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Welcome Afternoon Spring Teas 

 

They are like Bursting Rainbows  
With 

 Endless PossibiliTeas 

 
The American author named Henry James lived the remainder of his life in London. He wrote 

in 1880 the classic novel The Portrait of a Lady, which memorializing the following sentiment, 

“Under certain circumstances there are few hours in life more agreeable than the hour dedicated 

to the ceremony known as afternoon tea.”  

 
 

In honor of Spring, 
Tea In Time decided to focus on the sights and smells associated with the new beginnings of 

this spectacular season in addition to the beautiful ceremony known as afternoon tea.  

There is no denying that the vibrant colors of fresh cut flowers and their floral perfume 

rejuvenates the soul.  The fresh herbs, fruits and other delights sprightly dance upon the 

tongue like an English Country Dance scene from Pride and Prejudice. 

 

Tiny cakes 
and 

sandwiches, 
freshly baked 

scones, 
buttered toast 
and a pot of 

tea  

– what could 
be more 
English? 

 

 

 



 
 

 
                                                                                                                                                                                

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

  
 
 

 

 
 

Tea Shoppe Spotlight: To acknowledge only one splendid Afternoon Tea 
Parlor seams unforgivable during such trying times. Instead, we have listed a few of Tea In 
Time Friends’ recommendations. All of these wonderful locations offer orders to go.  
 

Who’s to say you are not worthy of an elegant treat at your office desk, a park or any other 
lovely setting you choose? You may select the option to stay for tea on their outdoor patio.  
 
If your favorite is not listed below, please post a photo of you enjoying tea and tell us all 
about the tea house on our Facebook or Instagram pages.  
 
 

 

 

 
 

  
 

  



 
 

What’s On The Menu: Loose Leaf Spring Tea, Sweet & Savory Scones, Curd & Jam, Lovely 
Spring Tea Sandwiches & Spring Vegetable Herb Salad 

 

Teri’s Spring Tea Choice 
 

In 2019 my daughter and I spent time in London and Bath on  
a mission to “Afternoon-Tea-Hop”. We stopped for tea at the  
decadent Kensington Place, The Savoy and at as many privately  

owned tea parlors that we could possibly consume in London.  
Then we were off to Bath. 

 

The Sally Lunn’s Historic Eating House & Museum was a must  
as well as Cassandra’s Cup, happily situated across from  

Jane Austen’s House in Chawton. It was everything 
 Charming that we expected. 

 
 
 
 
 
 
 
 
 

The unfortunate melancholy which set in upon returning  
to Sunny California, if you can say such words as unfortunate 

and melancholy with our beautiful weather, was that there was no  
mainstream tea brands that could replicate the smooth  

loose leaf blends we had become found of. 
 

With that said, I set out to recreate the flavors that once danced upon my taste buds. This did not happen but, 
by trying something new, I was able to create my own personal blends that go wonderfully with an Afternoon 
Spring Tea. I introduce to you, Teri’s version of Bath Afternoon & Rooibos Elderflower & Lemon Grass Teas.  

Enjoy! 
 

Bath Afternoon Tea is a 50/50 blend of Darjeeling  
and Ceylon black teas. The infusion gives a smooth,  
well-balanced flavor with a floral, fruity finish and great aroma.  
A refreshing blend that can be enjoyed on its own,  
or with a drop of milk. 

 
 

Rooibos Elderflower & Lemon Grass 
This caffeine free blend is great at any time  

of the day with a delicate, fresh flavor. 
Ingredients: Red rooibos (60%),  

elder-flowers (20%), lemon grass (20%).  
 
 

I’d love to encourage all to send your taste buds on an adventure to create your own special blends.  
Below are a few loose leaf vendors you may find close to you. ~Teri B 

 
 

T2 Tea 
www.t2tea.com 
(714) 831-3043 

Located in: Brea Mall 
1065 Brea Mall #2103 

Brea, CA 92821 

The Loose Teas 
www.thelooseteas.com 

(626) 303-2283 
Located in: Huntington Oaks Center 

666 W Huntington Dr.  
Monrovia, CA 91016 

Old Town Spice & Tea Merchants 
www.spiceandteamerchants.com 

(951) 587-2223 
 41925 5th St #101 

Temecula, CA 92590 

Spice-Topia 
www.spice-topia.com 

(805) 628-3267 
576 E Main St 

Ventura, CA 93001 
 

 
KENSINGTON PALACE 

Afternoon Tea 2019 
 

 

CASSANDRA’S CUP 

 

 

 



 
 

   
Bit of Tea History 

 
You may have seen this recent post on Tea In Time’s Social Media Pages. 

We wouldn’t be good time-travelers if we omitted fun facts about history. 
 

Charles, the second Earl Grey (1764-1845), was the British Prime Minister from 1830-1834. His most 

notable political achievements include the Reform Act of 1832 and the Slavery Abolition Act of 1833, 

yet he is most well known throughout history for the tea bearing his name. 

    Stories abound          of how Charles 

became connected          with the now-famous 

tea. Some say he          saved the life of a 

Chinese mandarin          (or the mandarin’s 

son) and was           given the tea as a gift 

— except he never          went to China, 

throwing a wet          blanket over that idea. 

Others            speculate that the tea 

was given to           Lord Grey as a gift for 

opening tea trade          routes by abolishing 

the East India           Company’s monopoly 

on tea imports.          According to Grey 

family lore, the tea          was blended by a 

Chinese mandarin          especially for Lord 

Grey, with bergamot oil to compensate for lime in the water at Howick Hall in Northumberland. 

    It is perhaps more likely that Grey at some point either purchased or was given a high quality Chinese 

tea that, when it had run out, he had replicated with the addition of bergamot oil. In England at the time, 

it was not uncommon for cheaper teas to be flavored with bergamot in an attempt to imitate more 

expensive Fo Shou and Qimen (cheemun) teas from China. The fact that it may also have helped balance 

the flavor of minerals in the local water would have been a bonus. 

    As for its fame, Earl Grey’s mixture was supposedly used by Lady Grey when entertaining in London, 

which is how it became so popular.                                                                         Source: plumdeluxe.com 

 

 



 
 

Fresh Herb Scone  
 

Recipe makes 8 wedge shaped scones. Feel free to add in some shredded cheese if you'd like.  
I would add 1/4 cup freshly grated cheese when you add in the herbs,  

but keep in mind the cheese may cause the  
scones not to keep their shape entirely.  
They will still be absolutely delicious! 

 
 
Ingredients 
 

1 1/2 cups all-purpose flour 

1/2 tablespoon kosher salt 

1 tablespoon baking powder 

6 tablespoons very cold unsalted butter cubed 

2 large eggs 

1/4 cup assorted fresh herbs finely diced  

(suggest: a blend of chives and rosemary works too) 

1/4 to 1/2 cup whole milk 

1 egg beaten for egg wash* 

Instructions 
 
Preheat your oven to 425 F degrees. 
 

Using a large mixing bowl, whisk together the flour, salt and baking powder. Toss the cold butter cubes 
into the flour mixture and rub in the butter throughout the flour using your fingers. Continue until you 
have tiny pieces of butter throughout. 
 

Make a well in the center of your bowl, whisk the eggs together and add them directly into the center of 
the bowl, into the well, and pour in the milk (starting with a ¼ cup and use more milk as you need it. 
Add more milk if the dough isn’t wet enough or if needed.) and the fresh herbs. Using your hands like a 
claw, mix together all of the ingredients until just combined. 
 

Transfer the dough to lightly floured work surface. Sprinkle on a little bit of flour on top of the dough as 
well so it’s easier to work with. Do not knead the dough but shape just enough to make round or flatten. 
 

To make scone wedges: Once you have your dough in a round shape, use a bench scraper or knife to cut 
your dough into 8 wedges or triangles. 
 

To make round scones: Flatten your dough by hand and use a round biscuit cutter to make round scone 
shapes. Continue until all of the dough has been used. 
 

Transfer to a lined baking sheet and brush the tops of the scones with your egg wash. Bake for about 14 
to 15 minutes until golden brown. Enjoy! 
 
Notes *You can also use heavy cream; lightly brush on                                       Source: hipfoodiemom.com 

 
 

 

Try with 
some 

yummy 
clotted cream 



 
 

Lemon Lavender Poppy Seed Scones 
 

Bright lemon, light lavender and crunchy poppy seeds all come together in these delicate and delicious 
Lemon Lavender Poppy Seed Scones with an irresistibly sweet lemon glaze. Prepare to be amazed! 

 
SCONES: 
 
2 cups all-purpose flour 
1/4 cup granulated sugar 
1 teaspoon baking powder 
1 teaspoon baking soda 
1/2 teaspoon kosher salt 
1/2 cup (1 stick or 8 tablespoons) cold 
unsalted butter, sliced 

 

 
2 large lemons, zest and juice, divided 
(about 4 tablespoons lemon juice and 2 
tablespoons lemon zest) 
2 tablespoons poppy seeds 
2 tablespoons culinary dried lavender spice 
1/4 cup milk 
1 large egg, lightly beaten 
2 tablespoons melted butter, for brushing 
more granulated sugar, for sprinkling 

GLAZE 
1 cup confectioner’s (powdered) sugar 

2 tablespoons fresh lemon juice (from one of the lemons you used the zest of for the scones) 
In a small mixing bowl, whisk the confectioner’s sugar with 2 tablespoons fresh lemon juice until smooth 

and of drizzling consistency. 
Add additional confectioner’s sugar if glaze is too thin or lemon juice if it’s too thick. 

 

         
 

Instructions 
 

Preheat oven to 400°F. Line a baking sheet with parchment paper. 
In a large mixing bowl, whisk together the flour, sugar, baking powder, baking soda and salt. 
 
Add the cold butter to the flour mixture and cut it in with a pastry blender or two knives moving in opposite 
directions until a crumbly mixture forms. 
 

Add the zest of both lemons to the mixing bowl along with the poppy seeds and lavender spice. Stir gently to 
combine. 
 

Make a well in the center of the mixture and add 3 tablespoons lemon juice, milk and egg. Stir with a spoon 
until mixture starts to come together and then gently and quickly mix with your hands until all flour is 
incorporated. 
 

Transfer the dough to a very lightly floured surface and form into a circle just under 1-inch thick. Cut into 8 
wedges and transfer them to the prepared baking sheet. Brush the top of each scone with a little melted butter 
and sprinkle with a pinch of granulated sugar. 
 
Bake for 18-20 minutes, rotating baking sheet halfway through, until the scones rise and start to turn golden 
brown. Remove from the oven and let cool while you prepare the glaze. 
 

Once scones have cooled slightly, drizzle glaze evenly among them. Let set about 10 minutes before enjoying. 
 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

                                        
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

Spring 
Curds & Jams 

 
                             

 

Homemade Lemon Curd 
 
Ingredients 
 

4 large egg yolks (see note) 
2/3 cup (134g) granulated sugar 
1 Tablespoon lemon zest (about 1 lemon) 
1/3 cup (80ml) fresh lemon juice (about 2–3 lemons) 
1/8 teaspoon salt 
6 Tablespoons (86g) unsalted butter, softened to room temperature 
 

Instructions 

Fill the bottom pot of your double boiler with 1-2 inches of water. (Or use 
the DIY double boiler method listed in the notes.) Place on high heat. Once 
the water begins to boil, reduce to low heat to keep the water at a simmer. 
 

Place egg yolks, granulated sugar, lemon zest, lemon juice, and salt into 
the top pot of your double boiler. Using a silicone whisk, whisk until 
completely blended, then continue to whisk as the curd cooks. Constant 
whisking prevents the egg yolks from curdling. Whisk and cook until the 
mixture becomes thick, resembling the texture of hollandaise sauce, about 
10 minutes.  
 

If curd isn’t thickening, turn up the heat and constantly whisk. 
Remove pan from heat. Cut the butter into 6 separate pieces, then whisk 
into the curd. The butter will melt from the heat of the curd. Pour curd 
into a jar or bowl and place a piece of plastic wrap directly on top so it is 
touching the top of the curd. (This prevents a skin from forming on top.) 
The curd will continue to thicken as it cools. Once cool, the plastic wrap 
can be removed. 
 

Refrigerate the curd for up to about 10 days.        
            

                                                                                       Source: sallysbakingaddiction.com 
  

 

 
Strawberry Basil Jam 
 

Ingredients 
 

5 cups crushed strawberries (about 3 pounds) 
1 teaspoon butter 
1 package (1-3/4 ounces) powdered fruit pectin 
7 cups sugar 
1/2 cup minced fresh basil 

 

Directions 
 

In a Dutch oven, combine strawberries and butter. Stir in pectin. Bring to a full rolling boil over high heat, stirring 
constantly. Stir in sugar; return to a full rolling boil. Boil and stir 1 minute. Immediately stir in basil. 

 

Remove from heat; skim off foam. Ladle hot mixture into 9 hot half-pint jars, leaving 1/4-in. headspace. Remove 
air bubbles and adjust headspace, if necessary, by adding hot mixture. Wipe rims. Center lids on jars; screw on 
bands until fingertip tight. 

 

Place jars into canner with simmering water, ensuring that they are completely covered with water. Bring to a boil;  
process for 10 minutes. Remove jars and cool. 

                                                                                                                                                                                                       Source: tasteofhome.com 
 

 



 
 

Lovely Spring Tea Sandwiches 
 

Tea In Time received multiple emails requesting we add to our newsletter menu. These small finger 
sandwiches are delicious & perfect for those who are health conscious. Packed with veggies and low-

fat yogurt, these make elegant finger sandwiches for any afternoon teas. 
Ingredients 
 

12 slices Wholegrain bread 

1 cup shredded carrots 

1 cup shredded purple cabbage 

1/2 cup green avocado cilantro dressing 

1.5 cup yogurt 

salt to taste 

black pepper (optional) 

herbs - mint, basil, dill (optional) 

Instructions 
 Strain the yogurt. Prep the 5-minute Avocado Cilantro Dressing 
You could trim the edges of the bread if you like or use the whole slice bread. 
 

Take two separate bowls and mix half the yogurt with carrots and purple cabbage respectively. 
Add salt and black pepper. 
 

Take four slices for one whole sandwich. Spread a layer of carrots on one. Purple cabbage on the 
second and the green chutney on the third. If you are adding herbs to your sandwich add them at 
this point. 
 

Stack the slices one above the other and then cut the sandwich diagonally to give you two 
sandwiches from one whole sandwich. This will yield you 6 half size sandwiches. If you want the 
sandwiches to be smaller you could cut the sandwich one more time diagonally to get four 
smaller bite size sandwiches. This will yield you 12 mini bite size sandwiches. 
 

 

5-minute Avocado Cilantro Dressing 
 

Ingredients 
 

1 Avocado 
¼ cup cilantro 
2 clove garlic 

1 tbsp lime or lemon juice, fresh 
¼ tsp salt 

¼ cup greek yogurt, low-fat (vegans can skip the yogurt) 
1-2 tbsp water water 

¼ tsp black pepper powder (optional) 
¼ jalapeno or 1 green chilly (optional) 

 

Instructions 
Get Ingredients 

Powered by Chicory 
1. Toss all the ingredients into a blender or food processor. 

Source: thebellyrulesthemind.net                                                                               Blend until you get a smooth consistency. 
3. If needed, scrap the sides and add water, do it gradually.  

If you want to enjoy it thick and creamy, use as is. 
4. Store it in an airtight container for a week 

 

 



 
 

Spring Vegetable Herb Salad 

 
 

Ingredients 
 

1 cup radishes, halved lengthwise 

1 cup (1-in.) pieces asparagus 

1 (8-oz.) pkg. sugar snap peas, trimmed 

1 1/2 tablespoons unsalted butter 

1 teaspoon grated lemon rind 

1/2 teaspoon kosher salt, divided 

1/2 teaspoon black pepper, divided 

2 cups loosely packed baby arugula 

2 cups loosely packed fresh flat-leaf parsley leaves 

1 cup torn fresh mint 

1 tablespoon extra-virgin olive oil 

5 teaspoons fresh lemon juice, divided 

Directions 
 

Bring a large saucepan filled with water to a boil over medium-high. Add radishes, asparagus, and snap peas; 
cook 3 minutes or until crisp-tender. Drain. Plunge radish mixture into a bowl filled with ice water; let stand 
2 minutes. Drain. 
 

Heat a small saucepan over medium. Add butter to pan; cook 2 minutes or until lightly browned and fragrant. 
Remove pan from heat; stir in rind, 1/4 teaspoon salt, and 1/4 teaspoon pepper. 
 

Combine arugula, parsley, and mint in a large bowl. Add remaining 1/4 teaspoon salt, remaining 1/4 
teaspoon pepper, oil, and 1 tablespoon juice; toss. Arrange arugula mixture on a platter; top with radish 
mixture. Drizzle with butter mixture and remaining 2 teaspoons juice. Serve immediately. 
 
 

 
Tea In Time hopes you enjoyed our menu offering.  

Please let us know if you made any of the recipes and if you gave them a thumbs up or 
thumbs down. We are also interested in learning what you changed or added.   

As always, we would love to learn about your favorite afternoon tea morsels and recipes. 

🌷🌷🌷🌷🌷🌷🌷🌷🌷🌷 
Flowers are blooming  
& birds are tweeting.  
This luscious salad 

screams Spring Eats!  
 

Simple and fresh should 
never be underestimated. 
Give it a try, your tummy 

will thank you. 
 



 
 

Up Coming Events 
 

VAERS [Valley Area English Regency Society 
www.ValleyAreaEnglishRegencysociety.org 
Celebrating the socialability and pastimes of Jane 
Austen, we dance, snack, and chat. All dances 
[waltzes, cotillions, longways country dances] taught and 
prompted by Laura Freas Beraha. No 
experience/partner/special clothing required [but 
period clothing always admired!]. Light refreshments 
provided, but the bringing of a snack to share is 
appreciated. Come join us as we party like it's 1799! 
Zoom Classes 
 
The Historical Tea & Dance Society 
www.facebook.com/HistoricalTeaAndDanceSociety 
There is a LOT we do every month to stay in touch 
with our community. We hope you will drop in and 
join us at one or more of our Zoom events. 
1st Sunday Tea Socials, Tuesday night Web chats,  
Community focused Workshops, Historical Dance 
classes and Tea Time social hours  
 

Orange County English Country Dance 
Can be found under Facebook Groups 
https://www.facebook.com/groups/242460523911 
English Country Dance held twice, sometimes thrice, 
per month in Anaheim at the Downtown Community 
Center on first, third, and the occasional fifth 
Saturday from 4:30 to 7:30. Currently hosting weekly 
Zoom Classes 
 

Reading Group News 
 

Ever wanted to learn more about Jane Austen 
Society of North America? The JASNA North OC 
Reading Group meets on the third Saturday 
morning of each month via Zoom at 10:00 -11:30. 
Currently reading: Jane Austen at Home: A 
Biography by Lucy Worsley   
 

Historical Sip & Sew 
of Orange County 

 
Welcome to our new meet-up group members. 2020 
was a most curious year! Our trip to Downtown LA’s 
Garment District was placed in a holding pattern; no 
pun intended.  
 
Fingers crossed, in 2021 we will be able to start 
working together to finishing our Regency Gowns, 
have a workshop on easy bonnet making. 
 Stay tuned…. 
 

Tea Friends 
 

As Always we have our IDEA Contest:  
We’d love to hear from you and know more of 
what types of Tea Adventures you would like to 
attend (mystery, fantasy or even children teas). If 
Tea In Time selects your idea, you could win a free 
ticket for you and a guest.  
 
Remember, Tea In Time is also here to help you 
plan your next private event. Go to our website 
www.teaintime.org and select Contact Us for 
additional information or to share your ideas.  

 

 
Tea In Time's 2021 Event Survey 

We would like to thank all of you for patiently 
awaiting upcoming events and look forward to 
sharing new adventures over a delicious cuppa. 

 

Please help us create events with you in mind by 
taking our 4-minute survey at: 

https://www.surveymonkey.com/r/PBG87F9 
 

Volunteers 
 

Throughout the year Tea In Time is always in 
need of volunteers for both short term events 
and long term future event planning. If 
interested in knowing how you could help, 
email adm_teaintime@aol.com. We’d love to 
have some tea and get to know you. 
 
Our current project in development is an 
exciting Historical Etiquette School! Fun is sure 
to be had by all. 

 
 
 
 
 
 

Wishing You  
The Happiest of Springs 

 

Sincerely, 
 

Teri Barela  

 & Tea In Time Team ☕  

 


