
Savor the Season  
COVID Nine-“TEA”n Style 

CCPC Women’s Christmas Tea 2020 
 

 

 

Our Christmas Tea Reinvented... 
In lieu of our traditional Christmas Tea this year, we wanted to pass on to you some of our favorite 
recipes that you can make from home while you “S.I.P.” on a perfectly brewed cup of tea!  We hope 
you enjoy this time to slow down and ponder the beauty of this season as we marvel at the birth of our 
Lord and Savor, Jesus Christ. 
 
“For to us a child is born, to us a son is given, and the government will be on his shoulders. And he will 
be called Wonderful Counselor, Mighty God, Everlasting Father, Prince of Peace.” -Isaiah 9:6 
 

Warmly,  
The “Savor the Season” Team:   

Cal Rittenhouse, Norma Swasey, Terri Tucker, Daphne Boardman, Trish Brunette & Kelly Wiese 

 



All about Tea 

 
Brewing Guide 

 
Teapot Serving Guide 
Teabag:  1 per cup per person 
Loose leaf tea:  1 teaspoon per person plus one teaspoon for the pot 
 
Individual Teacup 
Teabag:  1 per cup  
Loose leaf tea:  1 teaspoon per cup 
  

Tea Type Water (fahrenheit) 6-8 oz. Cup Time 

White Tea 175°-185° 1 tsp / 1 bag 2-3 min. 

Green Tea 180°-185° 1 tsp / 1 bag 2-3 min. 

Oolong Rolled 185°-212° 1 tsp / 1 bag 3-5 min. 

Oolong Long Leaf 185°-212° 1 Tbsp / 1 bag 3-5 min. 

Black 212° 1 tsp / 1 bag 3-5 min. 

Herbal 212° 1-2 tsps / 1 bag 5-7 min. 

Raw Pu Erh 195° 1 Tbsp / 1 bag 3-5 min. 

Cooked Pu Erh 212° 1 Tbsp / 1 bag 3-5 min. 
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Types of Tea  
 
White Tea 

● Least processed;  harvesters are careful not to bruise the buds so they don’t oxidize; 
left out to dry in the sun and then ready to brew 

● White tea refers to the little, white, downy hairs left growing on the tea buds 
● Flavor profile:  light, slightly nutty, elegant notes, some floral notes and fruit 

sweetness too 
● Good for meditative or quiet time purposes 

 
Green Tea 

● Made from young buds and leaves of the tea plant 
● Hand picked to keep the buds and first two leaves from getting bruised so they don’t 

oxidize 
● Brought to a tea processing area where they are withered then pan-baked to 

deactivate the  enzyme that causes oxidation 
● Flavor profile:  fresh, slightly grassy and slightly astringent (bitter), toasted, some 

nutty notes 
● Has the highest amount of caffeine, but balanced out with high levels of theanine 

which make you feel quite calm; therefore this is a great tea to start off your day 
because it leaves you 
alert but relaxed at the same time 
 

Oolong Tea 
● Semi-oxidized tea 
● Two to three larger leaves are picked then withered under the sun.  They’re  then 

rolled or shaken to bruise the edges of the leaves which releases some of the essential 
oils.  The oxidation process begins once the oils react with the air.  From there, the 
leaves are pan fried to stop the oxidation before going through more processes of 
rolling and drying resulting in ball-rolled oolong or strip oolong. 

● Flavor profile varies widely due to a spectrum of light to dark oolongs.  Light oolongs 
offer freshness, floral notes, some creaminess and sometimes nuttiness.  Darker 
oolongs offer more sweetness, fruitiness, slightly dryer and more toasted notes. 
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Black Tea 
● Fully (90-95%) oxidized tea  
● Leaves are picked and hand or machine rolled to bruise the leaves releasing all of the 

essential oils which then react with the air and oxidize the tea leaves. Tannins develop 
in the oxidation process making the tea richer, stronger and more robust.   

● Flavor profile:  Malty and sweet and sometimes dried fruit notes as well 
● Goes well with added milk 

 
Post-fermented Tea 

● Tea that has fully fermented 
● Pu Erh is a classic post-fermented tea 
● Pellets of Pu Erh tea usually age 20-25 years starting from raw to fully fermented; new 

technology allow Pu Erh makers to speed up the process reducing the aging process to 
just 2 months 

● Raw Pu Erh tea:  20-25 years to ferment 
● Cooked Pu Erh tea:  2 months; artificially fermented faster than normal 
● Flavor profile:  very earthy, clean, fresh and very healthy for you (natural statins help 

lower cholesterol); great digestive tea after a meal 
 
Scented Tea 

● Any tea scented with another flower, usually the base tea is a green tea 
● Common scented tea:  Jasmine (green tea scented with fresh jasmine blossoms). 

Labor intensive and uses tens of thousands of jasmine flowers to scent the tea leaves 
overnight (sprinkled over the tea as buds which open up during the night to infuse the 
tea) and they have to be removed by hand or sifted out  in the morning.  This process 
is repeated multiple times before packaging the tea. 

● Goal is to get the flavor of the tea with the aroma of the flower 
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 Tea Food Recipes 

 
 

British Style Currant Scones 
INGREDIENTS 

● 3 cups all-purpose flour 
● ⅓ cup sugar 
● 2 Tbsp baking powder 
● ½ tsp salt 
● 8 Tbsp unsalted butter, cut into ½” pieces and softened 
● ¾ cup dried currants (optional) 
● 1 cup whole milk (can use low-fat if needed) 
● 2 large eggs 

 
INSTRUCTIONS 

1. Adjust oven rack to upper-middle position and heat oven to 500 degrees.  Line rimmed 
baking sheet with parchment paper.  Pulse flour, sugar, baking powder and salt in a 
food processor until combined, about 5 pulses.  Add butter and pulse until fully 
incorporated and mixture looks like very fine crumbs with no visible butter, about 20 
pulses.  Transfer mixture to a large bowl and stir in currants (if using). 

2. Whisk milk and eggs together in a second bowl.  Set aside 2 tablespoons of the milk 
mixture.  Add remaining milk mixture to the flour mixture and, using a rubber spatula, 
fold together until almost no dry bits of flour remain.  

3. Transfer dough to a well-floured counter and gather into a ball.  With floured hands, 
knead until the surface is smooth and free of cracks, 25-30 times. Press gently to form 
a disk, about 1” thick.  Using a floured 2 ½” round cutter, stamp out 8 rounds, 
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recoating the cutter with flour if it begins to stick.  Arrange scones on the prepared 
baking sheet.  Gather dough scraps, form back  into a ball and knead gently until the 
surface is smooth.  Roll dough to 1” thickness again and stamp out 4 more rounds. 
Discard remaining dough. 

4. Brush tops of scones with reserved milk mixture.  Reduce oven temperature to 425 
degrees and bake scones until risen and golden brown, 10-12 minutes, rotating the 
sheet halfway through baking. Transfer scones to a wire rack and let cook for at least 
10 minutes.  Serve scones warm or at room temperature with jam, lemon curd or 
clotted cream. 

 

Mock Clotted Cream 

INGREDIENTS 
● 1 cup cold, heavy whipping cream 
● ½ cup mascarpone cheese 
● 2 Tbsp confectioners’ sugar 

 
INSTRUCTIONS 

1. In a medium mixing bowl, combine crea, mascarpone cheese, and confectioners' 
sugar.  Beat at high speed with a mixer until combined and thick. 

2. Refrigerate until needed, up to 3 days. 
 

Coronation Chicken Sandwich  
INGREDIENTS 

● 3 cups cooked shredded chicken 
● 1 tablespoon olive oil 
● Sea salt and freshly ground black pepper, as needed 
● 1 tablespoon unsalted butter 
● 1 small yellow onion, finely diced 
● ¼ cup red wine 
● 3 tablespoons mango chutney 
● 2 tablespoons tomato paste 
● 1 tablespoon curry powder 
● 2 tablespoons fresh lemon juice 
● 1 bay leaf 
● ½ cup mayonnaise 
● 1/3 cup chopped dried apricots 
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FOR TEA SANDWICHES 
● 1 loaf sliced white or wheat bread 
● 1 bunch watercress, stemmed 

 
INSTRUCTIONS 

1. Melt the butter in a medium skillet over medium heat. Add the onion and sauté until 
translucent, 5 to 7 minutes. Add the red wine, mango chutney, tomato paste, curry 
powder, lemon juice and bay leaf and bring to a simmer. Reduce heat to low and cook, 
stirring occasionally, until mixture is thick and dark, about 8 minutes. Remove and 
discard bay leaf. 

2. Transfer onion reduction to a medium bowl and let cool to room temperature, add the 
mayonnaise, roasted chicken and apricots and stir well to combine. Taste and adjust 
seasoning with salt and pepper. 

3. For the tea sandwiches: Spread about 3 tablespoons of the chicken mixture evenly on 
one slice of bread, top with a few sprigs of watercress and top with another slice of 
bread. Use a sharp knife to remove the crusts and slice into neat 1 x 2-inch rectangles. 
Arrange on a decorative platter and serve with afternoon tea. 

 

Spinach Artichoke Bites 

INGREDIENTS 
● 6 oz cream cheese, softened 
● ¼ cup grated parmesan cheese 
● ¼ cup sour cream 
● ¼ cup grated mozzarella cheese 
● 10 oz package of frozen spinach, thawed and drained with the liquid squeezed out 
● 1 cup quartered artichoke hearts, chopped into small pieces 
● Salt and Pepper 
● 2 packages frozen phyllo dough shells, you'll need 30 shells in total 

 
INSTRUCTIONS 

1. Preheat oven to 350 degrees. 
2. In a medium bowl, mix together the cream cheese, parmesan cheese, sour cream, 

mozzarella cheese, frozen spinach, artichoke hearts, salt and pepper. Stir until 
everything is completely mixed together. 

3. Place shells in a mini muffin pan or on a baking sheet. Spoon a heaping 
tablespoon-full of the mixture into each frozen phyllo dough shell.  

4. Bake for 10-12 minutes or until the filling is hot and the shell is browned. 
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Pecan Pie Squares   
INGREDIENTS 

● 2 cups all-purpose flour 
● ½ cup sugar 
● 1/8 tsp. salt 
● ¾ cups butter, cut up 
● 1 cup firmly packed brown sugar 
● 1 cup light corn syrup 
● ½ cup butter 
● 4 large eggs, lightly beaten 
● 2-1/2 cups finely chopped pecans 
● 1 tsp. vanilla extract 

  
INSTRUCTIONS 

1. Preheat oven to 350 degrees. 
2. Combine flour, sugar and salt in a large bowl. Cut in ¾ cup butter thoroughly with a 

pastry blender until mixture resembles very fine crumbs. Press mixture evenly into a 
greased 13” x 9” pan, using a piece of plastic wrap to press crumb mixture firmly in the 
pan. Bake at 350 degrees for 17 to 20 minutes or until lightly browned. 

3. Combine brown sugar, corn syrup, and ½ cup butter in a saucepan. Bring to a boil over 
medium heat, stirring gently. Remove from heat. Stir one-fourth of the hot mixture 
into the beaten eggs then add egg mixture to the remaining hot mixture. Stir in pecans 
and vanilla. Pour filling over the crust.  

4. Bake at 350 degrees for 34 to 35 minutes or until set. Cool completely in the pan on a 
wire rack. Cut into bars. 

 

Danish Kringle 
Pick up some delicious Danish Kringle from Trader Joe’s and enjoy a slice of Christmas 
Tradition with your tea as well! 
 
 
 
 
 
 
 

Merry Christmas and God Bless! 
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