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THE SERENE CUP

the concoctions her customers are coming up with include
strawberry sencha with white tea, vanilla rooibos with Assam
and Irish blend with fruit infusions. It seems as though her
regulars have found a new pastime with tea blending.

The top teas that are being bagged and carried out by her
customers point to a trend that is evident in many small-
town teashops. Fruits and flavors continue to spur tea sales.
Here are the leading teas carried home from Miss Mable's:

Peach Apricot. This flavored black tea also makes a great
iced tea.

Strawberry Green. The base for this blend is a Sri Lankan
gunpowder green leaf with strawberry flavoring,

White Chocolate Truffle Rooibos. Davidsone stocks six rooibos
blends. This is the favorite, with hints of chocolate and mint.
Miss Mable's was on the cutting edge of teadom a couple of

years ago, when the business started offering bubble tea. “It's
just not moving here,” Davidson lamented. Red hats and bub-
ble tea? That's a combination that may take time to catch on.

One of the ingredients com-
mon to nearly every teashop
is the on-site presence of the
owner. His or her personal-
ity is often evident as soon
as you enter the door, and it's
the owner’s energy that will
leave a positive memory in the
customer's mind.
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For seven years, Mary Alice
Higbie has been the creative
energy behind the St. James
Tea Room, with help from her
son, Daniel. His influence may
be the reason more men are

discovering tea in Albuquerque.
“One of our goals is to get more American men to enjoy tea—
both in the tearoom and at home,” Higbie says.

Tearooms are always scheduling special events to broaden
their customer bases. But this mother-son team may have
staged the most unusual soiree I've encountered since I wit-
nessed a belly-dancing demonstration at an Indian teahouse in
Santa Fe: They have just hosted their fourth annual Cigar Tea.

Guests paid $45 to gather on the patio for a full afternoon

tea featuring savories, scones, sweets and teas. Afterwards,
they sampled fine cigars that were paired with port and
Madeira. A trained sommelier was on hand to guide the par-
ings. “Even the women lit up!” Higbie boasted. So, what teas
are the good people of Albuquerque drinking when they are
not puffing cigars and sipping port? Here is a list of the top
take home teas from St. James:

Lady Londerry. This blend of Sti Lankan and Indian black

teas is highlighted with lemon and strawberry flavorings.
Eye of the Tiger. Almond, rum and butterscotch flavorings
enhance the enjoyment of this Sri Lankan black tea.
* Picasso Soiree. Who needs cake after drinking this blend of
black tea with chocolate?
Buckingham Palace. This traditional black tea blend is found in
many teashops. It has notes of Earl Grey and Jasmine. English
tea drinkers love it because it takes milk and sugar so wel.

‘The Tea Cup has offered Seattle’s

largest selection of teas for more

than a dozen years. Located on
trendy Queen Anne Avenue, it has

a reputation of stocking anything a

tea lover needs to equip their home

tea chest. Elizabeth Nottingham
keeps her busy shop open seven
days a week so her customers are
never out of their favorite leaves.
The Tea Cup doesn't offer coffee
because there is a coffechouse next
door. (None of the teashops inter-
viewed for this column offers coffee.)

One of Nottingham’s most popular

carry-out drinks is the Matcha latte.

Her young customer base makes it

their beverage of choice. Here are the

teas that are most popular in this Northwest location:

+ Ceylon black teas. These are the favorites for people who
want a good, traditional cup of black tea. Her favorite
single estates include New Vithanakanda and Kenilworth.

- New Zealand Sunny Slope. This is an all-fruit infusion of
strawberries, kiwis, dried apple, orange peel, rose petals and
hibiscus. Another choice is Coconut Grove, which Nottingham
describes as a fruit punch for adults with an ambrosia of
exotic, tropical fruit pieces, herbs and luscious flavors
Earl Grey. This English favorite continues to be the most con-
sumed flavored tea in the world. It is high on the best-seller
lists at most American teashops. The Tea Cup stocks nine dif-
ferent Earl Greys, including a popular Earl Grey Lavender.
Scented greens. China is exporting some very affordable
sencha teas that are easily married with fruits and herbs.
Nottingham stocks several flavored with tangerine, quince,
vanilla or cherry.

- White teas. You will find four white teas including on sale
here. One of the most interesting is an Assam white.

The American tea scene is fascinating these days. Tea retail-

ers are always on the lookout for new teas and trends. Every
tea professional I know spends countless hours educating
staff and customers. Thank goodness, there is a never-ending
thirst for tea information in this country. The only thing I'm
left wondering is: What tea do you match with a cigar?®
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