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 Fixing a cup of tea is such a relaxing and 
enjoyable experience.  It’s true, just taking the 
time to make a cup of tea has been shown to 
cause your body to relax, your heart rate to 
decrease, and your blood pressure to calm.  The
health benefits of tea’s properties continue to be
numerous, and alone is a great reason to make 
sure we are consuming at least a cup a day.  
 We know that enjoying a cup of tea is good 
for us, so the next question becomes, how 
do we make the perfect cup of tea to enjoy?  
Making that perfect cup comes down to two 
important elements: tea and water. 

Tea…  It’s important to have good tea, but 
tea flavor and what makes it great is truly in the 
eye of the beholder (as the adage goes).  What 
one person feels is good tea, someone else may 
not.  It’s important that you find the best tea for 
you, the tea you think is good.  Nearly all tea 
has the opportunity to taste good, especially 
with the right water. 

Water…  Water is the most important 
element needed to make tea that is flavorful 
and delicious (in addition to the tea itself).  
Water can have the biggest impact on how 
a tea tastes when it steeps.  Of course, that’s 
probably not much of a surprise since tea is 
made up of 99% water.  So, what water is best 
for steeping tea and why?  
 It turns out that there has been quite a bit 
of research on this subject and that different 
hardness and softness of water can make a 
difference in tea’s appearance and its taste.  
 Hard water, for example 
often contains minerals 
that prohibit the release 
of antioxidants of tea, 
therefore reducing 
the nutritional value.  
Its minerals, such 
as magnesium and 
calcium, can also give tea 
a bitter taste, and often 
has a pH level of about 8.5.  
You can think of hard water as 

Tea's Most Important PartnerWater:
ground water. 
 Soft water has little to no impact on the 
flavor of tea.  Soft water has a lower level of 
minerals and therefore the impact on flavor 
is minimal.  Without additional minerals, 
antioxidants in tea can be released more readily.  
Additionally, this type of water does not give off 
a bitter or “tin” type of flavor, but often leaves 
the tea tasting flat.  The pH in soft water is 
consistently at 6.5 or less.  You can think of soft 
water as rainwater. 
 With hard water having too many minerals 
and soft water not having enough minerals, 
what type of water should we use?
 Spring water or filtered tap water is often the 
preferred choice to produce a good cup of tea.  
The pH in such water tends to stay consistent 
in the 7 range.  While it still has a small mineral 
content, it is not so prevalent to have an 
interaction with the tea leaves. This type of 
water allows the tea leaves to open and expel 
their flavor and antioxidants without making the 
tea bitter or flat.  
 Think of it in another way, using the story of 
the three bears.  Hard water has too much pH 
and minerals, soft water has too little pH and 
minerals, spring, and filtered water (and let’s 
also say tap water) is just right.  
 As a rule of thumb, in our tearoom, we use a 
filtered system to maintain the proper balance 
of minerals for our tea.  After being filtered, the 
water goes into a large vat where it is heated.  
For our “tea to go” that is served out front, we 
use a kettle to heat spring water that we bring 
into the shop in gallons.  We do this so we can 

be sure of the proper chemical and 
pH balance so that our teas are 
delicious when we serve them.  
      With the right water your 
cup of tea will be delicious, and 
you will enjoy drinking it even 
more. 

*A note about distilled water.  While 
distilled water has the pH of 7, where 

you ideally want your water for tea to 
be, it lacks any nutrients that are needed 

to help the tea open its flavor.  Distilled 
water often leaves tea tasting flat or dull. 
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Dear Friends and Tea LoversDear Friends and Tea Lovers

KellyKelly

    A note of gratitude for all of your love and support.  We have 

had a great first half of the year, because of you.  We appreciate 

you continuing to come and visit us, and for telling your friends 

and family about us.  News of our tearoom has reached far 

and wide, and we are so grateful to find most days completely 

filled with our guests.  During these trying times, that is more 

heartwarming than you will ever know. 

    To say it has been a crazy couple of years would be a complete 

understatement.  After all, who could have predicted a world-wide 

pandemic and international closures.  Still, we all stuck together 

and persevered.  When so many businesses were not as fortunate, 

we count our blessings that we are still here and going strong. 

    The events of the past two years have not come without their 

costs.  Looking back, it felt like closures and business slowing down 

would have been the hardest part to deal with. Today, that doesn’t 

seem to be the case.  While the world is returning to a small sense 

of normalcy, we are now faced with other issues that are plaguing 

businesses, not just locally, but also nationally and internationally. 

    Never did we think we would see the day when we weren’t able 

to get supplies that we needed to run our business.  For a while 

we were unable to purchase cups, lids, even straws and paper gift 

bags.  Searching for these items became a daily chore.  Sometimes 

it felt like looking for a needle in a haystack.  Thank goodness for other business owners who would share 

when they found products, and even buy them and bring them to us (and we would do the same for them).  

It truly was a team effort, and we are grateful to our fellow business owners for all pulling together so we 

could continue to do what we do best, serve you. 

 Now today there is another crisis that is facing ours and other restaurants.  The cost of food, even on the 

wholesale front has nearly tripled in cost.  For example, a box of chicken breasts that cost us $40 in mid-

2020 was just purchased for $140.35 at the beginning of May.  That is a 251% increase in two years.  That is 

just one item in a long list of products it takes to make every Afternoon Tea, Lunch Tea, and Tea House Salad.  

 On the tea side, we have seen prices increase incrementally over the past 3 years, at a steady rate of 

5-10%.  Couple that with shipping costs that continue to steadily increase, and with supply chain issues, 

and one of the world’s biggest commodities is feeling the effects of the pandemic and the overall world 

sentiment too. 
 What all of this comes down to is this…. We are doing our best to maintain prices, but we also have to be 

realistic about the cost of doing business today.  So, we have decided that, while we see the need to increase 

prices coming soon, we are going to try a few other things first to be more cost effective, and also be more 

efficient.  

Our Tea Room       You may see some minor changes in our tearoom offerings (and we aren’t 

going to tell you what they are because we are convinced it’s not a big change), and if we find these 

changes work, we will not increase our prices.  However, if we find there is too much of a difference or that 

these changes are negatively impacting our tea service, we will look to raise prices beginning on October 1.    

Our Tea Brand       Unfortunately, there is no way to combat rising costs so we will be raising 

our tea prices, effective July 1.  Loose leaf tea will be $9.95 for each 2 ounce bag and $18.95 for each four 

ounce bag.  Our 15 pack tea sachets will be going to $10.95, and our three tea sachet sample packs will be 

raised to $2.50 per package.

 We know that times are hard for all of us, and we appreciate your understanding as we look for the least 

impactful way to adjust to theses times.  

 As always, we appreciate your continued love and support.  Together we will all get through this.

Your Friend in Tea, 



June 4
National Cheese Day

June 5
The Big Jubilee Lunch

(celebrating
Queen Elizabeth II)

June 8
National

Best Friend Day
(a perfect day for tea 

with your BFF!)

June 10
National

Iced Tea Day

June 19
Father’s Day

June 21
Summer Solstice 

July 4
Independence Day

July 6 – 9
The White Heron 
is closed for Staff 
Summer Vacation

July 17
World Day for 

International Justice 

August 8 – 14
National

Afternoon Tea Week
(United Kingdom)

August 9
National

Women’s Day

August 20
World

Honey Bee Day 

FUN DATESFUN DATES
TOTO

REMEMBERREMEMBER
We are excited to announce

our new tea collection
New Port Richey

This collection, consisting of four featured 
downtown New Port Richey locations, 
highlight the areas unique history.  Each tea 
was designed for a specific location, where 
you can sit and sip and imagine yourself 
sitting the historic site it represents.  The 
collection includes: 

Downtown New Port Richey
Afternoon Apricot Black Tea
 A delicious blend of mild-bodied black 
tea and sweet ripe apricots with an amazing 
aroma.   Perfect for people watching or just 
relaxing downtown in the afternoon. 

Hacienda Hotel
Hibiscus White Tea
 This beautiful tea combines the slightly 
floral flavors of white tea with hibiscus and 
lemon, to create a mildly tart and refreshing 
tea, perfect for sipping on the back porch of 
the Hacienda while overlooking Sims Park.  
The pink hues of this tea are reminiscent 
of the “Pink Palace”, another name for the 
Hacienda, referencing its vibrant exterior.  
Enjoy this tea warm on those cool and breezy 

Florida afternoons or iced on warm summer 
days.

Sims Park
Lemon Green Sencha
 A pleasant blend of tart lemon with the 
sweetness of green tea.  This tea is refreshing 
and perfect for an afternoon in Sims Park or a 
stroll along the Pithlachascotee (Cotee) River. 

Thomas Meighan Theater
Curtain Call Rooibos
 Toasty and nutty flavors highlight this 
warm bodied tea, taking you back to a 
simpler day.  Close your eyes and imagine 
yourself enjoying the cinema stories from a 
bygone era in a historic movie house.  

 
These teas are perfect for sipping around 
town and make great souvenir gifts for 
visitors or to send to friends and family out of 
state.  If you haven’t tried them, we encourage 
you to stop in and see these beautiful tea tins 
that highlight all the wonderful history of our 
town.  Souvenir tea tins are $14.95 each. 

Do You Read Our Blog?
Check out our travels, learn about 
teas, and see what we are up to.  
Visit www.thewhiteheronfl.com
and click on All About Tea.  There 
you will find our blog and lots of 
other interesting tea information.



Since we celebrate iced tea in the summer, we thought it would be great to showcase another way to enjoy your iced 
tea, in an iced tea popsicle.  Any tea can be used to make them, just be sure to make the tea a little strong by adding 
some extra tea (do not steep longer, that only makes it more bitter).   Making tea popsicles is easy, the hard part is 
waiting for them to freeze before you get to enjoy them.
Ingredients/Needs: based on 16 ounces of liquid needed for popsicle mold
Tea (amount dependent on how big your popsicle mold is that you are using)
Water
Optional: Fruit and sweeteners
Bowl or large glass measuring cup
Strainer or tongs to remove tea from water once steeped
Popsicle mold
Popsicle sticks
Freezer 
Directions: 
1. Determine what kind of tea you would like to use for your popsicles. 
2. Heat 18-20 ounces of water in kettle or on stove.  
3. Once boiling, turn off water, let sit for 1 minute, and then pour 18 ounces
 of hot water into a bowl or large glass measuring cup.  
4. Measure tea* and add it to hot water.  You will need to make the tea stronger for this recipe as freezing the tea 

tends to make it weaker.  We recommend using 2-3 teaspoons per 8 ounces of water.  For 18 ounces of water, use a 
heaping tablespoon.  
*We recommend putting your tea in Tea Brew bags for easy tea removal.  If you choose to steep the tea loose in the 
water, you will need to strain out the tea before putting it in the popsicle mold. 
*If using commercial tea bags, we recommend 2-3 tea bags for 18 ounces of water.  

5. Let steep for proper amount of time (green tea 2-3 minutes, black tea 4-5 minutes, herbal 5 minutes).
6. Straining out tea or remove tea bags.
7. Optional – add sugar or sweetener of choice (honey, stevia, etc.).  For 18 ounces, we recommend ½ to 1 teaspoon 

of sweetener.
8. Let tea cool to room temperature.  We do not recommend putting hot tea in the popsicle mold. 
9. Before adding tea to the mold, add any fruit or other ingredients into the mold.
10. Pour tea in each mold, leaving ¼ inch at the top.
11. Put on tray in freezer to cool for 1 hour.
12. Remove tray, place popsicle sticks in each popsicle mold, return to freezer.
13. Wait several hours.  Remove popsicles from mold and enjoy!
The end result: A naturally delicious and refreshing popsicle to cool you on those warm summer days. 
Cold Brew Option: Take 18 ounces of cold water, place in pitcher, add desired amount of tea (remember to add extra tea to 
make it stronger), and place in refrigerator overnight.  Remove tea before pouring into popsicle mold. Start at #9.
Additional hint – pour prepared iced tea into an ice cube tray and freeze.  Then use the frozen ice cubes in your drink.  
We especially like English Breakfast black tea ice cubes in fresh lemonade.  Get creative, it’s a unique way to introduce 
delicious flavors into your drink. 

Iced Tea Popsicles

THE QUEEN'S PLATINUM JUBILEE 2022
We excited to announce the release of our “Queen’s Jubilee 

Tea” to commemorate Queen Elizabeth II of England’s 
platinum jubilee.  2022 marks the platinum jubilee for 
the Queen, who has ruled over the United Kingdom and 
its fourteen other Commonwealths for 70 years, making 
her the longest running monarch in England’s history.  
The tea will come in commemorative tins and include 
12 tea sachets, and will be available at The White Heron 

and on our website at www.driftwoodteacompany.com
     Celebrate in style with our Queen’s Jubilee gift set that 

includes: Commemorative tea tin with tea sachets, a logo 
mug, and a crown pin.  This limited quantity gift set is available at The 
White Heron for $28.95.   (Tea sachets in commemorative tin available for $14.95.)



UPCOMING EVENTSUPCOMING EVENTS
AT THE WHITE HERONAT THE WHITE HERON

Closure

A Tea
To Fall In LOVE

With
Sweet Watermelon Oolong*

 Did you know that July is National 
Watermelon Month?  We chose this tea 
for the summer months because of it’s 
refreshing and light flavor for the summer 

months, and also for its amazing health 
benefits to keep us hydrated in the Florida heat. 

Tea Profile: Nothing says summer more than a ripe juicy 
watermelon on a hot day.  Reminiscent of sweet fruit in a 
thirst-quenching oolong tea.

Luxury Ingredients: Oolong tea, Papaya pieces, Plum + 
Safflower petals, Natural flavors.

Tea(s) From: China
Antioxidant / Caffeine Level:
 Very High / Low 
*This delicious tea is only available 
at The White Heron Tea & Gifts
and available online at
www.driftwoodteacompany.com

Enjoy all the delicious tea fare from the
comfort and safety of your home

when you order our Tea To Go.  
Afternoon Tea to Go 

includes:
4 tea sandwiches, 2 scones with 

Devonshire Cream and
Strawberry Preserves, 3 petite 

desserts, and 2 tea sachets
for you to fix and enjoy.

$18.95

Call and place your order today, 
727-203-3504.  Orders must be 

placed 1 day in advance.

Tea To Go can be picked up
Wednesday – Saturday

from 11 am to 4 pm.

Enjoy
Afternoon Tea

At Home

Please note that The White Heron Tea & Gifts will be 
closed the week of July 4th so that our team can enjoy 
a short respite from our busy first half of the year.  Our 
closure includes the tearoom from July 6th – 9th.  We 
will reopen for tea service on Wednesday, July 13th.  
You can still leave messages for teatime and we will 
return your call as soon as we return from vacation.

The Big Jubilee Lunch
Saturday, June 4, 2022 • 5:00pm

We will celebrate the Queen on 
Saturday, June 4 at 5:00pm 

with a royal teatime.  Similar 
to our “Tea After Dark” 
events, we will enjoy 
select teas, garden fresh 
salad, and traditional tea 
fare, as we toast to Queen 
Elizabeth’s 70 years as the 

Queen of England.   This 
tea is themed after “The 

Big Jubilee Lunch” which 
has been celebrated every year 

since the idea began in 2009.  The Big Lunch 
has encouraged communities to celebrate their 
connections and get to know each other a little 
bit better, coming together in a spirit of fun and 
friendship.  Advance Reservations Required.
$35 per person (plus tax and gratuity).
*The official Big Jubilee Lunch will be held in England 
on Sunday, June 5.

Tacky Tourist Tea Party
Saturday, August 27, 2022 • 5:00pm
Come dressed in your tackiest tourist 
outfit for a fun afternoon indoor BBQ 
(because, let’s be honest, it’s just too 
hot outside in August).  We will enjoy 
buffet-style dining with some our favorite 
summertime eats, like hotdogs and mac and 
cheese.  Guests will also be able to indulge 
in our refreshing iced tea bar and enjoy 
some delicious summertime desserts.
Advance Reservations Required.
$30 per person (plus tax and gratuity).

Summer Vacation



The White Heron Tea & Gifts
Home of Driftwood Tea Company
6228 Grand Boulevard
New Port Richey, Florida 34652

CONTACT USCONTACT US

The Tea Room Times is a publication of
The White Heron Tea & Gifts

6228 Grand Boulevard
New Port Richey, FL 34652

(727) 203-3504
info@thewhiteheronfl.com

Follow us on Social Media
for the latest updates.

Facebook.com/thewhiteheronfl
Instagram.com/thewhiteheronfl 

Visit us on the web at
www.thewhiteheronfl.com

Enjoy our tea at home.
Visit our tea website at

www.driftwoodteacompany.com

Reservations required for
tearoom services.

Please call a minimum of
48 hours in advance.

*Large parties are encouraged to call well
in advance as the tearoom fills quickly. 

National
Iced Tea Month
 Iced tea, according to statistics by the Tea 
Association of the U.S.A., Inc., accounts for 75-80% 
of all tea that is consumed nationwide.  “This time 
of year, we see a large increase in the request for 
iced tea, in both our tearoom and in our tea-to-go 
services,” states Kelly Hackman, Tea Sommelier and 
owner of The White Heron Tea & Gifts.  “We still see 
a majority of hot tea drinkers for our traditional tea 
services in our tearoom, but there is no doubt that 
iced tea is a large part of what we serve overall, 
especially to go.”
 As history goes, iced tea started to appear in the 
United States around the 1860’s.  While mostly in the 
southern regions, mainly the Carolinas, iced tea became 
more wide-spread by the 1870’s.  It was around this time that recipes for 
making iced tea began to appear in cookbooks.  In fact, two of the earliest 
cookbooks with iced tea recipes were the Buckeye Cookbook published 
in 1876 and written by Estelle Woods Wilcox, and Housekeeping in Old 
Virginia published in 1877 and written by Marion Cabell Tyree.  
 Despite these early publications, iced tea didn’t gain in popularity 
until after the World’s Fair in St. Louis in 1904.  It was at this World’s Fair 
that Richard Belchynden, a merchant and tea plantation owner, decided 
it would be better to sample his tea cool rather than hot, due to the hot 
weather at the fair.  The tea sold so well at the World’s Fair that it gained 
national popularity.   


