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hen John Peters inter-

viewed to be executive

chef at Powerhouse in

Chicago, hie ended the

tasting meal he created
for the restaurant’s investors by placing
a bowl filled with chamomile before the
investors in the center of the table. He
poured hot water into the bowl before
serving the dessert course, a simple
apple cobbler.

“It was just a refreshing, pleasant
aroma that created a sense of relaxation,”
recalls Peters, who got the job.

Tea, one of the world’s oldest and
most widely enjoyed beverages, has
stirred fresh interest among operators
for its relaxing properties, its versatility
and its ability to bring flavor nuances to
the menu.

To Sip

As a beverage, tea has a large fan base.

According to the New York City-based
Tea Association of the USA, Americans
consumed more than 55 billion tea serv-
ings last year. While retail tea sales con-
tinue to increase, away-from-home tea
consumption also has grown, rising 10%
over the last decade. Tea’s resurgence
has some operators rethinking their bev-
erage service.

“There is so much variety and choice,”
says Amy Calhoun, category manager for
Seattle’s Best Coffee. “It used to be ‘[ can
have breakfast tea or chamomile. The
proliferation of brands, T would say, is very
similar to what has happened with coffee.”

Units of the Seattle-based chain
(Atlanta-based Focus Brands franchises
the brand on military bases and in select

Tea-smoked venison is
served at Public and The
Monday Room in New York.

Tea does more than soothe
the soul. Operations are
steeping themselves in its
versatility as a flavoring agent.

By Kate Leahy, Senior Associate Editor

ICE LAND

leed teals snare of total U.S.
consuUmption. (Tea Associalion of the USA)

international markets) display earth-
toned signs that coax guests to relax with
teas ranging from iced and hot varieties
to a line of tea lattes in flavors such as
chai, matcha and créme caramel. So far
the reception, particularly during the
afternoon, has been strong.

Jono Moratis, beverage director and
vice president of The Glazier Group
in New York City, started making tea-
infused cocktails for the company’s
redesigned Monkey Bar. After a chance
encounter with Executive Chef Chris
Cheung’s tea selections, Moratis found
parallels between a wine’s bouquet and
the teas’ vanilla, citrus, coconut and
smoke aromas. Yet unlike rich wines,
such as cabernet sauvignon, teas comple-
mented the New York City restaurant’s
Asian menu. Two months into the tea-
infused-cocktail program, the drinks,
including an orange-infused bourbon
cocktail with mint tea—a spin on a mint
julep—have built a following.

“Everyone wants the fruit cocktail du
jour, but we've set out to do something
different, and they're selling really well,”
Moratis says. >48
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<48 men attending tea,” De Bruyn says.
“In the beginning, it was purely women.
The women convinced the men that it was
fun. And we don’t make it too stuffy.”

To Sup

Beyond its use as a beverage, tea can
play a role in several savory culinary
applications, including smoking, brais-
ing and marinating. Some chefs find that
using tea in savory courses can make
food more wine-friendly.

At the fine-dining Corks Restaurant in
Baltimore, Chef-owner Jerry Pellegrino
uses teas to give neutral foods tannin to
allow them to better reflect the character-
istics found in wine.

“When you try to pair wine and
food, you want to bring similar flavors
together,” he says. When cooking rice or
couscous, Pellegrino steeps tea into the
cooking liquid to add tannin and bring
the starch’s flavor profile more in line
with that of the suggested pairings.

Pellegrino also finds that tea works
well as a marinade for light proteins such
as poultry, because of its acidity, and as
a smoking agent because it burns well.

Last fall he cold-smoked Vidalia onions
with black tea for a salad with duck,
baby arugula and cherries.

Yet he’s careful not to overdo it. When
he uses tea to flavor rice or couscous, he
brews it at half the concentration of a typ-
ical cup of tea. “It’s a subtle component,”
he says. “It’s more like a spice.”

At Public and its next-door sibling, The
Monday Room, in New York City, Head
Chef Brad Farmerie also uses tea to make
dishes more wine-friendly.

He marinates venison loin with brown
sugar and salt and then smokes it with
a mixture of tea and rice, The venison is
served thinly sliced, cold, with an onion-
and-licorice marmalade and asparagus,
fennel or a green salad.

“There are so many nuances: the smo-
kiness, the texture, a touch of bitterness,
a touch of tannins,” says Farmerie.

Using tea in a spice rub also can
impart distinctive flavors to food. At
Swans Café Lobby Bar and Restaurant at
The Boston Park Plaza Hotel & Towers
in downtown Boston, tea sommelier
Cynthia Gold and Chef Daniel Glascock
serve tea-infused dishes such as tea-

SPOT ON

Price of tea, lunch and a foo
lower-leg massage at Soakology Foot
Sanctuary and Teahouse in Portland,

Maine. (Soakelogy Foot Sanctuary and
Teahouse)

cured salmon frequently. Gold also found
success recently with a lamb loin sea-
soned with a Moroccan spice rub made
with smoky Lapsang souchong tea.

Still, few operators suggest that men-
tioning tea as an ingredient on the menu
will sway diners’ decisions. “When we
write the menu, we like to tell them
what is in each dish,” Pellegrino says.
“[Our menu is] 12 entrées, and they all
sell evenly.” Rl

Contact writer at kate.leahy@reedbusiness.com

Moroccan Tea Rub
Tea Sommelier Cynthia Gold, The Boston
Park Plaza Hotel & Towers, Boston

Yield: 1 cup
Lapsang souchong whole-leaf tea % cup
Sweet paprika 1 Thsp.
Cinnamon, ground 1 Thsp.
Cumin, ground 1 Thsp.
Ginger, ground 1 Thbsp.
Coriander, ground 1 Thsp.
Kosher salt 1 Thsp.
Black pepper, ground 2 tsp.
Cayenne 1 tsp.
Clove, ground 1 tsp.
Turmeric 1 tsp.

Freshly grind tea in 2 spice grinder, mix
with remaining ingredients. Stote at room
temperature.

NOTE: For a wet rub, blend mixture with
minced garlic and olive oil.






