Thousands of motorists on the Mount Nittany Expressway zoom right past the green barn that used to house Landscape II near the exit for the Benner Pike without ever glancing that direction.  But if you take the State College exit and veer off on Elmwood Street toward Lemont, turn left and tuck behind the barn that is currently home to Caroline Riley, Co. you will come to an oasis of tranquility set right next to the busy traffic intersection. As you walk past the gong hanging from the porch rafter, suddenly the whizzing traffic is very far away and the splashing waters of the nearby stream invite you to shift gears for a while. 

East West Crossings and Warm Stones Café is a book store and tea shop that specializes in teas from all over the world, served by the pot, with timers and tea cozies to guarantee the perfect brewing time and temperature.  During these hectic holiday times, it offers a contemplative space to visit with a friend and reconnect over an invigorating beverage that will give you the energy to face all that you have on your “to do” list.


Joy and Ranadhir Mitra opened the establishment two year as ago in January and built the tea center in March of 2007 to offer appropriate tea-worthy foods, including a special reservation-only high tea every Sunday between the hours of 12 and 4. The Mitras migrated to central Pennsylvania from the Bucks County area because their daughter and son-in-law live here and work at Penn State.  Two grandchildren, ages 7 and 4 and a half, proved powerful enough magnets to draw Joy from her day job as a management consultant for a large non-profit and fulfill a long held desire to open a tea garden.  


“A lot of my inspiration comes from cultures where people sit still and listen to each other,” says Joy, who strives to maintain an environment that fosters multicultural engagement.  East West Crossings carries books on tea and tea drinking as well as Asian philosophy, wellness and progressive social and political theories. The children’s book section is large, featuring diverse themes and ethnic folk tales.

Weekly poetry readings, meditation seminars, and Buddhist discussion groups make East West Crossings a hub for alternative thinkers—and dancers at Friday night music sessions, especially when the Hot Tea Pots are playing swing music.   


The rough hewn barn-like interior of the shop provides gallery space for various artists and this month’s exhibit by Julian artist John Mangan is particularly well-suited to the rustic environs. “Old, New, and Borrowed Too” will continue through the end of December and the primitive, iconic images rich with Celtic and Native American symbolism are a perfect match for the massive root cellar feeling of the shop.  

East West Crossings and Warm Stones Café offers special holiday high teas with four savory and four sweet selections on Tuesdays and Fridays during December in addition to their usual Sunday high tea.  So veer off the Benner Pike or the bypass and reconnect with your quiet inner self when the noise of the holiday threatens to overwhelm you. Put some sancti-“tea” in your holiday.

East West Crossings and Warm Stones Café is at 201 Elmwood Street, Lower Level, State College, PA 16801.  The phone number there is 814.234.8810.  Information about 
Events at the café is on their web site www.eastwestcrossings.com. 
Hours:
Mon-Thur: 10am-5.30pm
Fri (music): 10am-8pm  Fri (no music): 10am-6pm
Sat: 11am-5.30pm
Sun: 12pm-4pm
High teas are scheduled for  
Tuesday, December 16:  Noon to 3:00 p.m.

Friday, December 19:  3:00 to 5:00 p.m.

Every Sunday:  Noon to 4:00
East West Crossings’ Cranberry Orange Cream Scones
Makes 8
Ingredients for scones:

2 cups all-purpose flour 

one fourth cup granulated white sugar 

2 teaspoons baking powder 

one fourth teaspoon salt 
One third cup cold, unsalted butter 

4 teaspoons grated orange zest

three fourths cup dried cranberries

One half cup of whipping cream or milk 

1 large egg (lightly beaten)

1 teaspoon pure vanilla extract

Ingredient options for glaze: 1 egg or one fourth cup whipping cream

Preheat oven to 375 °F.  Line a cookie sheet with parchment paper.  In a large bowl, whisk together (with as few strokes as possible):  flour, sugar, baking powder and salt.

Cut butter into small pieces and blend into flour with two blunt-edged knives.  Gently toss cranberries and orange zest into the flour mixture.  In a separate bowl, whisk together whipping cream or milk, egg, and vanilla. Combine the wet mixture and the dry mixture together.  Do not over-mix. Put the dough on a well-floured surface and knead gently with your hands. Roll or pat dough into a circle that is about 7 inches round and 1 and a half inch thick. Cut circle into 8 triangle sections and place on cookie sheet.  Glaze scones with a pastry brush with a little cream and/or a well-beaten egg. Bake for 15-20 minutes or until lightly brown.  Serve warm with orange marmalade.

