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I've just returned from a
visit to our tea plantations
in Sri Lanka, and | am al-
ways amazed at what a
paradise it is.

As you know, all of our
tea is grown at high moun-
tain elevations at the top of
this tiny island nation,
where the waters are pris-
tine, the air is incredibly
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clear, and the use
%’;I'f of pesticides is

i % unnecessary.

; ,%; Besides the

E s | usual business of
— attending the tea

_ markets and visit-

2 ing with the peo-
<4 ple who cultivate
our incredible

a crop, | worked
with blenders on some new
additions to our product
line, especially the popular
Green Line.

Since the introduction of
our first Classic Green tea,
the response has been tre-
mendous. With the addi-
tion of our Green with Jas-
mine, Raspberry, and
Lemon, sales of this
healthful product category
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The Best Tea in the World ™

have skyrocketed.

Our newest addition—
Green with Chamomile—
takes our popular green
tea and adds the soothing
effects of chamomile for a
healthy and relaxing drink.
The new Green with
Chamomile will be avail-
able on the next shipment
due to arrive in our ware-
houses in August.

There are other products
currently in the taste-
testing process, and you
can expect updates soon.

For more information on
our complete line, visit our
website at www.ceylon-tea.
com or call toll-free (877)
333-9901.
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Cook With Tea: ‘1001’ Ways to Make Delicious Rice

Our 1001 Nights is popu-
lar for drinking, but it can
help spark up a menu, too.
Try this idea with 1001
Nights or your favorite fla-
vored tea from The Original
Ceylon Tea Company.

1001 Nights Rice
(Serves 3- 6)

1 — Cup Long Grain White

Rice

2 — Cups Water Justto a

Boil

2 — Bags or comparable
Loose 1001 Nights Tea
1 — Tablespoon Butter or
Margarine

Salt to taste

1. Bring 2 Cups water just
to a boil and infuse with
1001 Nights Tea bags or
loose tea for 3 to 5 min-
utes.

2. Add 2 Cups infused tea

to covered saucepan with
butter and salt, bring to a
hard simmer, and then add
rice. Cook covered at low
simmer for 11-14 minutes,
or until desired doneness is
achieved.
3. Allow to stand covered
off heat for 5 minutes.
Garnish with chive or green
onion.

Enjoy!
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Meet Trace Catlin who
serves as Vice President of
Operations for The Original
Ceylon Tea Company.
Based in Houston, TX,
Trace joined our team in
June of 2005, and made an
immediate and positive im-
pact on sales growth.
Trace is a food industry
veteran with over two dec-
ades of experience in store
level, distributor and bro-
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kerage aspects of the busi-
ness.

From his early days as
co-manager for Houston’s
Rice Epicurean Markets,
Trace learned the rigors of
day-to-day store manage-
ment and got real insight
into what consumers want,
and how stores can help
cement that bond to make
customers for life.

A significant part of
Trace’s background came
from over ten years work-
ing with specialty food gi-
ant Tree of Life/Gourmet
Award. His commitment to
service excellence and
dedication to meeting cus-
tomer needs made him a
sales leader with the com-
pany, and earned Presi-
dent’s Club honors three
years running.

Just prior to joining our
team, Trace headed Con-
noisseur Management—a
consulting firm devoted to
brand management of pre-
mium specialty food prod-
ucts from around the world.

Since joining The Origi-
nal Ceylon Tea Company,
Trace spends his time in
airports, on the phone, at
shows, and with store per-
sonnel spreading the word
about ‘the best tea in the
world™.” Working closely
with company president Kit
Riley, Catlin is involved in
virtually every aspect of the
sales & distribution proc-
ess.

Contact Trace with ques-
tions or comments at his
Houston office (713) 851-
0424 or by email
trace@ceylon-tea.com.
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Imagine all the incredible health benefits of our premium high mountain-grown green
tea from Ceylon combined with the soothing effects of all natural chamomile. Well,
imagine no more, because The Original Ceylon Tea Company introduces its newest
addition to the Green Line, Green with Soothing Chamomile.

Our master blenders have created an exceptional tea with our signature green tea
golden hue and delicate flavor, and enhanced it with chamomile flowers to augment
our popular Green Line of teas, full of properties that promote a healthy lifestyle.

Call toll-free (877) 333-9901 to place orders or for the latest delivery information.

The Original Ceylon Tea Company
tea leaves are hand picked by ex-
perienced field workers.
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Would you like to move more
tea, faster, from a small piece of
floor real estate? We've got the
answer!

The Original Ceylon Tea Com-
pany has a bright, colorful and
compact floor merchandising
system. With a dainty footprint
of only 1.5 square feet and a
modest 66” height, it's a great
way to turn big profits from small
spaces. All three configurations
come pre-loaded for fast & easy
set up. It's a great way to offer
your customers ‘the best tea in
the world™.’

1. Green Assortment —
Comes pre-packed with
18 boxes of Classic
Green, 18 boxes of
Green with Refreshing
Lemon, 12 boxes of
Green with Delicate Jas-
mine, 12 boxes of Green
with Raspberry, and 12
boxes of 1001 Nights
exotic Green & Black
blend.

2. Black Tea Assortment —
Comes pre-packed with
18 boxes of our classic
English Breakfast blend,
18 boxes of traditional
Earl Grey, 12 boxes of
Black Tea with Mango, 12
boxes of Black Tea with
all natural Raspberry fla-
voring, and 12 boxes of
our Black Tea with Pas-
sion Fruit.

3. Connoisseur’s Assort-
ment — Comes pre-
loaded with loose tea in
our decorative tins and
includes 12 tins of Need-
wood Organic Black Tea,
12 tins of Classic Green,
and 12 tins of exotic 1001
Nights Green & Black
blend.

For information on putting these
‘silent salesmen’ to work in your
store, or to explore custom con-
figurations to meet the demands
of your best customers, call us
toll-free at 877-333-9901 or email
info@ceylon-tea.com.
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Nothing beats the exqui-
site taste, color and aroma
of pure, high mountain-
grown iced tea from The
Original Ceylon Tea Com-
pany premium teas.

Making Great Iced Tea

Here are some basic tips
for brewing great iced tea.
Remember to make your
iced tea stronger than nor-
mal hot tea, to compensate
for serving over ice.

1. Hot Brewed. For each
quart, place 4 to 5 teabags

in a pitcher. Bring 2 cups of
cold tap or filtered water
nearly to a boil (180-200
degrees). Pour the hot wa-
ter directly over the teabags
and steep for 3 to 5 min-
utes. Remove teabags and
add 2 more cups of cold
water. Serve over ice.

2. Sun Tea. Fill a container
with 4 cups of cold tap or
filtered water. Place 6 tea-
bags inside and cover.
Place in direct sunlight for 2
to 4 hours (or longer, de-
pending on desired

strength). Remove bags
and serve over ice.

3. Cold Brewed. Put 4
cups of cold tap or filtered
water in your container.
Place 6 teabags inside and
cover. Place in the refrig-
erator for 8 hours (or
longer, depending on de-
sired strength). Remove
bags and serve over ice.

Don’t Let Cloudy Iced Tea
Get You Down

First, understand that
cloudiness won®hurt you

and it doesn®affect the
taste of great iced tea,
only its appearance. If you
brew your tea with hot wa-
ter, be sure to let it cool to
room temperature before
adding ice. Cooling too
fast causes the tannins in
tea to settle out. If your
tea turns out cloudy, just
try adding a little bit of
boiling water or some
lemon juice.

For more tea tips, visit
our website at www.
ceylon-tea.com.
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L ook Who's (Shelf) Talking

Supporting retail sales is important to us at The Origi-
nal Ceylon Tea Company, and we now have available 4
bright shelf-talkers to draw attention to your customers
that you carry ‘the best tea in the world™.’

Complete with standard mounting clips, these atten-
tion-grabbers feature the Green Line, Classic Black

Blends, Needwood Organic, and exotic 1001 Nights.
The Original Ceylon Tea Company shelf talkers are
free to retailers for the asking. Simply call us toll-free at
(877) 333-9901 or write info@ceylon-tea.com and we’'ll
get a sales support package off to you by U.S. Priority

Mail.




