Bi-Lo Foods
Long’s Drug
HEB Stores
Cost Plus-World
Market

The New Year is off to a
fast start!

Now is the peak of tea
buying, brewing, and drink-
ing season, and a perfect
time for us to launch an ad-
dition to our popular Green
Line.

Since the introduction of
our first Classic Green tea,
the response has been

== Our Classic

% Green, and
" Green with Jas-

imine, Raspberry,

-~ and Lemon—and

_. recently the

: Chamomile—

. have put sales on

a straight line up-

ward.

Our newest addition—
Green with Jazzy Mint—
will really shake up your
customers’ taste buds and
jazz up sales.

Jazzy Mint is currently in
both our Texas and Califor-
nia warehouses, and ready
for immediate shipment.

Once you try this latest
Green Line tea, call or drop
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us a line and share your
thoughts with us. If you
have an idea for a new
blend, we’d like to hear
that, too.

With this newsletter,
we’re going to provide
some nutritional insights
from Gay Riley. Yes, she’s
my sister, but she also runs
a successful nutritional
consulting business, and |
think her insights are
valuable to all of us.

For more information,
visit us online at www.
ceylon-tea.com or call toll-
free (877) 333-9901.

Cook with Tea: Tilapia Poached in 1001 Nights

(Serves 2)
1 - Cup Water Justto a
Boil
1 -1001 Nights Tea Bag
or Loose Tea and Infuser
2 — Tilapia Fillets (approx
4-6 oz. Each)
1/8 — Cup Craisins, Cur-
rants, or Raisins
1 — Small Shallot, Minced
3 — Tablespoons White
Wine
Salt & Pepper to Taste

1. Bring 1 Cup water just
to boil and infuse 1001
Nights Tea for 3-5 min-
utes, then add to cov-
ered sauté pan;

2. With infused tea at a
simmer, add tilapia fil-
lets and cover pan,
poaching for about 4
minutes, or until de-
sired doneness is at-
tained.

3. Remove tilapia from
pan to warming plate,
and add shallot, wine,
and dried fruit to pan
and sauté on high heat
uncovered to reduce
liquid. Salt & pepper,
or add Cajun season-
ing to taste.

Serve with rice and vegeta-
ble of choice or green
salad.




Near the Oliphant Planta-
tion where our Green Tea
is grown.

Inspecting the new crop as
it is prepared for processing

Withering bins where the
fermentation process
begins.
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We've become accus-
tomed to people telling us
how much they enjoy the
taste of The Original Cey-
lon Tea Company prod-
ucts.

And sure, we get our
share of compliments on
our packaging. Butto be
recognized by the Ad Fed-
eration made us very
proud.

But now, The Original
Ceylon Tea Company
Packaging won a Silver
ADDY of Excellence for
Outstanding Achievement
for Sales Promotion in a
Packaging Campaign. The
award was conferred in a
banquet held for the SE
district on February 17,
2007.

The ADDY Awards are
the world's largest and ar-
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guably toughest advertising
competition, with over
60,000 entries judged an-
nually. The ADDY Awards
recognize all forms of ad-
vertising in media of all
types. The American Ad-
vertising Federation, a not-
for-profit industry associa-
tion, conducts the ADDY
Awards through its 200
member advertising clubs
and 15 districts. It is the
only creative awards pro-
gram administered by the
advertising industry for the
industry.

“Its great to get profes-
sional recognition for the
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By Gay Riley, MS, RD, CCN

job we've done in creating
great looking retail packag-
ing,” said Kit Riley, presi-
dent of The Original Ceylon
Tea Company. “We're
committed to not only have
the best tasting tea on the
market, we put it in one of
the best looking packages
on the market.”

As you know, in addition
to brightly colored and
easy-to-read graphics, our
boxes are designed with
two facings so that they
can be displayed either
horizontally or vertically so
that space is never an is-
sue.

If you have questions, or
would like more information
about The Original Ceylon
Tea Company and its
ADDY, contact al@ceylon-
tea.com.

There is a lot of talk about antioxidants and how they can posi-
tively affect health. Tea—and particularly green tea—is loaded

with antioxidants. But what are they?

There are four primary polyphenols in green tea and they are
often collectively referred to as catechins. Catechins are power-
ful antioxidants that have been shown in numerous studies to
fight viruses, slow aging, and have a beneficial effect on health.

Clinical tests have shown that catechins destroy free radicals
and have far-reaching positive effects on the entire body. Free

radicals are highly reactive molecules and fragments of molecules that can damage
the body at the cellular level leaving the body susceptible to cancer, heart disease,
and many other degenerative diseases.
Green tea contains more catechins and vitamins than black tea because black tea
leaves are fermented. Green tea is processed from fresh, tea leaves where the fer-
mentation process has been halted.
Green tea antioxidants have been shown to have a direct effect on lowering choles-
terol levels, and cause carbohydrates to be released slowly, preventing sharp in-
creases in blood-insulin levels. This makes green tea the perfect drink for those with
high blood sugar and diabetes. There is also data that suggests that drinking green
tea can have a positive affect on thermogenesis or the body’s ability to burn calories.
For more information, contact me directly by visiting www, NetNutritionist.com.
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Jazzy Mint!

Everything about this new-
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mountain-grown green tea from
Sri Lanka, Jazzy mint lets you of-

est Green Line tea is special. fer customers a formidable line-up

It's our signature 100%
pure high mountain-grown
tea, with the added pizzazz

of exciting mint flavors and a

hint of lemon.
In joining the rest of our
Green Line of flavorful high

of healthy and delicious green
tea.

Also available in our green ship-
per display.

Call us today at (877) 333-9901
for ordering information.

The Green Line
from the Original Cey-
lon Tea Company
includes:

Classic Green

Green w/
Raspberry

Green Chamo-
mile

Green w/Jasmine
Green w/Lemon

And now, Green
Jazzy Mint

All Green Line tea
is 100% pure, high
mountain-grown
green tea from Sri
Lanka, with all-natural
flavors.
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The Original Ceylon Tea
Company has been travel-
ing the country attending
various shows to introduce
our line of exquisite teas to
new audiences.

From distributor shows to
in-store demo programs,
we're always busy spread-
ing the word about ‘the
best tea in the world.’

For more tea tips, visit
our website at www.ceylon-
tea.com. Or call toll-free
(877) 333-9901.

Lion Logo—Official Seal of the
Ceylon Tea Board
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And the Next Winning Flavor is..

Operating a company like The Original Cey-
lon Tea Company means there is no end to
the product research, development and
launch cycle.

Consumer tastes change constantly, and as
our world shrinks, American consumers are
more willing to stretch the limits and try new
flavors.

Whenever | trek to Sri Lanka to visit the tea
gardens where our plants flourish, | take the
opportunity to sample a vast array of new fla-
vors and taste combinations to offer the latest
and best in consumer taste trends. In a tast-
ing lab, like the one at right, | join our myriad
taste professionals to sample, blend, and of-
fer taste trials of blends that may make the
line.

If you have a taste idea for The Original
Ceylon Tea Company, call us toll-free at
(877) 333-9901 or write info@ceylon-tea.
com.

Kit Riley in the tasting, sampling & development lab in Sri Lanka




