Old tea, new tea 
White gloves and cucumber sandwiches have been replaced by bubble tea and baseball caps
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The act of drinking hot tea often is associated with stuffy English tradition. And while many people may enjoy an afternoon of dressing up and eating dainty finger sandwiches, a new round of tea cafés is accessible to everybody (including men), at any time of day.
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Left to right: 'Herbal Ice Breaker' by Bodum; 'Rooibos Vanilla' by Yasemin Tea; 'Chrysanthemum and Jasmine Spring Bud' by Tempest Tea; 'Fruit Dream of Fruits' by Bodum; and 'Ceylon Yalta' by Mighty Leaf Tea, served at the Adolphus.


The mighty leaf is gaining popularity, and people are switching from a cup of Joe to a simple hot cuppa. Here, a look at tea styles, new and old.

The Grande Dame and the Tempestuous upstarts
It's no secret that, in this town, afternoon tea at the Hotel Adolphus ($35) reigns supreme. After all, the hotel served tea to Queen Elizabeth II and Prince Philip during their visit in 1991.

Each holiday season, the lobby resembles a page from Charles Dickens' A Christmas Carol, with an enormous fir tree lavishly decorated with antique toys. People love the delectable crustless sandwiches, scones with dollops of Devonshire cream and homemade raspberry marmalade, and petit fours created by famed pastry chef Jean-François Suteau. Dallas tea man Manuel Adame adds to the memorable experience. The charming tea captain will fluff your back pillows, pour your first pot of tea and explain all you need to know about tea.

But watch out, old girl, there are a couple of new gals in town.

Barely a year old, the ultramodern Tempest Tea has been attracting the Buffalo Exchange crowd and hip Gen-Xers. Wenge tables, stylish Le Klint hanging lights and sleek chairs gives this tea café a Miami feel. The three-course afternoon tea ($10.95) is served all day with a choice of hot tea, tea latte or bubble tea. The afternoon tea selection includes Moonstruck truffles, listed in O magazine as one of Oprah's favorite things.

A Time For Tea in Mesquite also serves afternoon tea ($12.95) in a contemporary setting. Part owner Jan McClure admitted that she "didn't get as many seniors as they'd thought." Instead, high schoolers and thirtysomethings make up the bulk of the customers.

The Tea Doyenne and the burgeoning Tea Goddess
Short of serving tea to the queen, Dolores Snyder of Irving has done it all in the tea world. Ms. Snyder has been conducting her seminar on the art of English tea all over the world since 1978. She lectures on the history and etiquette of afternoon tea and regales her students with tales from her British days.

"Tea has a relaxing effect on people, and I find it makes them nostalgic," says the tea doyenne, who's getting ready to take her tea talk to the high seas on the Queen Mary 2.

When Ms. Snyder began teaching her tea classes, Yasemin Mosby was a mere tot in Turkey. After moving to America, Ms. Mosby, now 29, opened Yasemin Teas because she failed to find the loose-leaf teas that she was accustomed to drinking in Europe.

Ms. Mosby takes a global view of tea. Her tea seminars feature Japanese, Chinese, Algerian, English and, of course, Turkish teas with cultural insights and food pairings. She has a laissez-faire attitude about tea etiquette and feels that tea drinking is a communal experience to be shared with friends.

"We emphasize ... family, health and the quality" of the tea leaves, she says. "Our goal is to educate people to drink tea at home."

THE TEA PROS ON BREWING
Here are brewing tips for a two-cup pot from two tea experts.

Yasemin Mosby: Green tea
Step 1. Fill kettle with fresh-drawn cold water.
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Yasemin Mosby


Step 2. Heat water until it steams but is not boiling (180 F).

Step 3. Pour a little hot water into the teapot and swirl to heat the pot. Discard water.

Step 4. Add 1.5 teaspoons of green tea to pot and pour water over leaves. Steep for just 1 to 2 minutes.

Step 5. Strain and enjoy. Green tea does not require milk or sugar.

Tips: "Do not let tea steep for more than 2 minutes. If left for too long, green tea becomes bitter," Ms. Mosby cautions. "The tea leaves may be reused up to three times depending on the quality, but only in one sitting."

Dolores Snyder: Darjeeling tea
Step 1. Rinse teakettle before filling with fresh-drawn cold water.
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Dolores Snyder


Step 2. Prewarm the teapot with hot tap water.

Step 3. Bring the water in the kettle to a boil (212 F).

Step 4. Empty water from teapot.

Step 5. Measure 1 teaspoon of loose tea per cup plus 1 teaspoon for the pot.

Step 6. Pour boiled water over loose tea and steep 5 minutes.

Step 7. Stir tea before pouring. Strain and enjoy with milk and sugar if desired.

Tips: If you are having tea with milk, pour the milk in first and then the fresh-brewed tea. Ms. Snyder also stresses that "water is of the utmost importance. If it is high in minerals, then buy spring water."

Haute and hip pots
The Cultured Cup and Lady Primrose's Tea Salon sell some of the most beautiful teapots in town. There is a pot for every type of traditionalist, from an understated porcelain pot simply adorned with violets to elaborate bone china pots intricately covered with bold yellow, pink and white flowers and gold leaf.
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On the other end of the spectrum is Bodum on the Knox-Henderson business strip. The Naoko teapot ($50) has been turning heads with its slick genie-lamp inspired design in stainless steel. (Genie not included.)

Nifty tea presses that stop tea leaves from steeping once you push the plunger, eliminating the trauma of a bitter brew, are a great buy at $19.95.

We also fell in love with little porcelain Bee House teapots available in colors like melon, artichoke and blueberry. The cleverly designed two-cup pots stop steeping when the first cup is poured. These are available at Whole Foods Market, Tempest Tea and Yasemin Teas .

Couture or Juicy Couture?
No, you don't have to dust off your hats and gloves to have tea, unless you want to. These days, thoroughly modern fashionistas can be spotted in well-appointed tea establishments in feminine frocks by Nanette Lepore, Catherine Malandrino and Blumarine. At places like Tempest Tea, anything goes: baseball caps, Juicy Couture dresses and sneakers are all the rage.

Traditional brews to modern bubbles
Dolores Snyder recommends a Darjeeling or Ceylon served with milk, sugar or lemon as the traditional tea choice. Places like Tempest Tea, A Time for Tea and Infinitea serve bubble tea or boba tea, which originated in Taiwan. It's an iced tea mixed with milk and flavors such as almond, melon and banana. Tapioca pearls with the consistency of gummy bears give it a chewy dimension.

Best tea room for little girls
MORE TEA FACTS 

Best Hollywood export: Count Gwyneth Paltrow as one of the celebrity fans of L.A.-based Elixir herbal tonics with Zen-inspired names such as Virtual Buddha, Liquid Yoga and Mind Over Matter. Get yours from Tempest Tea.

Most fun tea event: Customers are treated to foot scrubs and back massages using tea products at special Tea Spa events at Yasemin Teas.

Afternoon tea with a Latin twist: Both La Duni locations feature Dunia Borga's South American interpretation of afternoon tea ($15).

Best tea hotspots: Tempest Tea and Infinitea (serves pastries and beverages only) provide patrons with free wi-fi all day.

Jennifer Williams of Tea Time Treasures has been catering the ultimate tea party for little girls for more than 13 years. Girls are provided with vintage clothes and hats, allowing them to pretend to be princesses for a day. Ms. Williams says that tea parties also are popular with teens; the young ladies are treated to a brief history of tea and, of course, dress up in wonderful flapper dresses.

Trend-tea-spotting
Is white tea the new green tea? Tempest Tea co-founder Dr. Brian Rudman seems a little amused. "I am not sure if green tea is fully 'the new green tea' yet. I think the next year or two will be the coming-out years for white tea. Higher in antioxidants than any other variety, and with its delicate, complex taste, it has more of all the properties that tea people seek. The lightness of its character, though, may be a slower sell to someone craving a hearty cup."

Yasemin Mosby thinks that "Rooibos is the next best thing and will be as popular as chai tea is today." Rooibos is derived from the African red bush and is a naturally noncaffeinated tea with a robust palate, loaded with antioxidants. Rooibos is available in many blends, including the refreshing Rooibos Piña Colada ($5.95 for 3.5 ounces) from Bodum.

TEA SPOTS AT A GLANCE
Here's a selection of local tea spots. Those that serve afternoon tea usually require reservations 24 hours in advance.

Adolphus Hotel, 1321 Commerce St., Dallas; 214-742-8200. www.adolphushotel.com. Afternoon tea.

Bodum Cafe & Homestore, 3103 Knox St., Dallas; 214-522-0800. www.bodum.com.

Cultured Cup, 5346 Belt Line Road, Addison; 972-960-1521. www.theculturedcup.com.

Infinitea, 7632 Campbell Road, No. 305, Dallas; 972-407-1121.

La Duni Latin Café, 4620 McKinney Ave., Dallas; 214-520-7300; Baking Studio , 4264 Oak Lawn Ave., Dallas; 214-520-6888. www.laduni.com. Afternoon tea, pastries.

Lady Primrose's Tea Salon, 500 Crescent Court, Dallas; 214-871-8334. www.crescentcourt.com/dine5.cfm.

Tea Time Treasures, 700 Main St., Garland; 972-205-9995.

Tempest Tea, 5600 W. Lovers Lane, Dallas; 214-351-4832. www.tempesttea.com.

A Time For Tea, 911 E. Davis, Mesquite; 972-285-8588.

Yasemin Teas, 2632 Thomas Ave., Dallas; 214-871-0253. www.yaseminteas.com.

BOOKED FOR TEA
Dolores Snyder will hold a special tea at 2 p.m. Oct. 13 at the Antique Sampler Mall & Tea House, 1715 E. Lamar Blvd., Arlington. Chef Sharon Van Meter will prepare tea using recipes from Ms. Snyder's book, Tea Time Entertaining, and Ms. Snyder will sign copies of the book. Cost for the tea is $11.95. For reservations, call 817-861-2760.

