Proper Tea
Served Wednesday — Saturday, 11am or 1:30pm with reservations
Scone & a Pot of Tea

Clara J’s Lemon Curd, Devonshire Cream &
Strawberry Jam

Savories
Chorizo & Fennel Pinwheel, chorizo sausage, & shaved
fennel wrapped & baked in puffed pastry
Stuffed Mushroom, spinach, artichoke, garlic & white cheddar

Brie Cheese Canape with chopped pistachios, apricot,
cranberries & pepper jam

Sandwiches

Clara J's Signature Ribbon Sandwich, house-made white
& wheat breads layered with chicken salad, red pepper &
spinach spreads, iced with seasoned cream cheese & garnished
with a pimento stuffed olive
Traditional Cucumber Sandwich, sliced cucumbers on
white bread, with cream cheese, dill & lemon zest

Salmon & Boursin Cheese, smoked salmon
with herbed cheese served on dark rye bread

Sweets & Dessert Tea

Signature Lemon Sandwich Cookie, lemon sugar cookie
sandwich with lemon buttercream
Shortbread, made with blackberry sage oolong tea, topped with
white chocolate cream & blackberry jam
Chocolate Brownie topped with hot cocoa mousse & a
peppermint meringue
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History of clara)’s
Clad in an apron and a mellow demeanor, Clara Jaessing Keller was

as comfovtab le in her kitchen or vege’cab[e garden as she was catering
parties for high society or starting up her own restaurant.

Clara was born in 1904, the granddaughter of ear[y settlers to the
Maumee Va[[ey. Her gTand ather was born in Dresden, Germany and
moved to Ohio in 1860. Clara’s 1914 conﬁrmaﬁon picture graces the
mantel here at the tea room.

Her maternal grand arents owned a meat market on West Wayne
Street and s[aughterﬁouse on Cass Road. Clara attended Baldwin-
Wallace Co“ege at a time when few women attended a university. She
studied Culinary Arts in1941. Tn 1957 they built a home in Maumee
a short distance ﬁom the Stuckey’s Restaurant ﬁfanchise that Clara
established at the corner of Ryan and Reyno[ds Roads. While she was
adept at beadwork, needlework, quilting and baking, Clara was an
Expert businesswoman, using her fami y money wise[y to build a
usiness.

Clara passed in 1962 at the age of 59. She loved all th'mgs cu['mary, S0
it on[y seems appropriate that, on a Maumee street near where her
grandparen‘cs used to keep S,/IO]O, Clara’s endur'mg spirit remains in
Clara J’s Tea Room.

Rebecca Jaessing, Founder of C[araj ’s Tea Room, opened the doors in
2005. After a full career as a grain ]ouyer I?for Andersons, she retired
but was not done yet! Rebecca created a eau’ciﬁA[ and we[com'mg
tearoom that has gecome a favori’ce of many over the years!

In 2018, Gretchen Fayerwea’cher, a chef and cu['mary instructor at
Owens Community Co“ege pwchased the Tea Room ﬁom Rebecca
and does her best to continue the warm and we[coming a‘tmosphere.
Gretchen and her husband,]ohn Po[k'mghom also renovated the
upstairs to create Suite T B&B, an AirB&B available [for rentals. They
Vesidejust two blocks ﬁfom the Tea Room and have loved [iv'mg in
Maumee since 2007.

Thank you for joining us at Clara J’s, where every day is a Holiday!
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