a unique vegetal, bitter, malty taste. Many have said it
tastes like seaweed with its foaming texture and vibrant color based on green tea leaves. When
you order traditional tea, the leaves get infused into hot water and the leaves are then
discarded. With Matcha, you’re drinking the actual leaves, which have been finely ground and
made into a powder. You mix about a teaspoon of Matcha powder with a third cup of hot water
(hot - not boiled), which is then whisked with a bamboo brush until it froths. Yum! Benefits?
Matcha tea has gained extreme popularity because of its health benefits. It doesn’t raise blood
pressure or your heart rate, making it a safe alternative to many drugs that are full of side
effects. And what else? Matcha tea makes you relaxed, alert but calm. Since you are
consuming whole leaves in Matcha so you may get three times as much caffeine than a cup of
steeped tea, about the amount in a cup of brewed coffee. Matcha lovers say that compared to
the caffeine buzz from coffee, Matcha creates an “alert calm” due to a natural substance it
contains called L-Theanine, which induces relaxation without drowsiness. Matcha does not put
any stress on the body. No side effects are attached with the Matcha tea. Weight Loss?Green
tea has caffeine that contains specific antioxidants that can help with your metabolism rate and
weight loss. Matcha can be a great addition to a weight loss program as it boosts metabolism
and burns fat. One study suggested that Matcha might speed up the burning of calories by four
times. A study featured in the American Journal of Clinical Nutrition found that consuming
Matcha could increase thermo genesis (the body’s rate of burning calories) from a normal
8%-10% of daily energy expenditure, to between 35% and 43% of daily energy expenditure.How
Do You Drink it?It is traditionally enjoyed in a Matcha bowl without any additives. To appeal to
the American palate many cafés add sugar to Matcha powder and steamed milk to make the
trendy Matcha latte. (Keep reading and you will find a Matcha latte recipe at the end of this
book.) Chapter 1: What is Matcha green tea?The beautiful art of Matcha tea has made its way
into the United States and around the world. The drink is favorably compared to a great cup of
Starbucks coffee or other caffeinated beverages. Matcha literally means “powdered tea.”
Matcha has a unique vegetal, bitter, malty taste. Many have said it tastes like seaweed with its
foaming texture and vibrant color based on green tea leaves. When you order traditional tea, the
leaves get infused into hot water and the leaves are then discarded. With Matcha, you’re
drinking the actual leaves, which have been finely ground and made into a powder. You mix
about a teaspoon of Matcha powder with a third cup of hot water (hot - not boiled), which is then
whisked with a bamboo brush until it froths. Yum! The beautiful art of Matcha tea has made its
way into the United States and around the world. The drink is favorably compared to a great cup



of Starbucks coffee or other caffeinated beverages. Matcha literally means “powdered tea.”
Matcha has a unique vegetal, bitter, malty taste. Many have said it tastes like seaweed with its
foaming texture and vibrant color based on green tea leaves. When you order traditional tea, the
leaves get infused into hot water and the leaves are then discarded. With Matcha, you’re
drinking the actual leaves, which have been finely ground and made into a powder. You mix
about a teaspoon of Matcha powder with a third cup of hot water (hot - not boiled), which is then
whisked with a bamboo brush until it froths. Yum! Benefits?Benefits?Matcha tea has gained
extreme popularity because of its health benefits. It doesn’t raise blood pressure or your heart
rate, making it a safe alternative to many drugs that are full of side effects. And what else?
Matcha tea makes you relaxed, alert but calm. Since you are consuming whole leaves in
Matcha so you may get three times as much caffeine than a cup of steeped tea, about the
amount in a cup of brewed coffee. Matcha lovers say that compared to the caffeine buzz from
coffee, Matcha creates an “alert calm” due to a natural substance it contains called L-Theanine,
which induces relaxation without drowsiness. Matcha does not put any stress on the body. No
side effects are attached with the Matcha tea. Matcha tea has gained extreme popularity
because of its health benefits. It doesn’t raise blood pressure or your heart rate, making it a safe
alternative to many drugs that are full of side effects. And what else? Matcha tea makes you
relaxed, alert but calm. Since you are consuming whole leaves in Matcha so you may get three
times as much caffeine than a cup of steeped tea, about the amount in a cup of brewed coffee.
Matcha lovers say that compared to the caffeine buzz from coffee, Matcha creates an “alert
calm” due to a natural substance it contains called L-Theanine, which induces relaxation without
drowsiness. Matcha does not put any stress on the body. No side effects are attached with the
Matcha tea. Weight Loss?Weight Loss?Green tea has caffeine that contains specific
antioxidants that can help with your metabolism rate and weight loss. Matcha can be a great
addition to a weight loss program as it boosts metabolism and burns fat. One study suggested
that Matcha might speed up the burning of calories by four times. A study featured in the
American Journal of Clinical Nutrition found that consuming Matcha could increase thermo
genesis (the body’s rate of burning calories) from a normal 8%-10% of daily energy expenditure,
to between 35% and 43% of daily energy expenditure.Green tea has caffeine that contains
specific antioxidants that can help with your metabolism rate and weight loss. Matcha can be a
great addition to a weight loss program as it boosts metabolism and burns fat. One study
suggested that Matcha might speed up the burning of calories by four times. A study featured in
the American Journal of Clinical Nutrition found that consuming Matcha could increase thermo
genesis (the body’s rate of burning calories) from a normal 8%-10% of daily energy expenditure,
to between 35% and 43% of daily energy expenditure. How Do You Drink it?It is traditionally
enjoyed in a Matcha bowl without any additives. To appeal to the American palate many cafés
add sugar to Matcha powder and steamed milk to make the trendy Matcha latte. (Keep reading
and you will find a Matcha latte recipe at the end of this book.) On social media people ask two
questions:1. What is that Matcha drink?2. Why is it getting popular?How is Matcha green



tea different from the old green tea? Matcha is a fine ground powder gained from the processed
green tea. All types of green tea are extracted from the same plant. In case of Matcha green
tea, we consume full leaves without discarding nutritional parts. The fine green tea powder is
extracted in a two-part procedure i.e., farming and processing. In the farming process, the plant
leaves are shade grown for almost 21 days. Stem and veins are removed in the processing
part. Matcha tea has concentrated green tea elements that are famous for their anti-cancer
properties and other health benefits.When the Matcha leaves are exposed to direct sunlight, the
production of L-Theanine is rapidly increased. L-Theanine has proven health benefits that will
be discussed in a later chapter. The processing of the Matcha leaves is accomplished in a very
specific way. As mentioned earlier, Matcha leaves are exposed to sunlight before harvesting.
This produces further two types of leaves i.e., those that are naturally rolled and the ones that
are dried. The difference in texture produces two different tea types. The rolled leaves produce
the “Gyokoro”, and the dried leaves are used to prepare the Matcha green tea.On social media
people ask two questions:1. What is that Matcha drink?2. Why is it getting popular?How
is Matcha green tea different from the old green tea? Matcha is a fine ground powder gained
from the processed green tea. All types of green tea are extracted from the same plant. In case
of Matcha green tea, we consume full leaves without discarding nutritional parts. The fine green
tea powder is extracted in a two-part procedure i.e., farming and processing. In the farming
process, the plant leaves are shade grown for almost 21 days. Stem and veins are removed in
the processing part. Matcha tea has concentrated green tea elements that are famous for their
anti-cancer properties and other health benefits.When the Matcha leaves are exposed to direct
sunlight, the production of L-Theanine is rapidly increased. L-Theanine has proven health
benefits that will be discussed in a later chapter. The processing of the Matcha leaves is
accomplished in a very specific way. As mentioned earlier, Matcha leaves are exposed to
sunlight before harvesting. This produces further two types of leaves i.e., those that are naturally
rolled and the ones that are dried. The difference in texture produces two different tea types.
The rolled leaves produce the “Gyokoro”, and the dried leaves are used to prepare the Matcha
green tea.
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Marie Sameeh, “Good Book.... Good book. Except the traditional tea books, very less material
has been written on this topic. This book is aimed at beginners, but it provides good knowledge
for regular matcha tea drinkers. All types of green tea are defined in this book so that we can
know which type should be used in desserts and which one should we use for drinking tea. The
equipment of matcha tea is also interesting. The author did not tell from where should I buy
those things, but pictures were given to explain the words. I loved the chapter on Japanese tea
ceremony and I am planning to read more on this ceremony. About 6 months ago, I bought
Matcha tea at Starbucks . The flavor was good, but it takes practice and patience to get used to
that grassy flavor. It is very refreshing, and I feel energetic all the day. It has been 2 days and I
drank 3 cups of Matcha tea. The book states that Matcha tea provides a great number of
antioxidants as compared to other tea leaves so I did not try 4-5 cups of tea per day.”

Roma Sierk, “Good information. This book is full of information about Matcha tea. From the
harvest method to the brewing method. It also focuses on the ceremony of drinking tea and the
health benefits associated with it. I'm glad I took time to read this book. Well done.”

maria, “Five Stars. I love the powder Matcha tea and this book has alot of interesting. Recipes
and information”

Rebecca Freeman, “Great information. Can't wait to try matcha green tea. Great information.
Can't wait to try matcha green tea! Enjoyed reading and learning about the benefits and
properties of the tea.”

patricia boyd, “Five Stars. Excellent service!”

Maureen S, “Good info for beginners. Good info for beginners. I do know more about matcha tea
now, which is what I was going for. I'm not afraid to buy and try some now. However, the
repetetiveness, poor grammar, some contradictions, and confusing flow was distracting.”

Linny, “Great Book for Beginners!. If you are interested in learning about Matcha tea but don't
know where to start, this is the right book for you. There are many questions to be answered if
you are a beginner. Want to know what the Matcha Tea craze is about? There is an explanation
of how it is beneficial to the body and how to make it.  I liked the recipes too!”

The book by Joe Kertzman has a rating of  5 out of 4.0. 11 people have provided feedback.
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