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3rd Annual Tea Party

to benefit House of Hope York, PA

[image: image1.wmf]
Event:  Tea Party includes a five course brunch with

various hot tea selections

Tickets:  $25.00 per person

Where:  St. John the Baptist Catholic Church

315 N. Constitution Ave., New Freedom, PA 17349

Date:  Saturday, April 9th

Time:  11:30 AM with doors opening at 11:00 AM

50 tickets available on a first-come, first-served basis.

To purchase tickets please e-mail or call:

hohypfundraisers@aol.com // Office:  717-741-1169

All proceeds benefit House of Hope York, PA

HOUSE of HOPE

York, PA

a home for healing teens

PO Box 230 Jacobus PA 17407

www.houseofhopeyorkpa.org

EDITOR'S NOTE

Six past tea seasons!  Is it really possible?  So many memories, so many new friends, so many calories! 

The Club Committee has a very special request of you.  We would really, really like to get our cookbook project going at full tilt.  This means we need recipes from you!  We have been trying to collect recipes from our annual covered dish event, but not many people brought them.  It would take us many, many years to get enough to do a cookbook.  In order to spur this activity along, we have started something new.  Would you like a chance to win a door prize at the tea events?  If so, bring a recipe with you.  All recipes will be collected at each tea event and one will be drawn.  The person who brought that recipe wins the door prize.  There will also be a special prize for the person who submits the most accepted recipes for the cookbook.  See pages 3 and 4 for information on how and where to submit your recipes.

The Committee has been hard at work selecting our 2011 tea event venues.  We will be visiting seven brand new to us places this year.  We have also begun work on some future trips, so check out Travel News on page 8 for more information.

I am looking forward to our seventh season and all the new things it will bring.  How about you?

Teafully,

Sharon
Club Member names are in bold letters.
As always, contact Sharon for assistance with carpooling.
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2011 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, March 26th, 12:00 Noon - We will start off the 2011 tea year with a new tea room, Tea by Julia Faye.  Julia is very pleased to have us visit.  Member Price: $29.00.  (Price for non-members: $31.50.)  Address: 4901 Spring Garden Drive, Baltimore, MD 21209.  Telephone Number: 410-367-8253.  Cutoff date: March 16th.  Number of seats: 45.  Number of seats available: 45. 

SPECIAL EVENT - Cherry Blossom Cruise & Tea

Tuesday, April 5th, 11:00 AM, or Thursday, April 7th, 11:00 AM - Please join us as we enjoy a full-service seated English High Tea while cruising along the Potomac River in the classic yacht 'Finished Business.'  This cruise and tea will be for our group alone.  (http://www.capitalyacht.com/events_special.php).  Gratuities are already included.  Boarding starts 15 minutes before departure.  Parking is available for a $10.00 per vehicle charge at the Washington Marina where the yacht is docked.  Member Price:  $65.00.  (Non-member price:  $67.50.)  Address:  1300 Maine Avenue, SW, Washington, DC 20024.  Telephone Number: 202-554-0677.  Special Cutoff Date:  March 10th.  Number of seats: 30 each date.  Number of seats available: 30 each date.

Saturday, April 16th, Noon, or Sunday, April 17th, 2:00 PM - Once again we will be visiting the Lady Bug Tea Room where member Millie Liberatore will thrill our taste buds.  Member Price:  $27.75.  (Price for non-members:  $30.25.)  Address: 326 West King St., East Berlin, PA, 17316.  Telephone Number: 717-259-8131.  Cutoff date: April 6th.  Number of seats:  30 each seating.  Number of seats available: 30 each seating.

Thursday, May 12th, 6:30 PM - This evening will be the club's first visit to The Casual Cup.  Member Price: $21.50 (Price for non-members: $24.00.)  Address: 13820 Jarrettsville Pike, Phoenix, MD 21131. Telephone number: 410-667-3606. Cutoff date: May 5th. Number of seats: 30. Number of seats available: 30.

Saturday, May 21st, 3:00 PM - The Royal Tea Room has been highly recommended by some of our members who visited here last year.  We will have tea in a former church rectory.  Member Price: $27.75. (Price for non-members: $30.25)  Address: 110 East Charles Street, La Plata, MD 20646. Telephone number: 301-392-1111. Cutoff date: May 11th.  Number of seats: 38.  Number of seats available:  38.

CLUB DIRECTORIES

Please contact Sharon if you would like to have a club directory with member contact information sent to you.  For those of you with e-mail, a reminder will be sent out in March before we go to the printer.
AN EARLY ELEGANCE

Serving You Since 1988

Black ~ Green ~ Oolong Teas

Herbs ~ Spices

Orders, Inquiries, and Purchases:

Saturdays from 6 am – noon at the

Hanover Farmers’ Market
210 E. Chestnut Street, Hanover, PA

OR email: anearlyelegance@pa.net 

There are many New & Exciting products!

>10 new loose-leaf teas added to start 2011

Peppercorns and Peppercorn Mills

Whole Spices – Saigon ground Cinnamon

Kosher Flake Sea Salt – Lavender Sugar

Cinnamon Sticks – Nutmegs & Graters 

Crystallized Ginger Cubes – Books and Gifts 

Request the updated list of current products. ~Shipping Available~

800.750.6130   anearlyelegance.com
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THE ROYAL-TEA CLUB’S 'TEA-LIGHTFUL' TEA TRADITIONS RECIPE  

COLLECTION

Now that the holidays are finished and we have some free time, The Royal-tea Club Committee has decided to move full speed ahead with our cookbook project.  Committee member Roxanne Batterden will coordinate the recipe collection project.  Donna Lerew has volunteered to contact some of our favorite tearooms to see if the tearoom owners will contribute one of their special recipes to our collection! 

So, members and tearoom owners, we are asking each one of you to submit at least two recipes (the more the better) for our cookbook.  Two simple recipes!  We know that we have some fabulous cooks and bakers out there and we need you to share your recipes so we can make this cookbook a reality.  We need recipes for soups, salads, savories, scones, tea breads, finger sandwiches, mini desserts and tea drinks!  We want this recipe collection to be a reflection of our membership and hope to have this completed in time for the 2011 holiday season.  What a great gift this recipe book will be!

We really would like recipes of the dishes that have been served at our very own covered dish luncheon each year.  We have collected some, but if you brought a dish to one of these events and have not provided a copy, NOW is your chance to do so!  Bring your recipes along to the next tea, and your name will be added into the drawing for the door prize for that tea.

AND, the member submitting the most recipes selected for the cookbook will win a special prize!  Shoot… even non-cook / non-baker Donna Lerew has submitted her famous lemon tart recipe!  That is amazing!

Recipes have been trickling in but we need an all-out effort to move this project forward!  You can make a copy of your recipe and mail it, scan into your computer as an e-mail attachment, or you can even fax it to 443-769-1225.  We have made it easy for you.  You can write down your recipe on the recipe card on the next page and bring it along to the next tea to be eligible for the door prize!  Or, you can type your recipe into the e-mail document and send it to TheRoyalteaclub@aol.com by e-mail attachment, OR you can mail it to Roxanne by 'snail mail.'  So many options to participate in the cookbook collection!  Do it now!

Roxanne Batterden

See membership directory for address
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Title of my 'Tea-licious' Recipe: ____________________________________________________________________________
Name: __________________________________________________ 

Special Comment: ____________________________________________________________________

____________________________________________________________________________

Ingredients:___________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ Instructions:______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
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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

[image: image3.jpg]



Reservations:  (717) 235-6511

www.acountrytea.com
Hosts Susan and Ken Freese

PLEASE NOTE:  A Country Tea is NOT closing, but may be relocating sometime in the future.

Set to a Tea

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:

Anne Jacobs, Burke, Virginia

by Roxanne Batterden
You’ve heard the sayings, 'good things come in small packages' and 'grass does not grow under her feet’...right?  Both aptly apply to our tea club member Anne Jacobs.

Anne, a petite lady with a big smile, is truly amazing at age 88!  She celebrated her 88th birthday on September 20th, 2010 just before the tea club’s last trip, 'Tea by the Sea.'  We acknowledged her 'age accomplishment' at tea in Cape May, New Jersey.  She astonished the group by touching her toes! 

Anne also traveled with the tea club to the National Cathedral Christmas tea, the 2009 trip to the Biltmore, and the 2010 trip to the Virginia Military Tattoo.  Anne was particularly inspired by the Tattoo trip and she proudly stood when the bands and audience saluted military families.  Anne’s husband was a 'military man' who retired from the Navy and then worked for the Army as a civilian employee for ten years.  He was also a pioneer in the computer world.  She met him in 1941 when they both worked for IBM.

Anne is a member of the Washington/Virginia area Mad Hatter’s Tea Club.  She learned about the Royal-tea Club and she, and a group of her friends, also became very active members of our club.  They travel great distances to seek a "good tea."  She often travels with fellow club members Debi Wurdack and Bev Stevenson.  Anne also belongs to many other associations including the Victorian Society, Questers, a garden club, two historical societies, and two book clubs.  She enjoys entertaining her friends and playing games of trivia.  She has a social event scheduled for every day of the week!

Mrs. Jacobs is quite the world traveler.  She has been to many countries (continued on page 6)
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MEMBER FOCUS (continued)

including England, Russia, Poland, Holland, Finland,  Norway, Sweden, Denmark, Germany, France, Monte CarIo, Spain, Italy, Greece and the Mykonos Islands, Bermuda, and Canada.  In addition she has been to Hawaii and Alaska and traveled the Orient Express. She has traveled to many states within the USA, as well.   She enjoys tea at the Ritz Carlton in Washington, D.C. and lists Sweet Simplici-Tea in Sykesville as one of her favorite tearooms!  She also really enjoyed the tea on the 'Tea by the Sea' trip at the ocean side Plaza Hotel, in Rehoboth, Delaware.  She loved the Victorian charm of the hotel. 

Anne has been known to host a few 'events' at her beautiful home in Virginia.  She recently had an 80th birthday tea for Beverly Stevenson for 20 friends in her sunroom and a 'Peppermint Social Tea' in October 2010 so she could use up all of her peppermint ice cream (her favorite)!  I have been told she is a gracious hostess and a wonderful friend.

She loves being a member of The Royal-tea Club, meeting new people and experiencing different teas in different tearooms. Next time you come to tea, look for the cute little petite lady, exquisitely dressed, with the big smile … she’d love to meet you!

REVIEWS OF PAST EVENTS

Cross and Blue Bird

by Donna Lerew
Three teas were held in October at the Historic Tate Farm Cross and Bluebird Tea Room in Hunterstown near Gettysburg.  The restored farmhouse and formal garden was the scene of trade with the Indians and settlers along Beaver Dam Creek and later part of the Gettysburg Campaign.  On July 2, 1863, Union and Confederate cavalry collided head on here (from Hunterstown Historic Society). 

Tea was served in the original log structure (circa 1740) and in the 1820 addition to the farmhouse.  We began with orange chocolate chip scones with lemon curd, clotted cream and homemade pineapple rhubarb jam.  Sweet potato soup with coconut, curry and fresh cilantro followed.  Waldorf salad was next. Then fall squash and mozzarella cheese quiche with thyme; turkey with cranberry cream cheese roll ups; black olive and cheddar cheese spread on honey wheat bread was served.  Desserts included pumpkin cream cookie; white and chocolate petit fours and chocolate mint bars.  Teas were Paris and Cranberry Autumn both from Harney and Sons. 

Following tea, General Ulysses and Julia Dent Grant, living history re-enactors met with us and spoke about their life before, during, and after the Civil War. 

Before leaving, many of the group explored the outbuildings which include a summer kitchen with walk-in fireplace, a granary, spring house, carriage house, garden shed, outhouse, stable, and large barn with a cannonball hole.  Of course, there were many purchases to be made by our members. 

If you have not visited the Tate Farm I would encourage you to make a reservation for tea and explore the farm.  Note - the outside buildings are closed during the winter. 

Moulin de Paris

by Roxanne Batterden
The Royal-tea Club had its' second tea at Moulin de Paris, a Euro-Asian Bistro, on Saturday, October 23, 2010, but the first at  its new location in Pasadena, Maryland.  Club members turned out enforce to enjoy Saturday (continued on page 7)

Winter - January 26, 2011   (6)

REVIEWS OF PAST EVENTS (continued)

afternoon tea.  We had a large group of 50 ladies and gents attending.  We also were in for a Halloween surprise when club member Connie Phelps and her mom 'MiMi' Russo arrived in Halloween regalia.  Made for great photo opportunities and fun! Moulin de Paris' pastry chef made each attendee a teapot shaped decorated cookie which adorned our place settings.  Once again, we enjoyed delicious food, tea and camaraderie.  Our tea meal consisted of: the bistro’s signature mango salad; choice of either the flavorful shrimp coconut, French onion or chicken noodle soup; and then followed by the afternoon tea selections served on three tiered servers.  We had a miniature shrimp cocktail, assorted finger sandwiches including ham and cheese on a mini croissant and tuna and chicken salad triangles.  The assorted miniature desserts served were a strawberry dipped in chocolate, a lemon tart, a meringue and a fruit tart.  The very wonderful white chocolate and cranberry scone was served with strawberry jam and Devon cream.  Everyone agreed that the food was delicious and the service was lovely.

Sweet Remembrances

by Roxanne Batterden

November 13th was a beautiful autumn day to drive to one of our favorite tea rooms, Sweet Remembrances in Mechanicsburg, PA.  The tearoom is owned and operated by tea club member Nancy Reppert.  We returned to once again enjoy her lovely tearoom and delicious scones and food.  We were not disappointed!

We were immediately served a hot pot of tea to get us started and then the pots were refilled with teas of our request.  My table enjoyed the cherry almond, chocolate mint, Prince of Wales and the raspberry vanilla rooibos teas.  My favorite was the cherry almond!

Our tea meal started out with a beautiful pear and maple pecan salad with maple Dijon dressing, feta cheese and toasted pecans.  Yummy!  Our savories and sandwiches were served on individual plates and featured a Swiss apple melt on crostini, a blue cheese and asparagus roll up, Fall apple harvest sandwich on raisin bread, an herbed chicken salad in a tartlet shell and a garden style pastry puff with cucumber and radish.  Everyone had their own favorite and I heard sighs of delight as various items were tasted.

Nancy is well known for her fabulous scones.  She served her traditional English cream scone and a cinnamon chip scone, fresh from the oven!  Each tea lady was served individual servings of mock clotted cream, true Devon cream, raspberry jelly and lemon curd, along with fresh raspberries and orange slices.  To top off the tea, wonderful desserts were served including tiramisu rounds, a petite pumpkin cheesecake, and a 'Rosemary for Remembrance' cookie.  We all will definitely remember our 'tea-lightful' tea at Sweet Remembrances!

Many of our tea club members went next door to The Rosemary House to visit Nancy’s sister, Susanna Reppert-Brill and to purchase goodies at the herb shop.  I also saw a few ladies at an antique store down the street!  Thanks to Donna Lerew for being our fabulous hostess. 

CLUB MEMBER NEWS

Barb Peterson retired from Baltimore County Health Department in June.  Cheryl Schroeder has a new grandson, Skylar, born in the summer of 2010.  Skylar is also Marion Lipinski's great-grandson.  Marian Miller had arthroscopic knee surgery in November. Bev Stevenson fractured her left wrist December 16th.  Wanda Nash has had two separate foot surgeries and Sharon Hart had one surgery, but on both feet.

(Our apologies.  Some news was very late getting to us.)
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TRAVEL NEWS

We are in the beginning planning stages for several trips. Look for more information in the next newsletter coming out in April.

Jim Thorpe, PA - A two day, one overnight trip is being planned for September, 2011.  Many who attended the tea at Sweet Remembrances wanted to go here.

Cape May, NJ - We will travel to here in November, 2011 to see the Christmas decorations.  This will be a two - three day trip.

Victorian England - Patty Suchy has already begun planning this long awaited trip.  In October, 2012, after a visit to London, we will be traveling south.  One of our stops will be the Isle of Wight where Victoria and Albert had their home.  Patty says there is so much to do there; we will probably stay a couple of nights.  Patty's trips are nicely paced, not rushed.  We are giving you lots of time to save your pennies.

Future trips to be planned are Southern Italy for some time in 2013 and a northern England trip in 2014.

And speaking of Patty……







Speaking at the World Tea Expo

by Patty Suchy

I*m so excited, I can barely sit still.   Although I better reign myself in since I have a lot of work ahead of me.   For you see, I’ve just been accepted as a speaker at the 2011 World Tea Expo.  

The World Tea Expo, being held in Las Vegas from June 24 - 26, is the largest trade show and conference in the world for tea (expecting about 6000 attendees).  I’ve attended a few of these and have always found it a valuable source for learning more about tea products, tea wares and most other things related to tea (e.g., magazines).  Unfortunately, the expo is not open to the general public, but if you’re connected to a tea room, tea business or tea association, this may be the place for you to travel to this coming summer.

In addition to the exhibition hall where more than 250 entities have exhibit booths, there are three days of wonderful educational seminars.  I’ve attended many sessions in the past and am proud to say that I’ll be a presenter at this year’s expo.  My topic will be Incorporating Literary Events into Your Tea Room for Added Profit.  Even those who do not have a tea room will gain information on how the literary world marries very nicely with the tea world.

So, if you’re connected in some way to the media, a tea related business or tea association, consider coming to the event.  And if you are able to attend, I hope you’ll sign up for some of the educational seminars, including my own.   To gain further information on the World Tea Expo go to http://www.worldteaexpo.com.  Attendee registration opened up on 01/05/2011.  And I know we can have fun together and we can do a tea or two - Tea at the Four Seasons Hotel is not to be missed.

And yes, I continue to run NOVEL EXPLORATIONS, Where Fiction and Travel Merge.  As many of you know, I’ve been a specialist on Great Britain travel for over ten years.  My website is http://www.novelexplorations.com.  And there is still some space on my latest unique travel experience - A Journey to Wales, which will occur in June 2011.  I put this tour together for Mimi and Dottie Johnson (members of the Royal-tea Club).   Quite a few of our members are already signed up.   For further details on joining this tour contact me at novelexp@comcast.net or at 815-714-2981.  
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REVIEW of OUR CHRISTMAS 2010 TEAS

by Roxanne Batterden

The Royal-tea Club 'royally' celebrated the 2010 holiday season with four teas at two different venues.  We returned to the beautifully decorated Victorian home of member June Mumma in Waynesboro, PA.  We also returned to A Country Tea in New Freedom, MD, but for the first time for club member’s to enjoy member Susan Freese’s Christmas Tree Tea.

On Sunday, December 5th, a snowy and blustery day, club members enjoyed homemade tomato soup with a star shaped crouton; a cream and orange chocolate chip scones with jelly and clotted cream; savories including cucumber packages (cucumber sandwiches wrapped in a red or green ribbon), warm herbal spirals, mini poppy seed chicken salad and dilled egg salad sandwiches; sweets which were pear custard bars, 'wooden spoon' oatmeal raisin cookies, almond mousse tartlets, and almond flavored Christmas cookies.  The 'Something Special' served was a mint chocolate chip ice cream parfait.  At the Tuesday, December 7th tea, a different tea meal was served which featured creamy potato and corn chowder and slightly different savories and sweets, some of which were tangerine pistachio cookies; lemon tarts a vanilla caramel parfait.  PG Tips English tea was served at both teas.  I am very happy to report that Mrs. Mumma has submitted several of her recipes for inclusion in our club’s cookbook!

On Saturday, December 11th and Monday, December 13th, club members enjoyed the tea meal and home tour featuring 27 beautifully decorated Christmas trees presented by Susan Freese, owner of A Country Tea.  Twenty seven trees!  This is not a typo!  Each tree had a different theme and its own tea pot and music box.  The following mentions just a few of the tree themes: Victorian dolls, Ocean City, Wizard of Oz, angels, teddy bears, Father Time, gingerbread, snowmen … and many more!  Susan told us that it takes 12 - 14 days to transform the home into a Winter Wonderland.  There were also over 40 different Christmas teapots on display.

The tea meal consisted of a delicious cheesy onion soup, followed by a mini banana nut muffin and a holly leaf shaped scone served with coconut butter, blackberry jelly and Devonshire cream.  A cheese and spinach strata with tomato wedges was the savory.  Desserts included a Christmas mouse cookie (complete with red thin licorice tail), black forest cake, a pecan pie bar and Christmas tree shaped minty fresh candy.  Susan served her delicious sweet tea, along with orange spice and plum hot teas.

So, as you can see, the tea club 'royally' enjoyed the holiday teas of 2010.  We are already discussing our 2011 holiday teas and hope to once again offer 4 separate teas for members to enjoy!

Note: Thanks to everyone who donated the four holiday door prizes (Barb Zinn, Carolyn Troy, Sharon Hart and Roxanne Batterden) and to our members who brought recipes for our cookbook.  Lucky door prize winners were Pam Eyler, Debi Wurdack, Lori Lemkelde, and Laurie Edwards.

SPECIAL THANKS

Debi Wurdack wants everyone to know she won her contest, thanks to your support.  She won 2 gift cards to a restaurant near her home and 2 free theater tickets.  (She requested our help via e-mail for a newspaper contest.)  We do good work!

Elaine Kohles asked we relay her gratitude for all the many cards she received.  Those with e-mail were notified in November of Elaine's fractured pelvis while on a trip to Italy.  Knowing so many cared definitely lifted her spirits.

Sharon Hart wishes to thank everyone for their many cards, e-mails, calls and visits while she was recuperating from bilateral foot surgery.
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JEKYLL ISLAND CLUB HOLIDAY HIGH TEA

by Diane Hughes, RTC Roving Reporter, Southern Branch

On December 8, 2010, fellow Georgia club member Wanda Nash and I attended the Holiday High Tea at the Jekyll Island Club Hotel on Jekyll Island, GA.  

Jekyll Island is one of the barrier islands protecting the Georgia coast.  In the early part of the 20th century, it was privately owned by the Jekyll Island Club.  The club members included the DuPonts, Carnegies, Cranes and Rockefellers.  To escape the northeastern winters, the members wintered on Jekyll.  If you toured Newport, RI. with the Club, you visited their summer cottages.  In their time, these members represented one sixth of the world’s wealth!  Currently, Jekyll Island is a state park.  

In keeping with the opulence of the era, tea was celebrated in the Grand Dining Room.  The Room was decorated with a touch-the-ceiling, live tree with traditional ornaments, as well as poinsettias, a Christmas crèche, and all the mantels were seasonally decorated.  Every fireplace had a fire going.  To further the image, Wanda and I dressed elegantly in long dresses.  Christmas music was provided by concert pianist, Christopher Smith.  

The chefs outdid themselves in the preparation of the tea menu.  The first course was petite savories including cucumber, Roma tomato and chive on basil butter bread; house smoked salmon mousse with dill crab on pumpernickel; and roast chicken salad with cashews and grapes on wheat.  The second course was a spiced chestnut whiskey cream soup with candied pecans and crème fraiche.  Blueberry scones with butter and raspberry-fig preserves followed.  The fourth course was the sweets: snowball cookie, chocolate orange Napoleon and cranberry-rosemary tea cake.  Last was a spice cake with eggnog crème anglaise.  Presentation and service were impeccable.  

Tea selections were from Harney and Sons.  Wanda selected a cranberry orange tea and I had an orange pekoe.  

The tea began at 4:00 and by 6:00, we were pleasantly stuffed.  We retired to our room, deciding that we were too full for the evening meal.  Wanda was asleep by 8:00 and I followed shortly thereafter.  

As an aside, the new X-Men movie is being filmed on Jekyll Island, and Hugh Jackman was on Jekyll while were there!  Tea and movie stars: what a deal.  

The next morning Wanda and I enjoyed a breakfast buffet featuring eggs Benedict in the Grand Dining Room.  Fully fortified, we were set for a day of exploring Jekyll Island.  

Our first stop was at the Georgia Sea Turtle Center.  The Center is world known for its efforts in saving and rehabilitating endangered sea turtles.  We checked on all the turtles in the hospital area before leaving.  Because Wanda was recovering from foot surgery, we took a drive around the island, ending up on the beach where the filming was being done.  In the movie, look for the half-buried plane on the beach – that’s Jekyll Island.  

We left Jekyll, crossing the marshes and stopped at the Welcome Center for some photo opportunities.  We also took a short detour under the new Sidney Lanier Bridge for some more photos.  

It was a wonderful experience, made all the better with tea and a friend.  We’ve already decided to add this event to our social calendar for 2011.  
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ANNUAL CLUB POLICIES REMINDER

MEMBERSHIP INFORMATION

The membership fee, which covers the annual cost of processing the newsletter

and maintaining the club, is $5.00 for electronic delivery and $10.00 for USPS

delivery.

TEA RESERVATION PROCEDURES

You must contact Sharon Hart by phone or email. See contact information below.

- reservations will be taken on a first come, first serve basis.

- emailed reservation requests must be confirmed by the club before they are

  considered accepted.

- do not send payment until your reservation is confirmed.

- once you have made your reservation, and it has been confirmed, your

  payment must be received by the club within 10 days. If it is not received

  within that time frame, your reservation may be canceled.

- an event is closed 10 days before the event is to take place or the date

  specified in the newsletter.

REFUND INFORMATION

A tearoom prepares food for the number of people reserved. Money you send for

a tea reservation is non-refundable unless a cancellation is made prior to the

cutoff date posted in the newsletter or a person on the waiting list is available to

take your place.

Any money due you from a cancellation will be carried on the club books as

credit. All unused credit will be returned after the last event in December.

No refunds or credits of less than $ 1.00 will be given.

GUEST POLICY

Our guest fee is $2.50. If the guest decides to join the club, the $2.50 fee will be

applied to their club dues for that calendar year.

IF YOU ARE UNABLE TO ATTEND

If you find you are unable to attend an event you reserved, please contact Sharon

as soon as possible. This will allow her time to contact the next person on the

waiting list and you may receive a refund.

Please, do not give your seat to another person. Contact the club. We must

be fair to those on the 'waiting list.'

CLUB CONTACT INFORMATION

Committee Members

Sharon Hart



717-332-5851 (Head Teapot)

Roxanne Batterden


unpublished
Dottie Johnson


410-340-7088

Suzanne Krause


410-668-3185

Donna Lerew


717-741-2684

Shirley Smith


410-236-8893
Club Office

Sharon Hart

105 Frog Pond Hollow

Abbottstown, PA 17301

717-332-5851

Email Address: TheRoyalteaClub@aol.com

Web Site: www.TheRoyal-teaClub.org

