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A steaming Wedgwood cup. Scones with
clotted cream. Finger sandwiches . . .
The veddy English practice of lingering over
afternoon tea is taking the Valley by storm

by Anitra Brown

The English can be intimidating to Americans,
especially when we know that they know volumes more aboul 3 sub-
ject than we do — tea, for instance. So when [ 2at down to tea with Lou
and Angela Jones, an English.couple who recently opened A Spot of
Tea, avery proper tearoom in Rhinebeck, Twas uneasy, Could [ eat the
warm scane betore the cold finger sandwiches? Should [ pour milk into
the cup before or after the tea was poured? And why was Angela say-
ing to Low, “Will vou be mother?™

I mentioned my anxieties, and Lou just waved them away. “Nobody
maonitors vou, nobody watches vou.” And then, being mother, he
poured tea for everyone. “Dowhatever you like,” he says, with one pro-
viso. “Unruly children? We don't want them. Keep them at home.”

For all his reassurances, a few basics can help novices to better
appreciate all the tearooms popping up in the Valley, First. a good tea
room will use proper teapots, not present you with a cup with a teabag
hanging in it. Second, it should make a really good scone — golden
andl crigp on the outside, soft on the inside. Third, it should be the kind
ol place you want to sit for an hour or so, preferably with a friend who
likes a good cup of tea as much as you do.

And just so you don’t embarrass vourseli with vour English friends
by inviting them to “high tea.” you should know that sitting down to a
tea with finger sandwiches, scones, and cakes is simply called “after-
noon tea” in England. “High tea” is a small hot meal usually served
around 6 pam.; it was traditionally taken as a dinner substitute by the
working classes. "Alot of Americans interpret “high tea’ as being some-
thing higher in social standing,” explains Jones. “But it's not.”

The best tea is made from the top two leaves and the bud of the
camellia sinensis bush, and loese leaf is generally higher quality than
tea bags. That's because iU's made up of whole tea leaves, while broken
pieces, called “fannings” and “dust,” go into bags. There are three
types; black teas are made from fermented leaves: green from unfier-
mented leaves: and oolong from semi-fermented leaves. India (which
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mcludes regeons ke Assam ainil |.I.||'j|'|'|-
ingl, China, 56 Lanka, Japan, and Kenya
are the world's greal lep-growing coun-
tries. Herbal brews like chamomile anc
int are aod really teas because
ol e froan carmellg siuemsis

ey are properly callsd infusions,

Bt the most imparant thing vou m o |
1o know is how nice itis o have a cupofiea
o @ coldl, Blustery day, o o sommer adber
noan, for that matier. As William Clad-
stonwe saicl, I voo are oodd, Ben wall wars
vilg Bl ol are Lo Tvi=atestd, 10 will cond youe
il you are depressed, it will cheer you; il
yog are exeited, it will calim ywou.”

Ihere are now so many leansoms in the
Hudzon Yalley thal
cold, warm, depressed, or excited — yoal
shouldn't ivee fo travel ot G 1o fingd one

ng matler if vou'n

THE VILLAGE TEARDOOM
Walk into the Village Tearoom in MNew
Paltz aned you'll e fneed with such a stun-
iiinge dbisplay of baked goods thil vou won’l
CVEF wWant Lo oo 1 Sarbiicks FILHETRE Slices
of lemon-lavender pound cake, plump

cream paelfs covered with shiny chocolate
IcEng, charming checkerboard cookies,
andl chocolate chubbies all call out 1o he

AL,

Crhinee a laklor's shop, the tearoom 15
lowcatedd in o charming 17 4-vear-nld barldmg
al the top of a gravel slope across from
Aricl Basskscelbers, [t is the work of lI,'|_hr|||"~i
Dieverens, who was born i Ieeland, whiere
she helped beed the pucsts in her famly's
amall hotel. She wnd her hushand moved
frommn Mew York City so their two childnen
comilel g 1o thee Mouintakn Lanre] Walkhord
achool in New Paltz. 5he has a leaning
owird gusiaiory parily that makes [or
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ter, and Modagascar vanilla go into many
of the desseris that are baked in the 200
oncl-floor kitchen, and she belicves in
using local prochece, in 2e3s0n,

| B

rens was an intenor designer in
Manhattan, and the Village Tearcom is
wisgally very pleasing., with three warm,
welllin clinkng rooms — ame wpstairs and
Pty dhovwm. Chreeinal beams and doors give
a rustic feel. The Village Tearoom i3 open
for breakfast, lunch, and dinner, serving

everything feom quiche Lorraine Lo
roasted chicken with apple chutney
While you can have 3 good pot of tea
with baked goods at any hour, Devereay
al=o serves a clossie afiermoon e (518)
where you get the full freatment — tisa ansd
a three-tiered tray with fea sandwiches

lincluding house-cured eravlax amd
organe chicken saliul), your choiee of an
apricod-aimaond-oatreeal scome or a lemon-
seenled golden raisin swcone (sedved with
Dvewonshire cloited crenm and |.-:-'$I'=I-:'."|":.
g, and an a2seriment of coosies, such
a5 pecan tEegbes, msdeleines, cromin, and
chacalate chubbies, The house lea is
Barey's Classic Blend, which is [rish
Breakinst. bal there are dozxens of olther
unusael virbetics, brclading Mayan Spiced
L han, Chrganec Dargeeling., and the very del-
icate White Tea, She serves il in heavy
while carthenware, rather than thin bone
china, becanse she prefers the more mus-
hc bk

*Peggis Ilee o cup of tea, bul they
usyalby et i stoeeq beo long and o gels tan-
nie,” says Devereus But she's nof soddeo
logricalby pare that vou can't @et o poadd cup

ol colfe as long as it's fair trade,

OrfEnKe, an 1l i ||I.'| roasled. = 10 Plartedk

Ape  Newe Paltr (Ulsler) . 840525053454

A SFOT OF TEA
Il wou're looking for an authenti
ELongtish learoom. complete with scones
fniry cakes, and a tnkBng bell on the door
this i Uhee pdace. =ve mone to preal engihs
to make wou Feel ke vou're in England the
momient you step through the doar,” sayvs
Loan Jones, who bakes most of the dessers
irom scralch and makes homemade ¢lat
ted cremn. The tearoom also has oneyens
ol Chriztmas pasdcdings for sabe. The food
1= impeceable, v

thch is not surprising
whien yvou consider Jones's day pob. He
ieaches ol the Colinary Instifute of Amer
ici, i the Escollicr Kestauranl, na less
And he led the LS, Armed Forces team to

gold in the Frankfurt Calinary Olympics
back bn 1992, a victory thal resulied in iz
heing named a Member of the British
|'.||'.|li':'l'. [at's sorme ey ||-:'.|'.3.' |'|iII|.'|.::
lalent for s beEnrmom

A Spol of Ten oecupies the fird Door ol
a while clapbonrd howse m Rhineheck that
dhatis from 1795, 1 las avery homey alimos
e, Inone room, there is a fireplace with
a ol amd g st in front of 3 a painiing of
Gueen Bhembeth hangs over the mandel in

anather. A i npraving ol thoroughbreds
diccorates one of the walls, amd there are
Ensglish canclies {care for o Yorkie, any
o=} el Bancy Leape s for <al

fones iz teving Lo gently educate his
customers that “hiph tea” i= not whal IETHL
of us think it iz, bot he uncerstands our
desire e sommaeihi 15 S ial nnal = {raml
Hi= solution 35 Boval Tea for Two (335). a

classic alternoon bea served on Royal Doul



ton bode chini, You get a cholee of twao
k= of absolutely delicious finger <and-
wiches, like thick shees of smoked salmon
and homemade |||:|:.1:-|1||:|i.-.1= o his hiome-
miade white or wheat bread. Fresh scones
are served with classic strawberry jaim and
clotted cream that Jones mokes himsell,
[The cream is provided by local dairy
herds.) Jamaician ginger cake, baked with
mokizses and brown sugar, 1 cul in gener-
ous slices, The crowning glorv: adorable
fairy cakes, smaller than cupeakes, are
aliced and siuffed with real buttereream
[he Harney & Sons beas are full-lesf teas in
"silk =achets,” and the Oavor is excellent
“We don't bave an enormous selection
of teas, and that's by chodce,” says Jones
“An English tearoom might only have
one,” He offers at least 10 different

Bl

beas, including herbal infusions and decal
You can alzo get a pot of Cadbury’s hol
chocolate.

Jones has a number of “set teas™ that are
served] all day; a Cream Tea (56 per pperson)
with a homemade scone: Farmbouse Tea
(58) with boiled egps, toast, and a dice of
cake: and Cornish Tea (512) with a scone
anil a Cornish pasty (@ warm short-crust
pastry flled with ground meat and wereta-
bliss that evolved from a portable meal Cor
nish miners ance carried to work).
Hearticr appetites are satisfied by the
excellent fish and chips, available an the
mcnn of lor Bakeoul Wednesday through
saturikiy. “Enghshmen have been coming
oul of the woodwork gince we opened,”
siys lomes, Where else can you get a good
chip butty and a good pot of tex? = 55 Fast
Market S, Rhinebeck (Dnilches), 8458706
JEAE www, sl ol e bz

JEANIE BEAN
BRITISH TEA SHOF

For 20 years, David and Jeanie Bean
worked long hours at their country store in
tiny Clinton Corners, up at 3:30 in the
marmng b stagt the r|.:|:.' sefling cold culs,
hiar nets, and Ashing pobes, They're done
with thal. The store has been turmed into a
tesiradaty Lthal also sells |':I:||.:!i.-|| |:l|-::-1.'r~;i-::-|'|~:_
and it's open only on weekends from 10
am. to d oo, They stop serving at 3230,

Wit a minute — isn't four o'clock tea
bme? “We close then bicause that's when
I want to close.” says Jeanie Bean, an
energetic, diminutiv |":||H|i¢.l|=.-.'ve:-|'|';;||| who
loves o watch the sunset. She takes a
monment 1o address o large table of cus.
Lomeers @cross Lhe poony. "Oh, shot up!” she
cries, to greal peaks of loghter, Jeanie was

i the theater and sl Bkes an andience
"People come here for the eplertainment,”
she explains. *“They get my rudencss and
Davad s « i-.-||ir:.-_ :

Thiz is not the place for a fancy after
noony tea with delicate Gnger sandwiches,
the erusts sliced off. lis specially 15 whal
Jeanie calls “stodgy meals” — home-
cooked bangers and mazh, fsh and chips,
shepherds pie, and o burger made with
locally raised Scottish Belted Calloway
beef. She sells her own private label looss
leas. and you can order a pot (33.95) with
hessert, like a currant scone that has been
cul i hall, buttered, coated with a thick
Inyer of strawberry jam, and topped off with
u frothy cap of whipped cream (35.95), “We
tried clotted cremm but people seriaped i
oll,” says Do {who plived a let in the
flm version of Wesd Side Storyd. The warm
Erglezh Breadd pudding with custard and

cream, from Jeanie’s mum's own recipe, is
gomd. Bul begging her mum's pardon, |
liked the rich, warm coconut bread pud
thing — a little dish of bread cubes soaked
i coconul creant, e, milk and sugar —
evien) heller

e old country-store setting is a litle
unorthodoex, but the Beans pull it off. Shecs
curtaing help dedine the dining space in the
back of the store, where shelves are fifled
with teapots, English Christmas crackers,
and the teas. The front of the =tore has Eng-
lish grocerics — everything from Walker's
potato crsps o Fairy Tailet Soap — and a
sofa in case customers need to recover
after exting, "We once almost locked a man
in |'|l'|'|',1 con s _||'i||l.|¢' “He was ;1,-:.||-|,-|'|
on the couch.” » 2411 Sali Point Turnpike,
Llinfon Cormers {Eulchess), Bd5-260-38000

Tea all over the
mag (left L

F ||'_||'I|: b dheleiaisias
baked goods at
thee Vilkage Tea
rism in Mew
PadLE: o scone

anvd & cuppa (or
perhaps a
"stodgy meead”)
al Jownie Bean fni
rural Dutchess
l'.'-!rllrllg,'_ clakh
covered tahiles at
Kathleen's Tea
Room in Peckskill

KATHLEEN'S TEA ROOM
Rathleen Chilcott has figured out what
tor do wiith little children who come o her
tearoomm in the beart of downtown Peck-
skill; give them a “room™ of their own, =
have a display window that's set up with a
litthe table and chairs, gaudy jewelry, and
hats. The children keep themselves busy,
and the mothers get (o have tea. And it
deliphis me to see them in there?®

With s blazing Gre, Qoral and sinpe-
covered tables, high tin ceiling, and
antigque tea memorabilia, this (earoosm
charms niore than just children, 1 wanied
to bring things back o a 1940 feeling.”
says Chitleott, who realized while traveling
i Eniand with her hasband bow mece it s
o stop and et a8 cup of ten and something
igghi 1o eat, “Every village slhoild have a
leuroaan, she sivs,

Kathleen serves “high tea™ (516,50)
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