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NIFT CAT 2018 (PG) – Part II 

Marks:  100 marks Time: 3 hours 

Please read the questions carefully and answers in the space provided 

 

Q.1. Write down 10 steps for: Preparation of tea. 

Step 1: Choose Your Brewing Vessel 

Pick the vessel you would like to brew your tea in. Consider the number of people who will be 

drinking tea. If it is just you, a cup is fine, if it is for a group of people, use a pot with a strainer.  

Step 2: Warm Your Teaware 

Warm the cup or pot with hot water. Heating up the teaware helps resist cracking of glass or 

ceramic, and helps to keep the tea hotter longer.  

Step 3: Discard the Hot Water 

Pour out the hot water used to warm the teaware.   

Step 4: Get Your Tea Ready 

Put your loose tea into the strainer, and place it into the cup.  

Step 5: Get Your Water to Your Desired Temperature 

Get the water to the desired temperature. Different teas need different water temperature to 

produce the best flavour. Usually, lighter teas need cooler water. Water that is too hot can burn the 

leaves and this will make the tea bitter. 

Step 6: Wash Your Tea Leaves 

Pour the water over the leaves and let it sit for 30-40 seconds, then discard the water. 

Step 7: Steep Your Tea 

Pour the hot water over the leaves to fill the cup or pot. Steep the tea for the desired amount of 

time:  Green tea: 2 min, Black tea: 3 min, Herbal tea: 5-6 minutes.  

Step 8: Remove the Strainer 

Remove the strainer from the cup and set it in a saucer. Your tea is now ready. 

If desired, add sugar and/or cream!  

Step 9: Re-steep Your Tea 

This step is optional, and more apt to higher quality teas that don’t have any added spices. You can 

pour more hot water onto the tea to make additional servings. The higher quality the tea is, the 

more times you can re-steep the leaves.  

Step 10: Exceptions to the Rules 

There will always be exceptions to these times and water temperatures. If your tea seems too light, 

let it steep for a little while longer. You will learn what teas you like to steep for shorter or longer, or 

at higher or lower temperatures. 
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Q.2. Draw a chair representing your personality  

 

 

 

 
 

The concept of this chair is inspired from water. How an Artist is just like water, someone who can moulds his 

ideas and gives them a shape. The chair also looks like a person is stretching which represents how an Artist 

can stretch his limits to any heights when it comes to their passion and ideas. The use of curves gives it a 

feminine yet a bold identity. 
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Q.3. Draw the work spaces for given professionals 

a) A Carpenter  b) Chef at work  c) Gardener at work 

 

A Carpenter  
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Chef at work  
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Gardener at work 

 

 

 

 


