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So much has happened since 
our Febraury meeting! We have 
been getting our 2015 schedule 
finalized and 2016 started! Lots 
of fun is headed our way! I went 
to the Dayton JASNA meeting 
on March 21st. They are now 
having general meetings and 
teas at the historic Patterson 
House in downtown Dayton. 
Their RC is Carrie Bebris. Many 
of you are familiar with Carrie 
as she is the author of the Jane 
Austen Mysteries. She was also a 
guest speaker for our chapter 
back in 2010. This meeting was 
signficiant as the 2015 AGM Co 
Chairs presented the AGM 2015 
Program. Also in attendance 
were 3 former RC’s from 
Dayton and Cleveland. All in 
all, there were 7 current and 
prior RC’s at this meeting and 
this wasn’t even an AGM! 
    The following Saturday, 
many of you graced my humble 
cottage to plan the details from 
2015 and lay the groundwork 
for 2016. With an AGM in our 
backyard this year, many of us 

are planning to attend as well as 
having a table at the emporium. 
All this requires planning and 
discussion on what to sell as 
well as travel plans.  
    Our April meeting was 
hosted once again by Maura 
Hutchinson with yet another 
one of her wonderful high teas. 
The discussion on Georgette 
Heyer was led by Heidi Green. 
Heidi gave a stunning 
presentation on Heyer and her 
Regency works. I also had the 
great pleasure of giving away 
books to 5 lucky Janeites. We 
had 3 guests attend in addition 
to 16 members. Much thanks 
again to Maura for hosting!! 

Maura’s Lavish Tea! 
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I wish as well as 
everybody else, to be 
perfectly happy; but, 
like everybody else, it 
must be in my own 
way. 

JANE AUSTEN, letter to 
Cassandra Austen, Jun. 
20, 1808 

 

From the Desk of the Indiana Regional Director 
Mary Miller 

 

Continued on next page. 

Recipe from April Tea Party 
at Maura  Hutchinson’s 

Barefoot  Contessa’s 

Lemon Bars  
( Makes  20  sq uares  o r   

40  t r iangles )  
 

For the crust: 
• 1/2 pound unsalted butter 

at room temperature 
• 1/2 cup granulated sugar 
• 2 cups all-purpose flour 
• 1/8 teaspoon kosher salt 
 
For the filling:  
• 6 extra-large eggs at room 

temperature  
• 3 cups granulated sugar  
• 2 tablespoons grated lemon 

zest (4 to 6 lemons)  
• 1 cup freshly squeezed 

lemon juice  
• 1 cup all-purpose flour  
• Confectioners’ sugar, for 

dusting  
• Preheat the oven to 350 

degrees.  
 
For the crust, cream the butter 
and sugar in the bowl of an 
electric mixer fitted with the 
paddle attachment. Combine 
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Continued from Page 1— 
the flour and salt and, with the 
mixer on low, add to the butter 
until just mixed. Dump the dough 
onto a well-floured board and 
gather into a ball. Flatten the 
dough with floured hands and 
press it into a 9 x 13 x 2-inch 
baking sheet, building up a 1/2-
inch edge on all sides. Chill.  
    Bake the crust for 15 to 20 
minutes, until very lightly 
browned. Let cool on a wire rack. 
Leave the oven on.  
    For the filling, whisk together 
the eggs, sugar, lemon zest, lemon 
juice, and flour. Pour over the 
crust and bake for 30 to 35 
minutes, until the filling is set. Let 
cool to room temperature.  
    Cut into triangles and dust with 
confectioners’ sugar.  
 
Copyright 2001, Barefoot Contessa Parties! 
by Ina Garten, Clarkson Potter/Publishers, 
All Rights Reserved 

A Janeite in  
Sir Arthur’s Court 

By Mary Miller 
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2015 JASNA-GCR 
Spring Gala

Cinema Event 

2015 EVENT CALENDAR 

 

June with Jane

317.875.9700

Regional News 

 
For more information contact:  
Marilyn Martin 
Program & Event Coordinator 
Marquette Senior Living 
8140 Township Line Road 
Indianapolis, IN 46260  
Phone 317.875.9700 
http://marquetteseniorliving.org 



 

 

 

Jane Austen Society of North America 

 
Summer 2015 

Book Reviews from Mary’s Library 
By Mary Miller  

 
One of the “perks” of being RC is coming home to find books on your 
doorstep sent to you by authors and/or publishers this past April I have 
received 2-a Regency mystery involving Jane Austen and one about Jane 
Austen as a young girl. 
     The Regency mystery is Who Buries The Dead, the 10th book of C.S. 
Harris’s Sebatian St. Cyr Mystery series. Since I have not read the previous 
nine novels, jumping into the middle of a series can be a bit overwhelming. 
However, that was not the case here. The reader can pick up the series at this 
late date and understand how St. Cyr has gotten to where he is now in the 
story. The Jane Austen tie in involves not only Jane but her brother Henry, 
his bank and his wife Eliza. I won’t spoil the story, but if you want a fun 
mystery read with Jane’s involvement, I would recommend this book. Now I 
have to find time to read the prior nine books! 

Tea Room Reviews 
I will try to have a tea room review 

in every newsletter from here on out! 
I am up for the challenge of tasting 

food and drinking tea served by 
lovely persons—the sacrifices I make 

for you Janeites! 

 Please send any future newsletter items or ideas to Jacquie Carroll at: 
carrol13@purdue.edu 

for her! I was just so happy to 
have my English Morning tea with 
milk and quiche and soup!! Tina’s 
staff was very helpful as was Tina 
herself! We will be having our 
Christmas tea at the Propylaeum 
this December. 

Other New Tearooms To Consider 
Suzy’s Teahouse and Bakery is  a 
new tea room in Franklin, 
Indiana.  
Tilly’s Tearoom in Fishers 
http://www.tillystearoom.com 

Tina’s Traditional 
Old English Tearoom 

www.tinastraditional.com 
 On a very cold and wet day in early 
March, Jo Mader, her lovely husband 
John and I met for luncheon and tea at 
Tina’s Old Traditional Tearoom in 
Carmel. Many of us have been treated to 
Tina’s offerings in the past. There is a 
menu of different teas and the food 
menu changes daily with many being 
authentic British fare. Jo had the 
Ploughman’s Plate as she was still 
recovering from her shoulder injury and 
all this fare is already in bite size pieces 


