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Foodies will be happy to know that besides 
extra virgin olive oils, infused olive oils, 
aged balsamic vinegars, spreads, tapenades, 

mustards, pastas and other gourmet food items, The 
Tubby Olive in Doylestown, now offers gourmet teas 
from Tea-for-All, based in Hopewell, N.J.

“I am very excited about sharing my love of tea with The 
Tubby Olive,” said Debbie Raab, who co-owns Tea-for-All 
with her husband, Mike. 

“The store is all about creating recipes with top notch in-
gredients. It’s exciting to create new recipes with teas together 
with various oils and balsamic vinegars. We love sharing our 
knowledge of tea with others and creating new recipes.”

The Tubby Olive offers a selection of teas including Choco-
late Covered Strawberry, Dragonwell and Organic Detoxify 
Herbal Tea. The store offers tea tastings periodically. 

Tubby Olive 
now Carries 
gourmet Teas

Tea-for-all More than 70 varieties of loose tea are carried at Tea-for-All in Hopewell, N.J., 
and now some of those flavors can be found at The Tubby Olive. 
Photo courtesy of Tea-for-All
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“Chocolate Covered Strawberry tea is a pu’erh, or aged 
China tea resulting from a fermentation process,” Raab ex-
plained. “It’s one of the oldest Chinese teas and fairly new to 
the western world.” 

The tea contains dehydrated strawberries as well as pieces of 
white and dark chocolate. 

“It was a big hit for Valentine’s Day,” Raab said.
Dragonwell tea is generally No. 1 on lists of famous Chinese 

teas, according to Raab. 
“This green tea from China is unique in that the leaves are 

flattened during the processing. It is a savory tea with a nutty 
flavor, with some sweetness on the finish. The tea leaves are 
picked first after winter in China — generally before the middle 
of March. These are said to be the best leaves.”

Nancy Murray, who co-owns The Tubby Olive with Sharon 
Huss, said that she, too, is excited to have tea selections avail-
able at the store.

“We are thrilled to carry products from Tea-for-All and 
we look forward to creating recipes together with Debbie and 
Mike, and having tea tastings at our store,” Murray said.

Customers can purchase gift tubs containing the teas paired 
with various flavors of oils and vinegars, according to Murray.

Debbie and Mike Raab are both Certified Tea Specialists, 
accredited by the Specialty Tea Institute, a division of The Tea 
Association of the U.S. Tea-for-All carries more than 70 variet-
ies of loose tea, which is served and sold at Paint the Roses Tea 
House and Cafe in Hopewell, N.J. and served at the Village 
Salon in Pennington, N.J.

Recipe: Smoky Chicken breasts (featuring Tea)
Ingredients: 
• 6 large boneless chicken breasts, pounded flat 
• 4 large Portobello mushrooms, sliced finger length about 1/2 
inch thick 
• 1 ounce loose Tea-for-All Lapsong Souchong tea, divided:  
1/2 ounce finely ground with mortar and pestle or spice grinder; 
1/2 ounce left as whole leaf 
• 6 tablespoons Tubby Olive Wild Mushroom and Sage Olive 
Oil  
• 1 red bell pepper, seeds removed and coarsely chopped 
• 4 green onions, coarsely chopped 
• 1 teaspoon sea salt 
• 1 teaspoon freshly ground pepper 
• 1 cup cold water 

Directions:
Preheat oven to 325 degrees Fahrenheit. Grease baking dish 

with 3 tablespoons Wild Mushroom and Sage Olive Oil. Mix 
the finely ground tea, salt and pepper and dust over the inner 
side of the chicken breasts. Top with one mushroom slice, then 
roll up and place in the greased baking dish coating the chicken 
breast lightly with the olive oil for browning. Bake for 40 
minutes.

While the chicken is baking, bring the cold water to a boil. 
Brew the remainder of the whole tea leaves in the boiling water 
for five minutes. Discard the leaves. Allow the tea to continue 
to boil until reduced by one half.

Sauté remaining mushrooms, chopped pepper and onion for 
three minutes with 2 tablespoons of Wild Mushroom and Sage 

Oil. Add tea to the pan and reduce the liquid. 
Serve the sautéed vegetables over the chicken breast for a 

smoky chicken dish. The recipe serves six people.
Tea-for-All is located at 37 W. Broad St. in Hopewell, N.J.; 

tea-for-all.com. The Tubby Olive is located at 6 W. State St. in 
Doylestown; thetubbyolive.com.

Though based in hopewell, n.J., Tea-for-all teas are now carried at 
doylestown’s Tubby Olive location. 
Photo courtesy of Tea-for-All

The Tubby Olive is located at 6 w. State St. in doylestown. 
Photo courtesy of The Tubby Olive
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