
Mr Milfull’s amazing Tea o matic



LO: I can plan and write the introduction to my 
explanation text
The key thing about the first paragraph is that it is a 
general introduction to the topic.
It's a good idea to start off with a question that asks 
someone if they have the problem your machine solves:
Do you struggle to get out of bed in the morning?
You then answer the question by talking about the 
machine you have invented. Well, you should try using 
the 'Getter-out-of-bedder' machine! It's fast, effective and 
loads of fun!



Ever thought of how to escape from the drudgery of tea 
making? Is the thought of waiting for to the kettle to boil, 
walking to the cupboard to find mugs and then add the 
tedium of adding milk? Well look no further. We have the 
perfect invention for you. It's the marvellous Tea 'o' matic! 

In order to prepare the Tea 'o' Matic six gallons of water 
will be pored through the funnel adjacent to the tea holder 
into Boilertron 2000. Ignition of the furnace must be 
completed at least 2 hours before tea is required using (16 
freshly cut pine logs). The heat from the furnace will 
cause the 'line of tea bags' to rise up along the conveyor 
belt, towards the flagpole ready to be sent down the tea 
shoot.



The tea shoot will individually select the most 
delicious of the tea leaves before the cranking-
cog turns, dropping the leaves into the fine bone-
china teapot painted with hand-painted 
periwinkles. After approximately one hour and 5 
minutes the steaming hot water will flow along 
the water tube, filling the teapot ready for the 
next stage of this simple tea making facility.

After the teapot has moved carefully along the 
'tea rollers towards the milking facility, there will 
be a short pause as Daisy the cow is moved 
into position in order to provide the freshest of 
milk (this will depend on the day as Tuesday is 
Daisy's day off. 



Eventually the automated butler hand will carry the cup 
towards the Sugar 'o' Tron. This marvellous state-of-the-
art gadget is able to select precisely how many sugars 
the client requires (provided thy require two sugars). The 
tea will then be served to the customer using a 
complicated array of pulley and levers to the near table 
(although the table must be perfectly level in order to 
avoid spills). 

So there it is the outstanding Tea 'o' Matic; a marvel in 
hot drink provision, the simple way to make tea!


