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Would you like a little more tea?  
Alice: Well, I haven't had any yet, so I can't very well take more.  

March Hare: Ah, you mean you can't very well take less. Mad atter:  
Yes. You can always take more than nothing. 

Lewis Carroll 1865 
 

Afternoon tea does not always have to be a British gentry affair or liken a scene from Alice in 

Wonderland. Unearth your best plates or china and dust off the teapot. Drape a table in 

Grandma’s linens or vintage inspired tablecloths, decorate with some garden flowers, pick up 

some scones from your favorite bakery, slice sandwiches in finger lengths and brew a pot of 

tea or pour a lemonade-tea to cool the summer heat. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

California is such a bountiful hotspot for fruits and vegetables of all kinds 
in the summer months that sometimes it’s hard to choose only  

one or two items to incorporate in an afternoon tea. 

  

In this issue:  
 
 What’s on The Menu: A 

complete afternoon tea menu 

 Tea Ritual: Start a Self-Care 

Routine  

 Bit of HistorTea: What came 

first the jam or the cream 

 Photos from Victorian Tea 

 Up Coming Events 



 
 

What’s On the Menu: Summer Teas, Strawberry Scones, Lemon Curd, Peach Rosemary Jam, 
Summer Tomato Salad with Lemon-Basil Vinaigrette and Royal 
Coronation Chicken Tea Sandwiches 

 

Teri’s Summer Tea Choices to help beat the heat 
 
 

Cucumber and Mint are a perfect combination, 
and this drink is an ideal way to enjoy both ingredients 
fresh from the garden. You'll be hard pressed to find a 
drink as cooling or refreshing as this one. 

Putting the cucumber mint green tea together is very 
easy. You will simply slice some cucumber and chop 
some mint, brew your favorite Japanese green tea, and 
combine all of it. 

If you have mint and cucumber to spare, use them to 
garnish each glass. It's an excellent recipe for summer 
garden parties. 

 

The Arnold Palmer is a favorite drink for many  
people during the summer months and it's also  
one of the easiest recipes to play around with and  
make variations. 
The basic Arnold Palmer recipe is equal parts  
lemonade and iced tea. There's a lot that can be  
done with this simple base. Essentially, you'll start  
out with a black tea like Ceylon and build a homemade  
lemonade. Add some fresh mint for a simple variation. 
 

 
 
 

Rose Water Iced Tea is an elegant tea you 
might use for a party or when you want that special touch. 

You will use dried rosebuds and rose water for the subtle 
flavor and aroma of roses. Add just a splash of rose water to 

your favorite black tea and sweeten with honey. 
I also love strawberries with this refreshing treat. 

 
 

            Brew and Enjoy 
 
 
 

 

 

 

 



 
 

“Melt In Your Mouth” Strawberry Scones 
“The strawberry grows underneath the nettle  

And wholesome berries thrive and  
ripen best Neighbour'd by fruit of baser quality”. 

William Shakespeare 
 
 
 
 
 

 

         
 
 

Strawberry Scones-soft and tender scones bursting with fresh strawberries and finished with a sweet 
vanilla glaze. The perfect scone recipe for summer. 

 
SCONES: 
 
2 cups all-purpose flour 
¼ cup granulated sugar 
1 tablespoon baking powder 
½ teaspoon salt 
6 tablespoons cold unsalted butter into ¼ inch cubes 
1 cup heavy cream plus 1 tablespoon for   
   brushing the scones 
1 teaspoon pure vanilla extract 
1 cup chopped fresh strawberries 
2 tablespoons turbinado sugar 

 

 
VANILLA GLAZE 
 
1 ½ cups confectioners’ sugar 
2 tablespoons milk 
½ teaspoon pure vanilla extract 

 

 
 
 
 
 
 
 
 

Let’s make some 
Strawberry 

Scones! 

 



 
 

 
Instructions 
 
Preheat oven to 400 degrees F. Line a large baking  
sheet with a Silpat baking mat or parchment paper.  
Set aside. 
 
In a large bowl, whisk together the flour, sugar,  
baking powder, and salt. 
 
Using a pastry blender or your hands, quickly cut the cold butter into the flour mixture. Mix until mixture 
resembles coarse meal, with a few larger butter lumps. 
 
In a small bowl, whisk together 1 cup heavy cream and vanilla extract. Pour the liquid ingredients over the 
flour mixture and stir with a spatula until dough begins to form. Don’t over mix. Gently fold in the 
strawberries. 
 
Transfer dough to a floured countertop and gently push the dough together with your hands, just until it 
forms a ball. Form the dough into a 1-inch circle by patting the dough and gently pressing the dough.  
 
Don’t overwork the dough. You want to work quickly so the butter doesn’t get too warm. Use a sharp knife 
to cut the scones into 8 triangles. 
 
Place scones on prepared baking sheet and put in the freezer for 15 to 20 minutes. This will prevent the 
scones from spreading when baking. 
 
Remove the scones from the freezer. Use a pastry brush to brush the tops of the scones with the additional 
heavy cream. Sprinkle the scones with turbinado sugar. Bake for 18 to 23 minutes, or until scones are golden 
brown on the bottom and around the edges. Let the scones cool on the baking sheet for 5 minutes and then 
transfer to a wire cooling rack. 
 
While the scones are cooling, make the glaze. In a small bowl, whisk the confectioners’ sugar, milk, and 
vanilla together until smooth. Drizzle glaze generously over the cooled scones. 
 

Source: twopeasandtheirpod.com 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

                                        
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Summer 
Curds & Jams 

 

2nd request to share the  

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 
 

 

 

Peach Rosemary Jam 
4 cups peeled and chopped fresh peaches or nectarines 
1 teaspoon grated lime rind 
1/4 cup fresh lime juice 
2 rosemary sprigs 
1 (1.75-ounce) package powdered fruit pectin 
5 cups sugar 

Bring first 5 ingredients to a full rolling boil in a Dutch oven. Boil 1 minute, stirring constantly. Add sugar to peach 
mixture and bring to a full rolling boil; boil 1 minute, stirring constantly. Remove from heat. Remove and discard 
rosemary sprigs, skim off any foam. 

Pour hot mixture immediately into hot, sterilized jars, filling to 1/4 inch from top. Remove air bubbles, wipe jar 
rims. Cover at once with metal lids, and screw on bands. 

Easy canning instructions can be found on the web or cookbooks 

 
 

    



 
 

Coronation Chicken Tea Sandwiches 
First severed at Queen Elizabeth’s coronation in 1953, Coronation Chicken is staple of afternoon tea at 

Buckingham Palace and at Balmoral Castle, where HRH spends the summer. 
Ingredients 

Serves: 6  

1 lb cooked chicken breast, chopped 

2 sticks celery, thinly sliced 

4 oz raisins or sultanas 

4 oz roasted and salted whole cashew nuts 

8 oz mayonnaise 

1 heaped tablespoon curry powder 

1 clove garlic, minced 

1 teaspoon lemon juice 

salt and pepper, to taste 

sprig of fresh basil, to garnish 

 

1. In a large mixing bowl, combine the chopped chicken breast, celery, raisins and cashew nuts. 

2. In a separate bowl, mix together the mayonnaise and the curry powder, adding a little curry 

powder at a time and taste testing as you go along. When desired taste is achieved, add the 

minced garlic and lemon juice. Mix well. 

3. Add the curried mayonnaise mixture to the chopped chicken mixture and mix well, making 

sure that the chicken is well coated. Season to taste. Garnish with a sprig of fresh basil. 

               

Tip: I like to use chicken breast that has been cooked on the barbecue, as I think it adds a lovely flavor. 

How much curry powder to use will be very much to taste and will vary depending on the brand and heat level, so 

when adding it to the mayonnaise, keep taste testing until desired flavor is achieved. If you are making the day 

ahead, you can use a little less powder as the flavors will develop overnight. 

Source: Allrecipes.UK.Co 

 

 



 
 

Summer Tomato Salad  
with Lemon-Basil Vinaigrette 

 
 

Ingredients 

¼ cup chopped fresh basil, plus more for garnish 

3 tablespoons lemon juice 

2 tablespoons olive oil 

2 teaspoons Dijon mustard 

¼ teaspoon salt 

⅛ teaspoon ground pepper 

4 large firm multicolor heirloom tomatoes, sliced 

2 medium English cucumbers, thinly sliced 

⅔ cup crumbled feta cheese 

Directions: 
 

Whisk basil, lemon juice, oil, mustard, salt and pepper in a large bowl. Arrange tomatoes and 
cucumbers in a serving dish. Drizzle with dressing, sprinkle with feta and top with basil, if 
desired 

 
 
 

 

🌷🐦🌷🐦🌷 
 

I love sun ripe tomatoes in the 

summer, and this quick salad 

with Lemon-Basil Vinaigrette 

is one of my favorites. It's 

fresh, simple, and delicious. 

Teri B 

Tea In Time hopes you enjoyed our menu offering.  
Please let us know if you made any of the recipes. 
Did you give 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. 



 
 

Tea for Thought:  

Tea Rituals Can Encourage Mindfulness 
   & Elevate One’s Self-Care Routine  

By Niya Vatel, Tea and I 
 

How to Create a Tea Ritual? 

When creating a tea ritual, start with the cup.  

Choose your favorite mug or tea brewing set,  

preferably one that has meaning for you.  

Then, choose your tea.  

Keep it in a special container or location, one  

that is visually appealing and helps you treat  

your tea ritual as a sacred time. It’s also  

important to make sure you understand how to  

brew your chosen tea blend to ensure optimal flavor. Lastly, design your space and set aside some 

time. 
 

When Is the Right Time to Have a Tea Ritual? 

Choose a time of day that will allow you to best connect with yourself and your environment 

and be present in the moment. If morning is your optimal time, consider setting your intensions 

for the day, conducting a visualization exercise, or choosing to meditate on what you’re grateful 

for. Likewise, taking a mindful break in the middle of the day may be just what you need to 

promote productivity and give you renewed energy to finish your day. 
 

A nighttime tea ritual may include options for winding 

down and releasing stress, including teas with valerian root, 

chamomile, lavender, or skullcap, to name a few that may 

help reduce anxiety, stress, and insomnia. 

No matter what time of day you choose, it’s important to 

check in with yourself to understand what your body, heart, 

and mind need in that moment. You can lend all of your 

senses to not only preparing the tea, but to enjoying every 

part of the process, using your five senses to get into the 

habit of staying present. 

 

 

 

Skullcap: One of the most useful 
herbs for your nerves. 

Hollirichey.com 
 



 
 

Tea Ritual Tips to Engage Your Five Senses Include: 

 Watching the tea leaves unfurl in your cup and the colors change while steeping. 

 Paying attention to what the herbs smell like before and after adding water or lighting 

your favorite candle or incense. 

 Creating a playlist of go-to songs that help you wind down. (One of my personal 

favorites is “In a Sentimental Mood” by Duke Ellington and John Coltrane.) 

 Experimenting with different sweeteners.  

Try different recipes to enhance the flavor  

of various herbs, or pair your tea with  

your favorite dessert. 

 Getting as comfortable as possible.  

Select the seating or clothing that will make you the most relaxed. 

 Sipping consciously. Every sip can be a  

rejuvenating moment to enjoy! 

 Staying flexible. No part of your ritual “has to be” 

set in stone. Feel free to tweak your plans based  

on your needs at the moment. 
 

Tea rituals don’t take a lot of time to create and can be a source of calm, as well as a great 

reminder to slow down. Encourage your customers to create their own tea rituals and offer your 

own advice for creating a tea moment. Overall, tea is a self-care indulgence that’s affordable and 

can help put one’s mind, body, and spirit into alignment. Happy sipping! 

 
 

Below are a few loose-leaf vendors you may find close to you. 

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 
 

                                                                                                                                                               

 

 



 
 

   
Bit of HistorTea 

Whether you ask for a Devonshire Tea, a Cream Tea, or scones, jam and cream, it purely depends on 

where you are. The name ‘Devonshire Tea’ originated in the county of Devon in England where it is a 

local specialty, but it’s still a contentious issue as both Cornwall and Devon are trying to claim a right 

to the title. 

 

Although Not much remains today, but these ruins were once  

a Benedictine Abbey at Tavistock in Devon. There is evidence  

in manuscripts that Monks served bread with clotted cream and  

strawberry preserves to local workers who helped rebuild  

the Abbey after it was damaged in a Viking raid in 997AD. 

It was an instant hit among the locals, and the monks started  

serving it to passing travelers. The Devonshire cream tea was born. 

Today, Devonshire cream tea typically comprises a pot of tea, along 

 with scones, strawberry preserves, clotted cream, and sometimes  

curds and butter. 

 

With that, both counties have their regional differences on how a scone should be dressed and eaten,  

                                                                                                and I’ve witnessed both versions in Australia as   

                                                                                                well. In Devon the method is to split the scone in  

                                                                                                two, cover each half with clotted cream (silky  

                                                                                                yellow cream), and then add strawberry jam on  

                                                                                                top. Whipped cream and any other jam flavor is  

                                                                                                not usually acceptable and milk should be taken  

                                                                                                in your tea. However, in Cornwall, which seems     

                                                                                                to be the Australian way (99.9%), scones are split  

                                                                                                in two, then spread with jam and topped with   

                                                                                                clotted cream. 

Source: britainandbritishness.com 

 

Ruin of the abbey cloister  
at Tavistock,  

Devon, England 



 
 

Victorian Afternoon Tea & Fashion Exhibit 
June 26, 2021 

 
Our Tea Hat Raffle Winners 

 

            
 
 

    

Our Lovely Guests 



 
 

 
Tea In Time’s Committee & Presenters 

 

 
    Such Naughty Girls 

 

 

 

Our 
Lovely 
Guests 



 
 

HRH 

Queen Victoria 
 

 
 

Francesca Murphy 



 
 

Up Coming Events 
 

Our Afternoon Teas Are Back 
 

Subject to change per CDC guidelines 
 

***************************************************************************************************** 
August 07, 2021 
 

Down The Rabbit Hole 
A Tim Burton Inspired 

Alice In Wonderland Afternoon Tea 
 

IDEA Contest Winner: Diana Garcia 
 

 
 

Sold Out 
********************************************************* 

 

October 30, 2021 
 

Tea In Time’s Annual Halloween Tea 
 

The Corpse Bride 
…Is Dying to See You 

 

 
 

eTickets now on sale at www.teaintiime.org 

 

December 04, 2021 
 

Tea In Time’s Annual Holiday Tea 
 

Jane Austen Annual Holiday Tea 
 

 
 

eTickets sales starts 10/03/21 

********************************************** 
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. 
 
 



 
 

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 
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.  
 

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  
 

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 via Zoom at 10:00 -11:30. 
Currently reading: Pride and Prejudice 
intermittently with Jane Austen at Home: A 
Biography by Lucy Worsley   
 

 
 

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…. 
 

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 Spectacular Summer! 

 

Teri Barela  
& Tea In Time Team  

 


