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AN EARLY ELEGANCE

Serving You Since 1988

Black ~ Green ~ Oolong Teas

Herbs ~ Spices

Place your orders and make your

inquiries and purchases:

~ Saturdays from 6 am - noon at the

Hanover Farmers’ Market

210 E. Chestnut Street

Hanover, PA

~ or by Email: anearlyelegance@pa.net

Request the updated list of current products. 

~Shipping Available~

Teas and Tea Time is my passion.

For the Fall and Winter Holidays there are 

many NEW & EXCITING products!

1-800-750-6130   anearlyelegance.com
EDITOR'S NOTE
I cannot believe that this is the fourth and final 2010 newsletter already. My, how time does fly! We have certainly had some wonderful tea experiences this past year and some very memorable trips. There was the Norfolk Military Tattoo/Williamsburg trip, the DC Gardens Tour day trip and just last week we had our fabulous 'Tea by the Sea' trip. Who would ever have expected it to be sunny and in the 90's all four days the last week in September?! 
We started our tea year with The Front Porch.  Tried some new places: Beebe's, British Bell, Tea Trolley, Sinking Springs Herb Farm, and Cross and Blue Bird.  Also went to some of our favorite tried and true places: Lavender Patch B & B, Anna's, Sweet SimpliciTEA, Joy Garden and we will soon be returning to Sweet Remembrances, and we had a very fun Annual Covered Dish event in July.  For the first time ever this year we will be having not one, but two different Christmas events. You will have your choice between two separate dates for each one. Can you go to both places? Yes! Absolutely! But do not delay contacting me for your reservations. 

The committee has already started discussing what we are going to do for 2011.  Look for a Tea and Cherry Blossom cruise (Thanks for the suggestion, Lavonda Broadnax!) and possibly a Cape May Christmas trip.  Oh, what new tea adventures will the New Year bring? 

Teafully, 

Sharon 

TIME TO RENEW
Many have been asking recently when should they renew their dues. Technically, your membership runs from January 1st (or whenever you first joined or renewed) until December 31st of each year. So, your dues are not really due until January and I will send out an email reminder sometime in December.  If you do not have e-mail or just want to do it now so you don't forget, feel free to send your $5 for electronic newsletter or $10 for paper at any time to the address above.  Dues must be paid for 2011 in order to get the next newsletter to be issued mid-January 2011. 
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2010 UPCOMING ROYAL-TEA CLUB EVENTS
Please read the following instructions:

- Address and telephone number for each establishment is provided should you need directions. 
- Reservations may ONLY be made through the Tea Club. 
- Prices always include tax and tip.
- The cutoff date for each tea is the last date reservations may be canceled and still get a refund or credit.
- Make checks payable to The Royal-tea Club! 

Reservations are now being taken for the following events:
Saturday, October 23rd, 1:00 PM - Two years ago some of us visited Moulin de Paris for an evening tea. It was fabulous. We are going again and on a Saturday to enable more people to enjoy this lovely tea. Member Price: $26.50. (Price for non-members: $29.00.) Address: 31 Magothy Beach Road, Pasadena, MD, 21122. Telephone Number: 443-817-2942. Cutoff date: October 13th. Number of seats: 80. Number of seats available: 34. 
Saturday, November 13th, 1:00 PM - I am sure member Nancy Reppert will have many delicious surprises for us as we return once again to Sweet Remembrances Tea Room. Member Price: $23.00 (Price for non-members: $25.50.) Address: 118 South Market Street, Mechanicsburg, PA, 17055. Telephone Number: 717-697-5785. Cutoff date: November 3rd. Number of seats: 40. Number of seats available: 10. 

Sunday, December 5th, 2:00 PM and Tuesday, December 7th, 1:00 PM - Lots of people said they wanted to go back so once again we will have a Christmas Tea at the beautifully restored Victorian home of June Mumma. This is a private residence in Waynesboro, PA., which resembles a wedding cake with its’ tiered porches in the front. You will be invited to tour June's beautiful home while admiring the many decorated Christmas trees. Member Price: $21.00. (Price for non-members: $23.50.) Address: 147 West King Street, Waynesboro, PA. Telephone number: 717-762-4227. Cutoff date: November 25th. Number of seats: 24 each seating. Number of seats available: 24 each seating. 

Saturday, December 11th, 12:00 Noon and Monday, December 13th, 6:00 PM - Usually member Susan Freese, owner of A Country Tea, has a Dessert Tea for Christmas time and then has a tour of her many different Christmas trees. However, for us she will be having a very special Christmas treat, a full tea along with the tree tour! Member Price: $23.75. (Price for non-members: $26.25.) Address: 500 Country Tea Lane, New Freedom, PA. Telephone number: 717-235-6511. Cutoff date: December 1st. Number of seats: 28 each seating. Number of seats available: 28 each seating. 

TRAVEL NEWS
As previously mentioned, we are considering a Christmas trip to Cape May, most likely in November or very early December 2011. The club treasury took quite a hit when the 'Tea by the Sea' trip did not fill so we must make sure we have enough interested people before we plan our future trips. Please contact Sharon via e-mail at theroyalteaclub@aol.com or by phone, 717-332-5851, if you are interested. If you will be traveling with someone, please also mention them so we can get a more accurate estimate. This is NOT a commitment on your part, just an expression of interest. 


CLUB MEMBER NEWS
Marlene Erdmann has recently had cataract surgery. Diane Hughes has developed an eye condition which causes double vision and must wear an eye patch for four to six weeks.  Patty Suchy was invited to NYC for a couple of days by the British Tourist Authority.  Way to go, Patty!  Sara 'the Younger' Secrest has completed her assignment in Alaska and will next be heading to Illinois for a yearlong assignment.

CONDOLENCES
We express our condolences to:
Sandy Montag for her son, Anthony
Carol Wenkel for her daughter
Jane Bankert for Aunt Marcella
Suzanne Krause for Aunt Marian 

CLUB COOKBOOKS

Sandy Guilbeaux has graciously volunteered to coordinate and put together our club cookbook.  Originally, it was just going to have recipes from the annual Covered Dish events.  However, since many do not bring their recipes, it might take many years to acquire what we need for a cookbook.  So, that said, please send your favorite recipes to Sandy.  Her e-mail is Fabriclove@ol.com and her address is 4360 Bridge View Road, Stewartstown, PA 17363.
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Paid Advertisement
  A Country Tea

    Tea Room & Gifts

      Enjoy the sights and sounds of the country

  in picturesque New Freedom, PA.

          Wednesdays, Fridays, and Saturdays

         Showers, Private Parties, Bridal Teas,

                 Holiday Teas and Tour

               Reservations: (717) 235-6511

                         www.acountrytea.com
                      Hosts Susan and Ken Freese
Paid Advertisement



We bring the joy of Afternoon Tea to you!

Sandy Guilbeaux

1-717-779-5836         TeaTimeTreats@aol.com

www.yoursettoatea.com/sguilbeaux

Have A Cream Tea At Home....

Earn FREE Tea Items and Enjoy !!!
TEA TIME

and

I LOVE TEA

Bling Bling Pins available $23.50

(tax, shipping and handling not included)
MEMBER FOCUS:  Sharon Hart, Head Tea Pot  (under protest!)
Abbottstown, Pennsylvania

By Roxanne Batterden
I have had quite a few tea club members ask me why Sharon Hart has not been one of our members highlighted in the newsletter.  Well, the reason is, she would never consent to be the focus.  I finally convinced her to let me share her tea story!

Sharon was one of the driving forces behind the creation of The Royal-tea Club following the disbanding of the Queen’s tea club in December 2004.  She assumed a leadership role and put her heart and soul into developing the new tea club.  We never expected that our club would grow to over 300 members and that we would be planning two tea events each month and wonderful trips.

Sharon shares that her favorite tearoom of all times is one that no longer exists.  It was Vera’s in Severna Park, MD.  She loved everything about the tearoom and it was the beginning of her love for all things tea.  She has experienced tea in many tearooms, in part due to traveling with the tea club in the US and abroad in England.  Sharon has only missed one of our club trips!  She also had tea at Trump Plaza Hotel in New York City and the Rose Cottage in Pine Mountain, GA when she visited club member Wanda Nash.

She remarks that she “collects way too many tea things.”  She has pots, cups and saucers from all over.  One special teapot is a vintage pot she found at a flea market in the Cotswolds while on the club's 2007 trip to England.  She has started a collection of tea trivets after learning about them at a tea at June Mumma’s in Waynesboro.  Her favorite thing to collect is TEA!  She enjoys trying different ones.  She believes she has enough tea in her cupboard to start a tearoom.  (She believes it is an illness and some would agree!)

When I asked her about a favorite local tearoom, she stated she cannot name just one as “each tearoom is unique and has its own specialness.”  She loves the style of House of Clarendon and the food at  
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Sugar Plum and Tea (both in Lancaster).  In terms of tea presentation, she thinks the Lavender Patch B & B is fabulous and the hospitality at Anna’s Tea Room is tops!  She remarked that she loved something about each and every tearoom she has ever been to.

She mentions that our recent club visit to ching ching CHA while on the Washington DC garden trip was an incredible eye opening experience and she will never forget being greeted by the mayor of Roanoke Rapids, NC while visiting Timeless Tea on the club trip to Charleston.

Prior to assuming the role of 'the Head Teapot' (dubbed that title by another GA member, Diane Hughes) for The Royal-tea Club, Sharon hosted a Christmas tea each year for up to 24 people, complete with Christmas china.  She no longer has the time to prepare and serve holiday tea since she is way too busy, but it is something she truly loves to do.

When I asked her what her treasured tea memory is, she simply replied, “My most favorite tea ‘thing’ is all the friends and all the special memories I have made because of the club.”

Thank you, Sharon, for being the driving force behind The Royal-tea Club!  Your hard work and dedication have not gone unnoticed!  The RTC is an important social network for so many of our members.  The club activities have provided special memories for each of us, too! 
REVIEWS OF PAST EVENTS
Fifth Annual Covered Dish Tea Luncheon
by Roxanne Batterden
A big thanks to Katy Lemmer and her work team members, Terry Moyer, Shirley Smith, and Sharon Hart for the great job they did in decorating our venue for the tea club's 'tealightful' fifth annual covered dish tea held at Codorus Church of the Brethren on July 17th.  I personally like to refer to this event as our 'Fellowship Tea' since a large group of members are able to attend and actually spend time together talking and getting to know one another.  This event is always great fun with great food and desserts! 


This year's theme was flowers as we found it was a tad bit too early for fresh sunflowers.  Each table was decorated with beautiful potted plants that became door prizes for attendees and were made by Katy Lemmer. The table settings were accented by bright blue and green floral napkins with orange and yellow centers. A pop of color!  Katy also made our favors. They were delicious chocolate covered pretzel sticks. 


Once again we had a great selection of food made by our talented members.  The desserts were quite spectacular this year.  We are slowly, but surely, collecting recipes from our members for our future tea club tea recipe book, so.... if you have any tried and true wonderful tea recipes you wish to share, please see the article on page 2. 


Sharon Hart, our 'Head Tea Pot', was the Mistress of Ceremonies this year. She was assisted by the members of the Committee.  Special thanks to Donna Lerew for the use of her church's social hall for the event. 
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A highlight of the tea was the silent auction.  We once again had donations of wonderful and fun items ranging from jewelry to teapots to a red hat complete with fruit and a pig! That's right!  A pig, and a pineapple, too. This hat was originally made and donated by Shirley Smith in 2007 for our Silent Auction.  Madhatter Marion Coccagna was the happy purchaser but she decided to recycle the pig hat and re-donate it to the Silent Auction.  She even modeled it for all to adore before placing their silent bids!  Nancy Lagyak was the lucky gal and is now the proud owner of the pig and fruit hat! The question is: will we see this hat again at a future auction? There was some fierce bidding for some of the popular tea items.  It was all great fun and our club raised approximately $500 to support our operating costs and keep the dues low. 


We also received books donated by author Laura Childs from her tea mystery series. These were coveted door prizes!  Speaking of books, our book exchange was popular again this year. I came home with some delightful ones. 

We did not have as many attendees this year at our covered dish tea as we have in past years.  We learned that this particular weekend was vacation week for quite a few of our members.  So, we asked the attendees whether they would prefer next year's covered dish tea be held in June or September 2011. The group voted for the month of September so next year's event might have an autumn or back to school theme!  Hope to see you next year! The Sixth Covered Dish Tea Luncheon will be held on September 10th.

Sinking Springs Herb Farm

by Roxanne Batterden
We traveled to Cecil County, MD to Elk Forest Road in Elkton to enjoy a summer tea at the Historic Sinking Springs Herb Farm and Retreat on Saturday, August 21st at high noon.  This event was held on one of our over 90 degree summer days.

Our hosts, Ann and Bill Stubbs, provided the history of the restored 18th century farm house, where our tea was served in the dining room and the library.  We were also able to tour the whimsical herb garden and labyrinth serenity walk, as well as shop in the historic barn's gift shop.  Also of interest was the 423 year old sycamore tree which stands tall right outside the farm house.

Our tea was not a typical tea but a luncheon tea.  Ann and her tea maids served delicious lavender lemonade and mint and hibiscus iced tea to quench our thirst on this warm day.  We enjoyed a salad plate of a scoop of egg salad with shredded carrots, spicy salmon salad, and chicken salad served on lettuce with fresh tomato and olives, as well as crackers and a dense bread.  The dessert plate held a cranberry cream cheese salad with a gingersnap, watermelon balls drizzled with chocolate, and a moist no-bake chocolate nut ball.

Participants made lovely sachets using Eau de cologne mint and lavender.  Our cars smelled delightful on our drive home.

The Joy Garden

by Donna Lerew
The setting was tranquil and beautiful in the garden and conservatory of The Joy Garden.  The weather was sunny and warm with white fluffy clouds in the blue sky.  Member and owner Nancy Swingler welcomed us to the tea room in this, their 10th anniversary year.  The group enjoyed iced rooibos Mojito tea as we gathered in the conservatory.  Everyone was impressed with the surroundings and the beautiful building. 

Each table chose two hot teas from a varied tea menu.  This was followed by roasted vegetable soup.  Several members talked Nancy into sharing the recipe for the newsletter.  Look for it in the January issue.  Next we were served Mandarin orange scones with orange marmalade and clotted cream.  The sandwiches included cucumber on white bread, honey roasted turkey on whole grain, olive cheddar cheese spread on a baguette and artichoke quiche.  Dessert included an apple caramel tart, brownie with chocolate ganache and a Madeleine.  Our servers, Sarah and Madeline, were very efficient and kept pots of tea coming. 
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We had not been to The Joy Garden for several years and it was good to return to this setting of peace and serenity.  There was quite a bit of buying in the gift shop by many of our group. 

Some of our members were envious when another member was personally escorted through the gardens on a golf cart and walked in on the arm of Tim, Nancy's husband!  If you have not visited the tea room, the conservatory is worth coming to visit.

TEA TRIP REVIEW

Tea by the Sea: Late Summer Fun

by Roxanne Batterden, Roving Reporter

Another successful trip, number 15, has been completed by members and guests of the Royal-tea Club from September 22 through September 25, 2010.  Twenty ladies and one husband traveled to three states for tea!  And 'tealightful' teas they were! 

Our first stop was historic Berlin, MD where we enjoyed a full afternoon tea at the Main Street Enchanted Tea Room.  I heard some ladies on the trip mention that they have a new favorite tearoom.  'Starter teas' of Snowflake (my personal favorite), Rooibos Oasis, and Cranberry Orange, were ready and waiting for us as we arrived to the tearoom.  Sherry Gamble, one of the owners, was very accommodating and provided a vegetarian meal for Chris Peace and nut-less selections for Sharon Hart. Our Full Afternoon Tea menu included a delicious spring salad mix served with feta cheese, sunflower seeds, craisins and vinaigrette; choice of tomato basil or cream of potato soup with bacon, red bell pepper, and edamame - both were wonderful; and four sandwiches consisting of chicken salad on mini croissant, baked ham salad on swirl bread, cucumber on white and shrimp scampi on French bread.  We had a choice of peach, blueberry or raspberry white chocolate scones which were served with clotted cream and peach jam. The sweet course was delectable! We enjoyed a German chocolate bar, lemon tart and a macaroon with coconut, mango and dried cherry pieces, along with strawberries and grapes. We are able to choice additional teas. The ladies at my table added Moroccan mint and orange spice teas. All in all, an enjoyable experience.

We shopped in Berlin at the antique emporium and other quaint businesses. We headed to Ocean City where we checked into the Dunes Manor Hotel, then off to Harpoon Hannah’s for dinner.  Our hotel rooms were oceanfront so we relaxed to sounds of the shore... 

Day 2 was Ocean City SUNFEST.  What a wonderful festival complete with music, food, vendors and fun!  Handcrafted purses were quite popular with the group, as well as jewelry, bird houses, pecan yummies and other handcrafted items.  Most of our group returned to the Dunes Manor Hotel in time for 3 PM Afternoon Tea.  We enjoyed tea, crumpets, and cookies as we watched the waves crash the beach.  It was lovely.  I might add that this hotel served great breakfasts each morning!

Diane Woodfield came home loaded with goodies from Candy Kitchen … fudge of all kinds and seven 2 pound boxes of salt water taffy (not to mention gummy fish for her grandsons and nonpareils for herself). The Somerset Jewelry shop located in the hotel did a brisk business thanks to our club members.  Cheryl Schroeder and Roxanne Batterden came home with some great sterling silver and gem stone bracelets and helped the sale clerk to meet her sales quota for the month. There were also lovely necklace pendants (ask Barb Kase) and adorable tea charms.
Many of our travelers were fortunate to see dolphins frolicking in the ocean along the shore line of Ocean City Friday morning as we enjoyed the sunrise.  I counted 14 dolphins.  It was a site to behold!  Friday was outlet shopping day in Rehoboth, Delaware.  The empty seats on the coach were filled with shopping bags!  The SAS outlet was very popular as was Chico’s (great sales), Lenox, and Christmas Tree Hill. 

We then enjoyed a ‘Garden Party Tea’ at the 4 star rated Boardwalk Plaza Hotel.  What a beautiful Victorian hotel located on the ocean.  This tea was served buffet style for our group.  Each place setting was graced by a pink carnation, which was a  lovely touch. The menu consisted of English 
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Boursin cheese on white, and tuna on wheat sandwiches.  The fresh fruit kabobs were big hits, as were the huge chocolate dipped strawberries.  There were mini scones and mini cheese cakes and petit fours.  I saw several people return to the buffet for seconds and thirds (no names mentioned here!)  Following tea, some of our travelers walked down the new Rehoboth boardwalk and others enjoyed watching Barb Kase entertain the parrots in the hotel lobby!

We enjoyed 75 minutes of smooth sailing across the Delaware harbor to Cape May, New Jersey via the Cape May - Lewes ferry. After arrival in Cape May, the nation’s first seaside resort, we checked into the Palace Hotel located on Beach Avenue right on Cape May’s shore. Folks ventured out for dinner on their own. 

Saturday morning we had a little trouble exiting the hotel because Beach Avenue was closed to traffic due to a marathon race!  (This happened to us on our Newport, Rhode Island trip too!)  Cape May police would not allow our Elite Coach driver to back out onto the roadway.  Once there was a lull in the race and runners were in the distance, we were able to travel to the Emlen Physick Mansion where we boarded the tour trolley for a lovely tour of Victorian Cape May.  I never tire of viewing the Victorian homes and mansions.  We then toured the historic Emlen Physick Mansion and marveled at the treasures within. 

Our next stop before tea was a darling little tea shop called ‘Tea by the Sea’ which was attached to a row of antique stores.  So, our ladies (and gentleman) came home with great teas, scone mixes, tea jewelry, teapots, tea cups, tea bag holders ... You name it! There were unique items in the shop. We were pleased to use our 10% off coupons that were especially offered to our Royal-tea Club members.

We then had a ‘monarch march’ (coined by Lavonda Broadnax) to the Butterfly Tea Room. Travel was difficult by coach due to an art festival along the way so we walked a few blocks to the tea room.  I know I was ready for the delicious Berry Berry iced tea which awaited us.  We also were served English Breakfast and White Peony teas.  Our ‘Monarch High Tea’ tea meal started out with delicious, warm from the oven, chocolate chip and raisin scones served with orange marmalade and cream, followed by a beautifully presented artichoke and spinach cheese strata served with grapes, strawberries and an orange slice on decorative glass plates.  It was delicious.  Four sandwiches were served including a triangle shaped cucumber, lemon and cheese spread on white, chicken salad in wheat, tuna salad with relish wrap and a turkey cranberry spread on swirl bread.  Our luncheon tea was completed with desserts: chocolate walnut brownie, pumpkin bread, lemon bars and a fabulous apple cobbler bar.

At tea, we took a moment to recognize one of our oldest and dearest club members, Anne Jacobs, who celebrated her 88th birthday on September 20th.  Anne demonstrated for the group her flexibility as she is still able to touch her toes!  Anne will be the featured member in our next newsletter’s Member Focus. Stay tuned! 

Following tea, we were entertained by a John Philip Sousa living historian.  We heard the rousing marches written by this prolific musician and band conductor and learned about his life. As a musician, his instrument was actually the violin, but he invented a tuba known as the Sousaphone for use by marching bands. He performed in Cape May at the Congress Hotel and at venues across the world. The presentation was enjoyed by all including the tearoom staff!

On our trip home, we viewed the movie Runaway Bride which was filmed in Berlin. We were able to identify the various buildings used in the film. It was quite enjoyable.

A word of THANKS to member Linda D. Smith, (LDS = Loyal, Dedicated Service) for once again providing entertainment on the coach. This trip she facilitated a chocolate game and guess what the prizes were?  If the question was answered correctly, the matching candy bar / chocolate item was given as a reward for the correct response to the question.  It was great fun.  There were bonus prizes, too.  Linda was given a gift certificate to The Lady Bug Tearoom donated by club member and owner Millie Liberatore, as a thank you gift.  We really appreciate all the energy and creativity she put into the games for this trip and the May trip to Virginia’s tea game!

I, once again, enjoyed working with Debbie Scheetz at Krouse Travel to plan 
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this trip and had great fun as the trip hostess.  Some people even laughed at the poem I created especially for the trip!  I am eternally grateful to Linda Smith, Sally Brown and Marlene Erdman who presented me with a very special necklace which I will always treasure. (A white plastic beaded gem!!)

So, we really did enjoy tea in three states and had great fun on our Tea by the Sea excursion.  The tea club is exploring the possibility of returning to Cape May in late November/early December 2011 for their Christmas festivities.  If you have never been to Cape May for a Victorian Christmas celebration, you should take this opportunity to enjoy your fellow tea club members.

Quote from The Butterfly Tearoom

“Tea is more than setting in a quiet room with friends and family... but a memorable moment to remember forever.” ~ Devon Shipley, ten years old, grand-daughter of tearoom owner and future tearoom owner!

Tea Poem -  A Cup of Tea 

from The Butterfly Tea Room

      Author Unknown

When the world is all at odds

And the mind is all at sea,

Then cease the useless tedium

And brew a cup of tea.

There is magic in its fragrance

There is solace in its taste

And the laden moments vanish

Somehow, into space

TEA ROOM RECIPES

Pineapple Lemon Salad

from Marian Miller, Lavender Patch B & B

Served at the Teas on May 16th and 17th, 2010

1 - 20 ounce can plus 1- 8 ounce can crushed pineapple, drained, reserving 1 cup juice

1 cup water

2 - 3 ounce boxes lemon flavored gelatin

1 - 14 ounce can sweetened condensed milk

1 cup mayonnaise

1 cup grated sharp Cheddar cheese

1 cup chopped pecans

Garnish: pecans, mayonnaise and shredded Cheddar

In a small saucepan, combine 1 cup reserved pineapple juice and 1 cup water.  Bring to a boil over medium high heat.  Add gelatin, stirring to dissolve.  Remove from heat, pour gelatin mixture into a large bowl.

Stir in condensed milk and mayonnaise, whisking until smooth.  Stir in pineapple, cheese, and pecans.  Spoon mixture into a 13 x 9 inch baking dish; cover, and refrigerate for 2 hours, or until set.  Garnish with pecans, mayonnaise and Cheddar, if desired.

Jean Reitmeter's Sangria Tea

Jean is the owner of La Petite Tea Room in Williamsburg, VA at the Antique Mall visited by travelers on our Norfolk Military Tattoo and Williamsburg trip in May.  Thanks to Suzanne Krause for obtaining the recipe.

1 can Minute Maid fruit punch

1 can Minute Maid Lemonade

1 quart good quality Scottish or English tea (5 tea bags make a quart)

Mix all together.

Add:

Juice of 1 orange

Juice of 1 lemon

Slice a small orange and small lemon.  Add to drink to make Sangria Tea.
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Edamame Potato Corn Chowder

This delicious soup was one of the choices at Main Street Enchanted Tea in Berlin, MD while on our Tea by the Sea trip.  Owner Sherry Gamble was kind enough to share her recipe with us.

large sweet onion , chopped

1 red bell pepper, chopped

1 orange bell pepper, chopped

2 Tbsp butter or bacon fat

6 large red skin potatoes, peeled and diced

6 cups chicken broth

2 cans creamed corn

10 oz frozen shelled edamame 

1 cup heavy cream

1 pkg Good Seasons Italian Salad Dressing

salt to taste

1/8 - 1/4 cup sugar

bacon for garnish.  May also be added to soup.

Sauté onion and peppers in butter until soft.  Use one cup of the mixture and freeze the remainder for another use.

Place chicken broth in a large saucepan and heat over medium heat.  Cook potatoes until almost tender, adding the sugar and salt, if desired.

Add onion/pepper mixture, creamed corn, edamame, Italian Seasoning packet, and heavy cream.  Fresh peas may also be added, if desired.  

Continue cooking until heated through.  Top with crumbled bacon and serve.

NOTE:  This soup can not be frozen.
