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A Perfect Blend of Tea and Etiquette

Perryville, Ky. – Dorothea Johnson and Bruce Richardson love to share the observation by the head waiter at London’s famed Ritz Hotel who says he can always spot an American because they have their pinkies gloriously raised to the gilded ceiling as they sip their cup of Earl Grey. 
Johnson and Richardson address that misconception and other frequent “tea faux pas” in their 2009 edition of Tea and Etiquette: Taking Tea for Business and Pleasure.
While countless books have been written about the beverage “tea,” little has been written since the Victorian age about the etiquette surrounding it.  And as tea’s popularity continues to rise, and more and more social events are centered on afternoon tea, diners are finding their tea manners need a bit of dusting off.
“In today’s global society, business travelers may have tea with potential clients at The Peninsula in Hong Kong on Monday, a staff conference over tea at The Dorchester in London on Wednesday, and a luncheon tea with investors at the St Regis in New York City on Saturday,” Ms Johnson points out.  “One set of dining etiquette skills will fit all these situations and make the modern globe trotter feel at ease in any setting.” 
Dorothea Johnson has counseled businessmen and diplomats on the ritualized exchange of courtesies surrounding dining and international protocol for over 30 years.  The founder of The Protocol School of Washington is one of the leading voices in the art of being gracious without being pretentious. Her newest position as resident etiquette advisor for the Ellen television show allows her to be on air coaching host Ellen DeGeneres in the art of fine dining, greeting guests, or making introductions.
Ms Johnson is the author of such books as The Little Book of Etiquette, The Power of Handshaking, and Children’s Tea & Etiquette.  She teams with former student and American tea writer Bruce Richardson for the 2009 edition of Tea & Etiquette. 
“The art of making a proper pot of tea is equally important as the etiquette or pouring the tea,” says Ms Johnson.  “Bruce Richardson adds his expertise on choosing the right tea for the right occasion as well as steeping times and temperatures, tea and health, and tea recipes.  Plus, his photographs of tea rooms and tea shops across the world fill the pages and inspire the reader.”

Richardson is the author of a dozen books on tea that include The New Tea Companion, The Great Tea Rooms of Britain, and the three-volume Tea in the City guides to taking tea in London, New York, and Paris.
Tea & Etiquette contains a wealth of information on making introductions, handshaking and writing invitations.  While the book’s focus is tea, the instructions and manners found throughout will help readers in dining situations that are not always tea centered.
“Basic etiquette skills are important in every dining situation – whether the setting is a tea room, a restaurant dining table, or a family dining room,” advises Ms Johnson. “In international business settings, a multi-million dollar deal can evaporate if you don’t know how to handle yourself in a professional manner.  A bit of practice can go a long way in insuring your success.”
###

$22.95  
ISBN 978-097934316-2  
Benjamin Press 2009   
Hardcover with jacket, 120 pages, 220 illustrations 
Available at 800-765-2139, www.benjaminpress.com, or www.amazon.com
For more information and images, visit www.elmwoodinn.com/press/index.html
