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              Welcome Autumn 
                                                  

“If you are cold,  
          tea will warm you; 

if you are too heated, it will cool you; 

If you are depressed, it will cheer you;  

If you are excited, it will calm you.” 

 
The Right Honorable 

William Ewart Gladstone 
Prime Minister of the United Kingdom 

1868 - 1874 
 

 

After enduring a long hot and humid California summer, a slight chill in the air is a welcome 
relief. Our hillsides become a flame-hued picture, with its colorful leaves. Now is the time for 
Autumn favorites; apples, pumpkins, and nuts, serve as decorations as well as afternoon teas’ 
featured flavors. Fresh fennel, grapes, and persimmons, winning on our autumn menu. 
Heartwarming ginger and spice mixed with black and green teas indulge our family and friends 
during this time of year with a hearty and warming tea party. 
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Where did you get your dress? Answer: I made it!  
This is a question that pops up at least 4 to 5 times per event. Fortunately for those 
who do not sew there is an answer, Lavender’s Green Historic Clothing.  
 

 

 

 

 

Lavender's Green creates  

authentic reproduction clothing and  

accessories for various vintage styles from  

1776 to 1945.  

   They make costumes for events that  

include Colonial, Regency, Victorian,  

Civil War, Pioneer, Old West, Gold Rush,  

Arts and Crafts, Edwardian, early Automobile,  

Roaring Twenties, the Depression, and World War II. 

    Lavender’s Green offer a printed (and downloadable) catalog 

of basic styles which you can order in your choice of fabrics or happy to 

custom design something to your specifications. Their historic fashions are 

inspired by solid research and a genuine appreciation for the art of clothing. 

Lavender’s Green prides themselves in putting great thought, care, and 

experience into everything garment they sew. 

Contact Information 

www.lavendersgreen.com - Phone (503) 640-6936 - kay@lavendersgreen.com 



 
 

 

    I will be wearing on of my own  1860’s creations by  

Kay at Lavender’s Green this holiday at the upcoming   

“A Dickens of a Christmas Dinner” 

 on December 04, 2021. 

 

 



 
 

What’s On the Menu:  Autumn Tea, Autumn Parmesan and Fennel Scones, Fig Preserves, Persimmon 
Jam, Roast Beef Tea Sandwiches and Butternut Squash–Pear Soup 

 
 

Teri’s Autumn Tea Choices to help warn the soul 
 
 

Harney & Sons have some of my favorite go to 

autumn loose leaf teas. They said it best, “there is nothing 

better than wrapping your body in a warm sweater and 

your hands around a mug of your favorite fall-flavored 

tea. 

Pumpkin Spice: A classic fall flavor, no autumn tea 

roundup would be complete without a mention of our 

ever-popular Pumpkin Spice tea. If Starbucks’ PSL is too 

sweet for you, you’ll love this herbal blend of pumpkin 

flavors and spices. Bright red in color, you'll find this 

brew sports a light body that will warm you up inside 

and out. If you’ve been wanting to try this one, we 

recommend you hurry! This flavor is only offered 

seasonally in limited quantities 

 
  

 
 
 
 
 
 
 
 

Mulled Plum Cider Still rather new to the Harney tea 

lineup, our Mulled Plum Cider blend is rich in warm 

spices and packed with flavor. Plum and apple pieces are 

enhanced with spicy ginger and cinnamon to draw out 

their natural essence. The smoky flavor of cardamom 

pods and whole cloves take this rooibos-based tea to the 

next level. We love brewing a cup of this after dinner and 

adding a splash of milk for a marvelous dessert. 

 

 

 

 

African Autumn tea is caffeine-

free, loaded with antioxidants and 

packed with cranberry and citrus 

flavors. Herbal rooibos is combined  

with hibiscus, cranberry flavor, 

orange flavor and peel to create one 

popular herbal blend.  A legume 

native to South Africa, rooibos is 

oxidized, which changes the color to 

red and looks similar to the red of 

"black" tea when brewed. 

 

Harney.com 



 
 

Autumn Parmesan and Fennel Scones 

 

 
 

"There's fennel for you, and columbines; there's ruse for you,  
and here's some for me, we may call it herb of grace o' Sundays: O, 

 you must wear your rue with difference" 
 

Hamlet by William Shakespeare 
The Fennel flower stands for flattery 

 
These Savory Scones will change your idea of a scone forever!  

Slightly sweet, with distinct savory flavor from Parmigiano-Reggiano and fennel,  
they are quick and easy to make!  

 
INGREDIENCE 

Fennel Salt 

1 T Fennel Seeds 

1 t coarse salt 

Scones 

2 cups All-Purpose Flour  

1/4 t Salt 

1 Tbsp Baking Powder 

1/4 c Granulated Sugar 

4 Tbsp Cold Unsalted Butter, cut into pieces 

3 Tbsp chopped chives (optional) 

1 cup grated Parmigiano-Reggiano 

3/4 c + 2 Tbsp Heavy Whipping Cream, plus more for brushing scones 

 

 

 

Serve with your favorite honey  

drizzled over top! 



 
 

DIRECTIONS 

preheat oven to 425f  

Grease or spray a sheet pan or line it with parchment. 

 

Fennel Salt Instructions: 

Grind the fennel seed using a spice/coffee grinder 
or placing the seeds in a plastic bag and rolling 
them with a rolling pin. Process the seeds but stop 
before it is a powder, ideally, you’d like to see 
some texture. 

Divide the ground fennel seed in half. Mix one half 
with the sea salt crystals and set aside to sprinkle 
on scones before baking. The other half will go into 
the dough. 

 

Dough Instructions: 

In a medium bowl, whisk together the flour, salt, baking powder, sugar, and ground fennel seed. 
Using your fingertips or a pastry cutter, cut in the pieces of butter until they are distributed, but 
may be of various sizes. Your mixture shouldn’t be dough-like at this point. 

Mix in the cheese and chives, if using. Be sure it is evenly distributed. 

 

Note: I have made these scones with apple and scrambled bacon for an extra treat and the came 
out absolutely delicious. This scone variation is on my most requested list when friends come over 
for tea in the autumn and winter months. ~ Teri B  

 

Source: hummingbirdthyme.com 

 



 
 

 

 

 

 
 
 
 
 
 
 
 
 
 

 
 

 
 

                                        
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Autumn Jams 
 

 

Persimmons Jam 
Ingredients 

2.2 pounds Persimmons 
4 cups Sugar 

1 Juice of one Lemon 
Lemon halves of squeezed out lemon 

 
Instructions 
Rinse Persimmon, pat dry. 

Cut persimmon into quarters. Cut out stem part. Peel fruits. Some 

persimmon varieties have a jelly like seed pod in the fruit, take out if you 

find one. 

Cut persimmons into chunks. 

Place fruits into a large pot with the sugar, lemon juice, and squeezed out 

clean lemon halves. 

Stir everything well and keep over high heat. 

Bring to a rolling boil and reduce heat to a medium heat setting. 

Allow the jam to cook and reduce. This can take 30-50 minutes. 

When you think it looks cooked, blend jam until smooth. 

Test if the jam is set by dropping some hot jam on an ice-cold plate and 

move the plate around. If the jam is running, it needs to reduce more. If it's 

not moving it's set. Repeat the process until it looks set. You can also test if 

your jam is set with a candy thermometer, 105 Celsius/220 Fahrenheit. 

Pour hot jam into clean sterilized jars. 

Close jars tight with lids and turn upside down to create a vacuum. Allow 
to cool and store lid up on a shelf, away from direct sunlight, in a cool and 
dry place. 
 
Note: You can skip adding the lemon halves. The citrus rind contains a lot 
of natural pectin. Pectin helps in preserving the jam. If you use the lemon 
halves, use only untreated organic lemon rinds, because you don't want 
chemicals in your jam. makes about 3 jars  
 

Source: sallysbakingaddiction.com 
 

Fig Preserves 
 

Ingredients 
2 pounds green or purple figs,  
stemmed and cut into 1/2-inch pieces 
1 1/2 cups sugar 
1/4 cup plus 2 tablespoons  
fresh lemon juice  
1/2 cup water 
 
Directions 
 

Step 1: In a large, nonreactive  
saucepan, toss the fig pieces with  
the sugar and let stand, stirring 
 occasionally, for about 15 minutes,  
until the sugar is mostly dissolved,  
and the figs are juicy. 
 

 

Step 2: Add the lemon juice and water 
 and bring to a boil, stirring until the sugar is completely dissolved. Simmer the fig jam over moderate heat, stirring 
occasionally, until the fruit is soft, and the liquid runs off the side of a spoon in thick, heavy drops, about 20 minutes. 
 

Step 3: Spoon the jam into three 1/2-pint jars, leaving 1/4 inch of space at the top. Close the jars and let cool to room 
temperature. Store the jam in the refrigerator for up to 3 months. 
 

Note: Variation: Substitute 1/2 cup of white port for the water and add one 4-inch sprig of rosemary with the lemon 
juice; discard the rosemary before jarring.                                                         
                                          
 



 
 

Roast Beef Tea Sandwiches  
with Red Onion Marmalade   

 

 

Ingredients 

 12 mini croissants 

 Red Onion Marmalade  

 1 cup baby rocket (arugula) 

 ½ pound thinly sliced roast beef 

 

Instructions 

Using a serrated knife, cut croissants in half horizontally. Spread a thick layer of Red Onion 
Marmalade onto bottom half of croissants. Divide roast beef slices among sandwiches. Top beef 
with rocket and cover with top half of croissants. Serve immediately or cover with a damp tea 
towel or paper towels and refrigerate until ready to serve. 

 

Red Onion Marmalade 
  

Ingredients 

 2 tablespoons (1 ounce) unsalted butter 

 2 tablespoons olive oil 

 2 large red onions, thinly sliced 

 ¼ cup packed light brown sugar 

 ½ teaspoon fresh thyme 

 Sea salt, to taste 

 Ground black pepper, to taste 

 ¾ cup dry red wine 

 ¾ cup malt vinegar 

 
 
 

Source: Teatime in Ireland, irishcook.com 

 

Instructions 

In a large saucepan over medium heat, melt 
butter and oil; add onions and stir until coated. 
Stir in sugar, thyme, salt, and pepper. Reduce 
heat to medium-low and cook, stirring 
occasionally, until onions are soft and 
caramelized, 25 to 30 minutes. 

Stir in wine and vinegar. Continue to cook, 
stirring occasionally, until mixture is thick and 
syrupy, 30 to 35 minutes. 

Remove from heat and let mixture cool in pan. 
Serve on sandwiches, or transfer to plastic 
containers, cover, and refrigerate for up to 2 
weeks. 

 

 



 
 

Autumn Butternut Squash–Pear Soup 
 

 

Ingredients 
 
1 (2.5-pound) butternut squash, peeled, seeded,  
and chopped into 2-inch pieces 
2 cloves garlic 
1/4 cup vegetable oil, divided 
1 tablespoon kosher salt 
1 teaspoon ground black pepper, divided 
1 1/2 cups chopped onion 
1 shallot, minced 
1 quart chicken broth 
2 cups half-and-half 
1 tablespoon fresh chopped rosemary 
2 teaspoons fresh minced ginger 
6 ripe Bartlett pears, peeled, cored, and chopped 
Garnish: shaved Parmesan cheese, fresh Rosemary 
 
Instructions 
 

Preheat oven to 450°. Line a rimmed baking sheet with foil, and coat foil with cooking spray. 
In a large bowl, combine squash and garlic. Toss with 2 tablespoons oil. Season with salt and 1/2 
teaspoon pepper. Transfer squash mixture to prepared pan. Bake until tender, 25 to 30 minutes. 
Remove from oven and let cool. 
 

In a Dutch oven, heat remaining 2 tablespoons oil over medium-high heat. Add onion and 
shallot, and cook, stirring often, until tender, about 8 minutes. Add squash mixture, chicken 
broth, and remaining 1/2 teaspoon pepper. Bring mixture to a boil; reduce heat to medium, 
and simmer for 20 minutes. Add half-and-half, rosemary, and ginger, stirring to combine. 
Continue to simmer for 10 minutes.  
 

Remove from heat and let cool slightly. Add pears to mixture. 
In the container of a blender, puree mixture, working in batches, until smooth. Return mixture to 
pan, and simmer over medium heat for 10 minutes. 
Garnish with Parmesan and rosemary, if desired. 

          Source: Victoriamag.com 
 

 

Autumn’s Fresh 
Harvest 

🍂🍁🍂🍁🍂🍁 

Warm Butternut, Pear, 
Rosemary and ginger lend a 
cozy flair along with shaved 

Parmesan to crowns this 
flavorful bisque! 



 
 

                                                                                                                                                      

A Bit of HistorTea 

Bonne Maman Preserves 

 
 

  Michael Perino, a St. John’s University law professor tweeted, “At the supermarket today, I found 

a small, elderly woman standing in front of a high shelf holding Bonne Maman preserves. She 

was having trouble finding the flavor she wanted because the jars were set back on the shelf. 

  She couldn’t read the labels. She could barely reach them. I offered to help.  

  After I handed her the raspberry preserves, she thanked me, paused, and then asked, “Do you 

know why I buy this brand?” 

  I laughed and replied, “Because it tastes good?” 

  “Yes, it tastes good.” She paused again. “I am a Holocaust survivor.” 

  This was not the conversation I expected 

on a Sunday grocery run. “During the war, 

the family that owns the company hid my 

family in Paris. So now I always buy it. And 

whenever I go to the store, my grandkids 

remind me, ‘Bubbe, don’t forget to buy the 

jelly.’” 

  I told her that that was the best reason I 

ever heard to buy any company’s product. 

And then we both smiled behind our masks 

and went our separate ways.” 

  



 
 

 

Note: “You have to understand what it 

was like then. There were posters on the 

walls, from the Nazis and from the 

collaborators stating, if you are found to 

help a Jew, a freemason, a communist, a 

socialist, or a pervert, you will be shot on 

sight.” Despite the great danger, the 

villagers still kept the children safe. 

  Details of this story are hard to confirm that the family behind Bonne Maman jams helped 

shelter Jews during WWII. According to the Jewish Telegraphic Agency in a Bonne Manan 

statement, “The family prefers to maintain privacy and does not comment on inquiries about 

personal matters.” 

  With that, No one in the town of Biars-sur-Cère, where the company is based, was listed on 

Israel’s Holocaust memorial and museum registry of “righteous gentiles” — those who rescued 

Jews during the Holocaust, according to the JTA. The woman said she was sheltered in Paris; the 

founding family was based in Biars-sur-Cère (a commune in the Lot department located in 

southwestern France) at the time of the war. 

  After taking in the many critiques and praises, Perino added to his thread that he didn’t fact-

check the woman before he shared her story. But, he added, “Let me ask you this question — 

what possible reason would this woman have to go out of her way to lie to the perfect stranger 

who just retrieved a jar of preserves for her?” 

  A good reason to buy Bonne Maman products, maybe, but this story is a more poignant 

reminder that when we look out for each other it can change lives, and that there are good and 

selfless people in the world. 

Preserves & Jellies 

Orange Marmalade  Blackcurrant Jelly  Redcurrant Jelly 
Blackberry Jelly  Fig     Mango Peach Muscat Grape 
Blackberry    Quince Spread  Purple Fig Spread   
Peach     Black Cherry Spread Cherry    
Four Fruits    Mixed Berry Plum   Wild Blueberry   
Lemon Curd   Strawberry    Raspberry    
Apricot    Apricot-Raspberry    Golden Mirabelle Plum  
       

 



 
 
 
 

Down the Rabbit Hole 
A Tim Burton Inspired ~ Alice In Wonderland Tea 

August 7, 2021 
 

 
 
 

 

Some of Our Lovely Guests  

& Team 



 
 

Up Coming Events 
 
 

Events subject to change  
 

***************************************** 
October 30, 2021 
 

Dia de Los Muertos  
Evening Tea 

 

Limit 30 guest 
 

Tea In Time holds the passing of a  
loved one is sacred, and does not want to mix 

Halloween with the true meaning of 
Dia de Los Muertos. 

 

 
 

"Honoring & Never Forgetting" 
 

 
 

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. 

 
 
 

 
 
 
 
****************************************** 
December 04, 2021 
 

Tea In Time’s Annual Holiday Tea 
 

A Dickens of a Christmas Dinner 
 

 

 
eTickets now on sale at www.teaintiime.org 

 
 
 
 
 
 



 
 

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! *In 
person classes available 

 
 

The Historical Tea  
& Dance Society 
Pasadena, California 

 
www.HistoricalTeaAndDanceSociety.org 

 

English Country & Historical Dance (1650–modern times) 
events & classes, fun & friendly atmosphere. Many events 
are themed, costumes admired but not required. Beginners 
welcomed. 
1st Sunday Tea Socials, Tuesday night Web chats,  
Community focused Workshops, Historical Dance classes 
and tea time social hours.   
 
Now Live: They are back with Historical and English 
Country Dance for all levels class! Included are Ball Prep for 
all local balls.  
CLASS REGISTRATION LINKS: 
https://forms.gle/cr6tzawchgaPSxez9 
 

 
Orange County  

English Country Dance 
 

Facebook: Orange County English Country Dance 
 

Check for in-person classes coming October 2021 
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  

 

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.  
 
HAVING AN EVENT: 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.  

 
 

Historical Sip & Sew 
of Orange County 

 
www.teaintime.org 

Meetup group is ready to resume, but 
subject to CDC and California State’s 
COVID19 guidelines closures. We are asking 
on vaccinated sewers attend since these 
group are usually hosted in a private home. 
We are keeping our fingers crossed, in 2021 
we will be able to finish our Regency Gowns 
and have a workshop on easy bonnet making.  
Stay tuned…. 

 
 
 

 
Jane Austen Reading Group  

Facebook: JASNA North OC Reading Group 
 

   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 10:00 - 11:30 a.m. Panera 
Bread, 1028 S. Harbor Blvd. Fullerton, CA. 
September’s Book: Charlotte Collins – A 
Continuation of Jane Austen’s Pride and 
Prejudice by Jennifer Becton  

 
 
  

 



 
 

 
Fundraising Teas support 

Ms. Frothingham’s 1860’s  

School of Etiquette 

Fun is sure to be had by all. 
 

       
 

“Give a girl an education and introduce her properly into the world, and ten to one but she has the 
means of settling well, without further expense to anybody.” 

 

Mansfield Park (1814) Jane Austen 

 

For more information visit TeaInTime.org 

 

 

 

Wishing You  

A Picturesque Autumn! 
 

Teri Barela  
        & Tea In Time Team 


