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Special Upcoming
Events and Important
Dates

Tea 101 Class
Sept 11th

Taking Care of You
Series, Class 1

Sept 17th

How to Make Scones
Sept 18th, Oct 30th

How to Make Delicious
Sandwiches

Sept 25th

Hands On Scone Class
Sept 30th, Oct.21st

Tea 102-Premium Black
Teas

Oct 2nd

How to Host a Holiday
Tea Party
Oct 16th

Tea 103-Premium
Oolong Teas

Oct 9th

An Evening with James
Norwood Pratt

Oct 22nd

Learn How to Make
Simple Desserts

Oct 23rd

Miss Spider’s Tea Party
Oct 24th, Oct 31st

Taking Care of You
Series, Class 2
Nov 5th

Holiday Open House
Nov 6th
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MORNING TEA TIME!

We are now available
Wed-Fri for a special
morning tea from 9-
10:30. Drop your kids

/
\/)g. off at school and head

C’\'/ > over to the tea room to

meet your girlfriends for

a scone and pot of tea-all for $6.95 per
person. Reservations are not necessary,
but you are welcome to call in a reserva-
tion if you wish. After 10:30 morning
tea is not available as we need to get
ready for our 11:00 afternoon teas.

MISS SPIDER’S TEA PARTY

On October 24th and October 31st, we
will be having our first “Miss Spider’s
Tea Party.” This is a children’s event.

Dress in your Halloween costume and
join us for a story and tea. A children’s
version of dessert tea will be served.
This is a special pre-pay event of $19.98

per person (child or adult includes tax
and gratuity). No refunds or credit will
be given for cancellations. Miss Spi-
der’s Tea will be offered on two days:

October 24th from 4-5 p.m. and

October 31st from 3-4 p.m. Sign up
soon as this tea will sell out quickly!

AN EVENING WITH JAMES NORWOOD PRATT

I am totally thrilled and honored to an-
nounce that on October 22nd at 6:30
p.m. we are hosting an evening tea tast-
ing with James Norwood Pratt. He is
the author of one of my favorite tea
books, “New Tea Lover’s Treasury.” For
those of you not familiar with him, he is
one of the world's leading authorities on
tea and tea lore. A native of Winston-
Salem, North Carolina, he was educated
at Chapel Hill and abroad, has been
Honorary Director of the first traditional
Chinese teahouse in America, instru-
mental in creating the American Pre-
mium Tea Institute and editor-in-chief of
Tea Trade - the Magazine of the World
Tea Business.

Mr. Pratt’s love for tea is contagious.
You can’t help but get caught up in the
romance he has with tea. His descrip-
tions and stories are enthralling. | just
can’t believe he’s coming here, to our
tea room! Because | want everyone who
is truly interested in tea to attend, this
will be a free event. All | ask is that you
make a reservation as seating will be
limited and will be on a first come basis.
Doors will open at 6:00 p.m.

Come along and fall in love with tea.
You won’t be disappointed! Mr. Pratt
will be available to sign books after the
event.
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4 0z. Tea Tin
Sale!

During the month
of September, all 4
oz tins of tea will be
25% off. Thisis
less expensive than
refilling your tins.
Stock up on gifts for
the holiday season.
This apply to teas
purchased in-store
only.

The New Cookbooks
Are In!

“Drop by for Tea,” our

newest cookbook is in!
Stop by and pick up
your copy today. This
cookbook features
wonderful recipes eve-
ryone has been asking
for such as “Créme
Brule Tea Cookies,”
Dena’s Fabulous
White Chocolate Cup-
cakes, Spicy Chicken
Taco and Crunchy Al-
mond Tea Sandwiches,
and our most requested
recipe ever, “White
Chocolate Cranberry
Bars.” Makes you
hungry,
 doesn’t it?

TAKING CARE OF YOU CLASS SERIES

This year | have decided to do some-
thing a bit different. | have always said,
“Tea is all about taking time for your-
self, enjoying each other’s company and
life in the present.” | feel very strongly
about this and wanted to pass this along
to my customers. | am creating a
“Taking Care of You Class Series.”
I’ve teamed up with my good friend
Betsey Williams who is a life coach.
She and I will be presenting 2 classes
this fall together. The first one will be
“Benefits of Tea and Taking Care of
Yourself” combined with “What a Dif-
ference a Change Makes: 4 Easy Steps
to Reduce Stress.”

Fall is a season marked by change, tran-
sition and growth. Courage, belief in
oneself and planning can help you navi-
gate life’s challenges. Come have some
fun, enjoy afternoon tea and learn how

to negotiate a steady and serene course
through your life.

The second class will be “Holiday Tips
for Holiday Cooking” combined with
“5 Easy Steps to a Fun and Energized
Holiday Season.”

When you think of the holiday season,
do the words relaxed, rested and joyful
come to mind? Do you tell yourself that
if only you could cancel holiday stress,
things would be so much better? By
choosing realistic goals with conscious
planning, you really can have the best
holiday you’ve ever had. Escape the
insanity of overspending followed by
buyer’s remorse. Come have some fun,
enjoy afternoon tea and learn how to
make the holidays less hectic and more
of a celebration with family and friends.

For dates and prices see below.

FALL TEA CLASSES

Please sign up early as space is limited.
Payment will be taken at the time the
reservation is made. Unfortunately, no
refunds or credit can be given for can-
cellations.

Tea 101 -September 11th 3:00-5:00-
$30.95 per person plus tax (includes af-
ternoon tea).

Experience the fascination and excite-
ment of the world of tea. We will ex-
plain the tea production process, what
distinguishes teas from white, green or
black, how to make a perfect pot of tea
and how to decaffeinate your own tea.
You will taste many different kinds of
tea and learn how to conduct your own
tea tasting. Join us for an afternoon of
fun and learning. Bring any questions
you may have about this fascinating sub-
ject. A sample of afternoon tea delights
will also be served. This is an in-depth

class on tea, maximum of 6 participants.

Taking Care of You Series-Benefits of
Tea, What a Difference a Change
Makes-September 17th 3:00-5:00 -
$24.95 per person plus tax (includes af-
ternoon tea). Taught by Betsey Williams
and Amy Lawrence. (See above for de-
scription.)

How to Make Scones — September
18th or October 30th 1:30-2:30;3:30-
4:30 -$26.95 per person plus tax
(includes afternoon tea).

This class will focus on how to make our
delicious scones. Not only will we show
you how but will also give you secret
tips so yours will turn out perfect every
time. Included will be a sampling of our
afternoon tea treats. For our tea tasting
we will sample some of our most popu-

(Continued on page 3)
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How to Make Delicious Tea Sand-
wiches - September 25th 1:30-2:30
p.m.; 3:30-4:30 p.m. $26.95 per person
plus tax (includes a sampling of after-
noon tea treats.)

This tea tasting will focus on how to
make our delicious tea sandwiches. You
will learn the secret tips to keeping your
sandwiches fresh and moist and we’ll
also show you how to cut your sand-
wiches perfectly. For our tea tasting we
will sample some of our most popular
teas.

Special Hands-On Scone Making
Class - September 30th or October
21st 7:00-9:00 a.m. $35.95 per person
plus tax.

This is a class limited to 6 participants
only. Learn first hand how to make
scones in our kitchen. We’ll show you
how step by step. We’ll also show you
how to adapt our recipe to make a vari-
ety of scones. In this class, you’ll make
your own batch of delicious scones to
take home. Recipe and materials in-
cluded. Notice the early morning time.

Tea 102-Premium Black Teas-
October 2nd 3:00-5:00 p.m. $30.95 per
person plus tax (includes a sampling of
afternoon tea treats.)

This class is limited to 6 participants.
Discover the different provinces of
China, regions of India and the beautiful
teas from Sri Lanka. Learn how black
tea is processed, how climate affects
quality and flavor. Learn how to do a
professional tea tasting and experience
the wonderful flavor of these fine teas.

How to Host a Holiday Tea Party-
October 16th 1:30-2:30 or 3:30-4:30

(includes afternoon tea).

Are you planning a holiday tea party?
This class is for you. We’ll give you

lots of ideas, recipes and tips to make
your holiday party a success.

Tea 103-Premium Oolong Teas-
October 9th 3:00-5:00 p.m. $30.95 per
person plus tax (includes a sampling of
afternoon tea treats).

This our newest tea education class and
is limited to 6 participants. Learn the
secrets of the oolong teas. Learn the
different types, steeping times, multiple
infusions and countries of origin. Come
try some very unique oolongs.

Learn How to Make Simple Desserts
for Your Afternoon Tea Party-
October 23rd 1:30-2:30 p.m.; 3:30-
4:30 p.m. $26.95 per person plus tax
(includes afternoon tea).

In this class you will learn many tricks
and tips to prepare desserts ahead of
time for your tea parties. You will also
discover easy ways to garnish tea trays
and learn how to make 3 desserts. In-
cluded will be a sampling of our after-
noon tea treats.

Taking Care of You Series-Holiday
Tips for Holiday Cooking” combined
with “5 Easy Steps to a Fun and Ener-
gized Holiday Season.” November 5th
from 3:00-5:00

3:00-5:00 -$24.95 per person plus tax
(includes afternoon tea).

Taught by Betsey Williams and Amy
Lawrence. See previous section for de-
scription.

I have finally updated our
tea menu. It includes all
of our new teas we chose
from the World Tea
Expo. We now carry
over 110 fine loose teas,
from premium, black,
flavored, oolong, white,
puer, to several new dis-
play teas. Come by, have
tea and try a pot today!

Holiday Open
House!

On November 6th from
3:30 p.m.-6:30 p.m., we
will be having our Holi-
day Open House. Stop
in, sample our new
holiday teas, and try
some delicious holiday
goodies. Remember,
tea and gift certificates
make great stocking
stuffers for those close
friends and hard to buy
for people on your list.




An W}ernoon fo Kemember

Tea Farlor and’ 9[/3

452 TMain Street
Neawcastle, ()}z///érn[a 95658
916-663-6358
www. (]/}GI’IIOOI)/()I‘(’I?? ember.com

We are open Wednesday-Sunday
for tea and shopping. The gift shop

is open Tuesday-Sunday.

Tea Times are 11, 1 and 3 Wed-Sat
and 12 and 2 on Sundays
For Reservations please call:

916-663-6358
1-877-TEA2REM

Come, Sit, Enjoy!

Visit our website!

www.afternoontoremember.com

Morning Teas

Drop in at 9:00, have a
scone and a pot of tea for
$6.95, enjoy a morning tea
break with your friends.

Morning teas now
available from 9:00-10:30

a.m.

Start your day with good
conversation and a cup of
tea!

Reservations for morning
tea are available, but you
can always drop in-as
space permits.

Try our Savory Teal
A slice of quiche, a

cup of soup and a
scone. $15.95

TEQUILA CHICKEN

2 c. cooked chicken-pulse lightly in decoration if desired.

food processor or chop finely

3 T. green onions Makes about 16 tea sandwiches de-
1/4 c. tequila pending on thickness of filling and
2 T. orange juice size of sandwiches.

Zest from one orange

Salt to taste

Mayonnaise

Butter

8 slices of buttermilk bread
Parsley for decoration

Mix together first 6 ingredients. Add
just enough mayonnaise to bind mix-
ture together. Spread butter on
bread. Add filling and top with sec-
ond slice. Cut into 4 triangles. Sprin-
kle parsley on sides of sandwiches for




