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ﬁlw}-‘ Alice Higbie is one of New
Mexico’s leading tea advocates, and it

Sow-in-the-Wold

shows in every cormner of her St. James
Tearoom near Albuquergue’s Old Town.
It is at a particularly convenient location
if you are visiting any of the nearby

museums, botanical gardens, zoo, ks KT Hiahin

aquarium, or Old Town itself.

The 5t James serves a trulyv splendid aftermoon tea. There are S0 teas from which o
choose and all the savories, scones, and sweets are created on the premises. When the
three-ticred tray of food came to my table itwas 5o exquisite | did not want to disturb
it—I wanted to sketch it 1t became immediately clear to me that there was no otler

place (o have tea of this caliber in the entire siate of New Mexico,

Asg a graduate of The Protocol School of Washimgton, Mres, Highie has trained her
siafl well. Guests are gracionzly tended and pampered. but not in a cloving manner.
Exvervone is respectful of a patron’s space and conversations. And, no cell phones
allowed!

Highie has poured her heart and soul info this tearoom. Her life haz been dedicated
tortea in one capacily of another, An invalid as a child, she gave tea partics on her bed
for imaginary friends and woodland spints. For vears she studied the Onental method
of throwing porcelain pots on wheels, creating her own teapots, and later studied with a
master porcelain potier in Japan. Also an accomphshed artist, her tea room: has now
hecome the canvas upon which she creates.

Mary Alice not only understand the fine points and paricolars of serving tea and the delicacies that go with i1,
she alzo understands tea itselfl Listen to this description of her *'Morning in Giverny Tea™ "_..rich, bright.
Frminons color, hold brushstrokes captuning the shimmerning, shifting light and dappled shade; reflected hues—a
riot of gleaming grecns, golds, blues. and palest pinks. Search for his (Monet’s) signature. there at the botiom, in

red, no less, but blending into the whaole as i another grouping of fowers.”
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The essence of tea 15 evident in
the furmmishings she has chosen
fior her 3000 square oot bailding:
soft and soothing textures and
banes, elerant sofas and chairs,
beautifill and delicate linens and
porcelain. What a find!

As w student of China fea, |
was not conversant in-the English
tradition. | did not expect to be
inifiated inte the full zlory of
English tea when I entered the
rarified and radiant chambers of
the 54, James, but initated [ owas.
.and eonverted. The St James
Learoom 1= a delightful place to
nurture cursehves in the harsh
amd amid clime of north ceniral
e Mexica, It is an onsis of
civility in-a world gone mad, A
way station for pilgrims, where
are offered a few moments of

respite and resolve.

Thank: yvou, Mary Alice
Highie!

Frank Murphs

Framk iz a lreclance nrier §
livimg m Sania Fe. He hos: §
soured bea ezt in
Chira and studied ten ar che
Forsearch Instsue in Hengeon

°f
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Siihough he kcusres aboun Chiss tea
e snll soesideres el a dudent.
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he fruits of Mary Alice Higbie's

labor were recognized in February,
slent the Small Bisiness Development Center
Fﬂ'ﬂhl.,'l]tﬂj her amd seventéen othes chingprencurs o
the Mew Mexico Legislature, A dinner wis held o
hamor cach with a “Company of the Year  award.
@ine recipient had opened a much-peeded grodery
store in Mesquite, and ancther had set up a saksa
compsany o raise money for his sister’s heart
transplant. Mary Alice’s business had grown from
Wi employees to thirty-two, using the principles of
grace. civility, beauty, gentility, and excellence. Her
poal to change and contmbite to socicty has been
aeeomplished. We congratulate her and her staff

for doing just that, albeit one pot of tea at a time.
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Adrian creating placecards.

I sad sth the 5t James Tearoom proprictress. Mrs.
Highie over aftemoon wa, soon recoenizing that i was

the perfect place for a tea rendezyvous. The chef had

prepared a gluten-free afternoon tea for Mary Alice, and a
vegetarian one lor me. The petit fours were exquisite. We
sal in an area called Stowson-the-Wokl—the dining
ares, divaded by tolding screens and hanging drapes
from the ceiling, are all named afier places in the Brinsh
Isles. Im the evening the drapes were deawn aside o
aceommmislivte the erowed for my lecture on the writing of
Teer itk Presidential Familis,

O a towr of the Kitchen and pantry, 1 watched Chef
Sue Holimer il and crowm with precizion the grupe-size
tomatos with salmen mousse, her assistant dip the petit
fowrs i hod seenge, and the seovers beautitully armange the
sweels and savories before tnking them 1o meet the cyes
of awaiting guasts,

Crisplaved in the gift shop is & mvriad of tea accoutne-
(A | o JI"_-'r:-u rn.ln."j.'\,n.ll. VOUr e il home; WO Y
purchase a new creation at the 51 James.

As [ reflected o my visit, words from Lo Yu's The
Classic of Tea (0K o Chingr 2eemed 1o sum up the
antire experience of being in Mary Alice Highie’s
presence aond at ber establishment,

In the :|:1;'.;_~.c|:||:1|_'|.-'_-. |.'i"|:|.'|:-‘.|:.' of LuYo's book Frapos
Ross Carpender translates Sth-century author Lo Y

"J".'l'-:'r_'.' fEcr o s eeomne § masierieee o Reree

o A disiiifarion r.gi".'"" fed Ronees, ors iF 00 were The first

crried witly aner ot fer foflfone, Amd 5o the aor o drinking
fed sl be attended by Deaeny. L Tie cavirsroren,
Hre grreparanion. Mie ingredienis, the foa el
oEver the aprieienl for Grewing must reflect o fack
of enftention, '

The 5t James Tesroom exemplilies Lu Yu's edicts,
Ivot anly her customers, bui her staff are of great valus
b Mary Alice, She oversees 32 people to produce a
celebration of life via tea. Her son Daniel s gne of the
32 who defer {oher with an orderliness that results in
Eracionsness, poaliteness, civility, and harmony, all of
which provide an atmosphens of beauty, —Pearl Dewa
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&f. James Tearoom

FALMON MOLUYE IN TOMATO CUpPy

from Chef Sue Holmer, 55 James Tearooen

1-1/2 tablespoons unflavored gelatin
1,2 cup liguid from salmon

2 tablespoons lemon julce

1 tablespoon Worcdskershire Sauce
1/2 cup cocktail sauce

1-1/2 cups mayonnaise

1 cup cream cheese, softened

2 tablespoons frash dill

1 teaspoon salt

1/2 teaspoon white pepper

1 can salmon (reserve Hquid)
1/4 cup onlon, finely diced
1/2 cup celery, finely diced
4 hard-bolled eggs, diced

Dhgsolve gelotin in solmon Hagued; heay 30 sesonds in miciowave. Put azide.
[hen eombine leman juice, Waorcestershire Sauce, cockinil sauce, mavon-
paise, cream cheese, dill, sult, wmd white pepper Sded gelatin mixioee, Mix
i s, vegetubles, and egps Lot sit 1 houruntil et Cul tops off cherry
tomatoes and scoop out e insides. Pipe salimon mousse info tomato cups.
using pastry bag witly stor tip.

GLUTEN-FREE SJCONES lea copses made by Figlenf Compmny, available in the 52 James Tearnom pifichop

2 cups white rice flour

1 cup tapicca four

1 teaspoon xanthum gum
4 teaspoons baking powdaer
2 teaspoons soda

Mix dry angredsents

and buper wntil eoarse

1/2 cup sugar and .."nu!lil".:. Add

172 cup butter cream and mox undil Eht ﬁi- a'am_cs Ef&rﬂﬂm

1/4 cup buttermilk soft ball forms. Kncad The Rio Grande Plaza

34 cup heavy cream slightly and roll out 10 201 Rio Grande Blvd. N.W.
l=ipch thack, Cal with Albuquerngue, New Mexioo ET104
cookie cotter. Bake 10 S05.242.3752
minuies aL 375 until WS S I A N0 COIT
polden brown [ues-5San | fams-fpm — Fri 11am-3
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