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Trendy Teas

There's a more refined way to get our caffeine fix

BY LANA MIN! L3
BB Happy New Year STATF HRITER
What are you cooking on .
New Year's Eve? ¥ill it be an Away from Oakland
elegant dinner, of casual County’s mnny corporate-
fare? Send recipes, along owned coffce chains, where
with storles about your New the atmosphere fecls as Sheita Tinnion, owner of Sheila Tea's on
Year's Eve cufinary tradi hucried as its caffeine- Fourth Street In Rochester, pours tea ln
tions. to Keely Kaleskd, assis- craved customers, are its her tea house that's decorated in true
tant managing editor-fea- oppaosites. English charm.
tures, Observer & Eccentric ‘There’s a handful of
- Newspapers, 805 E. Maple, independently owned, low-
Birmingham, M) 48009. ¥e'll key tea houses where the
“ be sharing Lhe recipes with customers slowly drink tea
readers in an upcoming edi- served in finc chinn. Fresh
tion of Taste. shepherd's pies and

E-mail recipes to kkales:
Kidoe.homecomm.nel or\tex

(248) 6441314, made of lace.
“It's just it to sce ¢
) 0n the hot front these wonderful e .
Thesé seems to be no end houscs thriving and serv- ' )
to our condiment choices ing good quality ten,” satd : Vo » -
andwelibeitl Pat Sagert, a certified tea ™ o 5 / e
french's has Introduced etiquette consultant who

GourMayo - fow-{at bursts of
mayo with hall the fat and
caloties of “real mayon-
naise" It's available in three
flavors, Wasabi Horseradish,
Chipotle Chili and Sun Dried
Tomato.

Devonshire eream sconcs
arc placed on tablecloths

occasionally hosts lectures
at tea houses.
‘The teas are most-often
. brewed fresh, rather than
in typical tea bags that
contain “tea dust” ~ which
is just lefovers from whole

BY LANA MINY
STAFF WRITER

ny, manners, of course, are never a bad

thing.

“People come here to meet their

Keep yur e Bn the cup and mind your mannes

M Larger napkins are unfalded under

the table also on the side. Then they are

folded in half and placed on the lap.

Here's a hotiday recipe tea. Do you know the proper way to enjoy friends and have n jolly good time,” B When leaving the table with plans.
using GourMayo. The flavors vary from the tea? If not, there are tea experts to show — owner Sheila Tinnion said. “Youwon't  toreturn place the napkin in the middle
HeAtthy WasaBl DL Dip popular strong English the way. be judged here and shouldn't feel of the chair.
1/2 cup French's Gour- Breakfast to Chinese green Pat Sagert, founder of TeaThyme, o uncomfortable” @ When leaving the table permanent-
Mayo Wasabl ten touted for antioxidant small metro-nrea herbal tea nnd sugar. Sagert sat at a single round table with 1y, place the papkin on the table on the
Horseradish May propertics to Qolong company, is also n certificd tea etiquette  a group of guests and discussed eti- Yeft side of the place setting.
onnaise . which is called the “cham- consultant. She teavels the area todis-  quette while actively enjoying their
113 cup plain nonfat pagne” of teas for its mild cuss the subjects of tea history, etiquette  company duringa tea. ON SIPPING:
yoguit  © T yet rich flavor, and tea varicties, About napkins, she said:
1teaspoon Frenchs ‘Tea might be served with Sagert recently visited Sheila Tea’s in ® At lunch, smaller napkins should be M Fill cup three-quarter full
Worcestershire milk, sugar, cinnamon, Rochester, While the attitude at Sheila  opened under the table, on theside,and M When stirving sugar into glass do
berry infusions or as basic “Tea’s is to relax and enjoy good compa-  placed open on the lap. not clink cup with the spoon. Place the
1tablespoon chopped black. spoon in the middle of the cup to
qQreen onioh Reservations at tea hous- . . L the bottam and gently move it N
Zle?spuuns chopped caare often required, but™™ s T T W iR a stradght back and ol "'~ "’
rash dill B

motion ... not inacircle.
‘When placing the spoon on the
saucer, the handle should be
pointed toward the drinker.
® Whien sipping tea with in the

walk-ins are welcomed.
Scones are handmade and
homemade,

On specinl occasions
there may be a harpist or

othlls of the Himalayan
B nountains at elevations vf about
6000 feet. Pertiaps the woyld's ™

Stit all ingredients in 3
bowl, Refrigerale for 30 min-
ules to blend flavors. Makes

one cup. other musician. N T presence of company look downward
erve 3s a sauce with Marsha Cameron who most Southﬂmﬁ)‘aﬁk ted\A: into the cup while it is held to your
S 5 a sauce witl a(134) 66534 U I up kA
seafood or to dip with veg- owns Sweet Afton Tea *\- a1l ' '1 brisk, flowery bouquet {lavo; lips. Looking over your tea cup toward
etables. Room in Plymouth with esecond {l0or 0 R a guest seated across from you is
_— her sister, Nancy Burton, , Bookstore and Tea ) ' uncouth.
B Fruity gift said the tea house : ENGLISH BREAKFAST black -
Searching for a hard-lo- Ennugcs 10 llln;‘\:c gcspih: englis mmgﬂg‘a‘ is Keemun THE CUP
buy for gitt? ¢ influx of coffechouses Ef«_mﬂ.ﬁ ! )
You c?n‘l 0 wrong with in the arca. 4 ack tea [rom China. Some like a W When sipping and returning the
m#! Heh, creamy texture, hou: v_si:tiroen:lﬂcs(lci:u . Bimingham ftle bit of mlk with it or c‘l‘r?c;‘:i‘::e;;b:‘ the handle shoold be
3 0L = 0 . .M.
' tion loeations for = 100 Townsend; (248) 642-7900.  morning wake up. A ia\(onte for P
those looking to .‘ ~a . Reservations required. tea drinkers for centuries. There EXTRAS
ﬂ;‘::g‘x&md Sweet Afton Tea Room, are many varieties of English & Don't dunk the tea bag up and
friends. Breakfast. down. Let it simmer. When your tea is
“We try to strong cnough, place the bag on the tiny

succulent juices and pound-
aplece size make Harry

and David's Royal Riviera
Pears the uitimate holiday
qgitt.

They're available in several
selections including a new
keepsake pear crate with
Santa Claus design (§39.99),
by calling (800) 547-3033 or
online at www.hasryand
david.com.

B Fried turkey
Feying turkeys is gaining In
popularity.
‘According to the National
Turkey jon, only one

work with the
coffechouses
whenwecan, said 5,
Cameron whose atti-
tude isn't competitive
with the java.

*And of course we do
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black tea.

qreen<?d ledv
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GREEN - Green e gom'e_? figin
Fproduces
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fhat

saucer plate text to you.

W There's controversy in any topic.
“Tea is no exceplion. Sotme say to pour
the milk in the cup before the tea, ath-
ers say pour milk lst. I unsure, follow
Queen Elizabeth's examiple who pours in
the milk after the tea.

M Lastly, tea tinm
relaxing. Keep it stress

Family adds own ingredients to Polish Christmas Eve feast

BY SANDRA DALKA-PRYSBY
CORRESPORDENT

Christmas Eve has been a spe-
cinl night for more than 20
years for the Czemiewski family
of Troy. “And it’s nll beeause of
my husband, Don,” says Barbara
Conriewski

percent of US, consumers
frled turkeys in 2000. By
2001, that number Jumped {0
14 percent.

Many Cajun chefs recom-
mend peanut oll for frying
turkeys.

For more information on
turkey drying, call the mak-
ers of LouAna Peanul 0il 3t
{800) 723-3652 or visit
www.louana.com.

Although of Pelish heritage on
both sides of her family, the wife
and mother of a grown daughter
(Julic lives in Virginin) says she
was used to  big family celebra-
tion on Christmuas Day.

*But my husband's family,
most of which live in Pittsburgh,
Das alwnys followed the Polish
custom of a special observance
of the birth of Jesus on the night
before Christmas, So we started

anew tradition a few years after
we got married. Now Christmas
Eve is a time for celebration at
our hause for our family, my
cousins and thelr familics, my
aunt and my mother,” she says.

Her mother, Bernice Engler,
83, who lives with the

rniewskis, hiclps with the fes-
tive meal, which, she says, is dif-
ferent from the one her Polish
mother ppared when she was
achild.

“It was a custom to serve &
meatless meal to commemorate
the final day of (asting in prepa-
ration for Christmns, * says
Engler, "My mother made the
dishes my father, also Polish,
liked, which included boiled
potatoes, three kinds of soup -

mushroom, pea and herring
(which none of s kids liked!)
and rye bread”

POLISH RECIPES

She adds that the T Soup
used in the soup were hand- __JM_W_“A)——
picked by her older brothers 61arge drled mushrooms -
catlier in the year and then pie- 1 ¢up fresh mushrooms, chopped
served for use in this traditional 2 quarts vegetable slock
Christmas Eve offcring, il os parsley to taste

According to Engler, some Soak dricd mushirooms

Christmas Eve meals hiad only
one main menu offering. “When
1wns 10 years old the
Depression hit and my father
lost his job, For many years
potato soup was all we had;” she
said.
Accarding to Polish custom,
the Christmas Eve or Wigilia
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overnight in water. Drain. In large
pan, simmer dried and fresh
mushrooms in vegetable stock for
1 hour. Remove mushrooms and
cut into strips. Return to stock.
Add dill or parstey, Serves B,
MUSHROOM SUPREME

1 pound whole mushrooms

1slick of butler, divided

2 beet bouilion cubes

1/2 cup hot water

2 tablespoons Hour

172 cup cream

1/8 teaspoon sait

dash of peppar
172 cup bread crumbs
12 to Y cup Parmesan cheese

Sauté mushrooms in 1/2 stick
of butter. Transfer to a buttered
casserole dish. Dissolve beef cubes
in water. In small pan melt
remaining butter and blend in
flour. Add cream, salt, pepper and
becefbrath,

Pour liquid mixture over mush-
rooms. Mix bread erumbs and
eheese 1agether and sprinkle over
top of mushrooms. Bake at 350°
for 30 minutes. Serves 6-8,

AREA RUG BLOWOUT

ALL IN-STOCK ARA RUOGS
=B OER,
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