
 Kitchen T.L.C., the local crafter of 
artisan teas and chocolates, opened a 
Four Corners storefront and tea bar in 
October — just in time for the holidays. 
Owner Theresa Thielemann says she 
wanted a place to cater directly to locals 
who had fallen in love with the delica-
cies elsewhere.
 Plonk has long served T.L.C. choco-
lates and truffl es on its dessert boards, 
and both Sola Cafe and Nova Cafe 
serve T.L.C. tea blends. The Chocolate 
Moose serves the signature two-pound 
truffl es along with the teas, and in fact, 
restaurants and stores across the Rocky 
Mountain region offer many select teas 
and chocolates.
 Before the new tea bar, Kitchen 
T.L.C. had no storefront location and  
operated for three years in a leased 
commercial kitchen.Today, 80 percent 
of business comes from retailers buying 
in bulk and businesses ordering gift 
baskets and chocolate business cards 

— thin bars of chocolate with logos and 
text printed in edible ink. The remain-
ing sales come from the website and 
now the brick-and-mortar location. 
 Thielemann says she wants most 
people to experience Kitchen T.L.C.’s 
goodies at other more conveniently 
located retailers, and for that reason 
decided to set up her tea bar in a 
somewhat hidden location at 7710 
Shedhorn Dr.
 Customers not only have to know 
where to look, but when, as the tea bar is 
only open 11:30 a.m. to 3 p.m. Monday 
through Friday, with a holiday open 
house on Dec.18 from 11 a.m. to 2 p.m.
 But those who seek out Kitchen 
T.L.C. will be rewarded with the full 
selection of over 70 locally-crafted tea 
blends, plus gourmet sipping chocolate, 
truffl es of every kind, and an exhaustive 
list of tea-infused items like chocolates, 
jams, scones, shortbreads and baking 
mixes. 

        Thielemann says 
“T.L.C.” originally 
refl ected her maiden 
name initials, but 
has come to stand for 
“Tea, life, and choco-
late,” adding, “We 
infuse pleasure into 
everyday life.”
         Most products 
at the tea bar are 
offered either in bulk, 
packaged-to-go or 
served on-the-spot so 
that customers can 
experience every-
thing at their own 

pace. Ultimately, though, she says, “I 
want this to be a place where people sit 
down, have a cup of tea and read the 
paper.” 
 Thielemann has created six tea 
blends specifi cally for the Central Asia 
Institute, and 50 percent of the pro-
ceeds from those teas go directly to 
building schools. In addition, every pur-
chase from the online store comes with 
a request to donate to CAI, and Thiele-
mann matches all voluntary donations. 
She says because of the CAI sponsor-
ship, Kitchen T.L.C. gets orders from as 
far away as Iraq and Afghanistan.
 “Soldiers will read Three Cups of 
Tea and search online for how they can 
help, and they fi nd us,” she says.
 A self-described “lifelong foodie,” 
Thielemann started experimenting with 
fl avor when she was eight, doctoring 
up her macaroni and cheese. Today, her 
sophisticated palette is working on tea-
infused sauces and marinades. She uses 
strong brews of her Misty Mountain 
Dragonwell blend to impart a smoky 
fl avor to fi sh and poultry, calling it 
“organic smokeless smoking.” The head 
chef at Yellowstone National Park uses 

her teas to the same effect on duck and 
pork, she says.
 And even though Kitchen T.L.C. 
doesn’t serve coffee, Thielemann does 
cater to coffee enthusiasts with her 
Coffee Lovers teas. The Coffee Lovers 
Vanilla tastes like Italian espresso 
with a shot of vanilla, while the Coffee 
Lovers Almond behaves more like a 
robust desert coffee. 
 Thielemann says Kitchen T.L.C. 
creates “big bold fl avors for the Ameri-
can palette, so if it’s a Jasmine tea-
infused chocolate, you’re going to taste 
the Jasmine. We’re not subtle.”

Grandmother 
commemorates lost 
granddaughter with 

organic spa
 Chez Kez, French for “House of 
Kez,” opened on November 13 in the 
Snowload Building at 8th Ave. and Main 
St. Kez, short for Kezley, was a baby girl 
born on October 13, 2008, with a rare 
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When You’re Buying 
or Selling A Business,

MURPHY BUSINESS AND FINANCIAL CORPORATION
Larry Biladeau
Business Broker

Ph: 585-3522 Cell 570-3497

21 Apex Drive, Bozeman, MT 59718
Email: l.biladeau@murphybusiness.com
Website: bozeman.murphybusiness.com

Choose the Broker with Knowledge, Integrity, Dependability and Connections
We are one of the largest and most successful business brokerage firms in the nation. 
Our proven process and system provides our clients with a higher closing ratio than 

national average. We provide our clients with the professional services required 
whether they are selling, purchasing or establishing market value for a business 

– guaranteeing the highest level of professionalism and confidentiality in the industry.

Call Chef Ty (Santa) at 209-5439
125 West Main | Downtown Bozeman

johnbozemansbistro.com

CATERING
“HOLIDAY PARTIES”

Celebrate with THE BISTRO
• Offi  ce parties for the holidays

• Home-hosted offi  ce & staff  parties
• Bistro Gift Cards—the perfect gift for your clients & staff 

• Enjoy a great holiday party at The Bistro

COMINGS
      GOINGS& 

BY ALEX TENENBAUM, MANAGING EDITOR TO 
CONTRIBUTE 

CALL 582.2680

HAMPLE CONTINUED

   No, it is not a Ponzi scheme.  It may 
be a scheme by another name, but it 
is allowed and it seems to be working.  
Interest rates remain low, which may 
help businesses and individuals.
 Given these unusual conditions, 
what should a person do?  
 One magazine recently interviewed 
fi ve different experts and reported fi ve 
different recommendations. U.S. News 
(Oct 2010) had a good Retire Smart 
special issue, including a note that for 
the 20 years ending in 2009 the average 
return for the S&P 500 stock market 
index was more than 8 percent per year, 
yet the average individual stock investor 
averaged just over 3 percent per year, 
primarily because of buying or selling at 
the wrong time. People should consider 
new conditions, consider what fi nancial 
threats and opportunities are likely to 
arise, and perhaps seek advice on how 
to respond.   
 I think most investors, even those 

already retired, should strive to be  “sen-
sible” rather than “conservative.” What 
has been wise (even tax-free bonds) in 
traditional times may be unwise now. 
Investing in stocks in the U.S. and in 
emerging markets still makes sense 
to me.  People who are afraid of stock 
prices going down can buy protection 
against loss in several ways; paying for 
that peace of mind might now be worth-
while. Now may be a great time to buy 
real estate, if one can do so in a reason-
able manner. In times of change, good 
opportunities usually exist.
  I’m out of space here; feel 
free to send me an e-mail for more 
explanations.

Dr. Stephen R. Hample, CFP, senior partner of 
Hample & Peck, owns an investment advisory 
business and a trust / banking corporation and is a 
registered representative of KMS Financial Services, 
Inc.  Opinions expressed are his own.  Comments or 
questions may be sent to  Steve.Hample@KMSfi nan-
cial.com
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Bozeman Daily Chronicle, Heeb’s East Main Grocery, Murdoch’s Ranch & Home Supply, 
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Thanks to the businesses that participate in the survey:

The Bozeman 6

To measure retail in Bozeman, the region’s trade 
center, we survey six retail businesses. We ask 
how sales were last month, compared to a year 
ago last month. We report the average of the sales 
figures and the range — the high and low within 
the survey group.

RANGE

▲

AVERAGE

LOW
DOWN 
0%

HIGH 
UP 18%

Comparing the 
sales months 

December 2009 to 
December 2010

RETAIL INDICATORS

UP 8.5%

COMINGS 
& GOINGS  CONTINUED FROM PAGE 5

Au
st

in
 T

rim
ba

ch

Kitchen T.L.C.’s tea bar is now open for business at Four Corners.

Tea bar opens at Four Corners

 Robert says he and his family 
are extremely grateful to the town 
of Bozeman for its support of Red 
Feather, Papulo Dogs, and now 
his family. He says the parents at 
Anderson School, where the Youngs’ 
daughter attends, have arranged to 
provide dinners so that the family 
can focus on each other and getting 
Anita back to health. 
 Red Feather Development 
Group will continue with its staff of 
fi ve, including an interim execu-
tive director, though Robert says 
the group will likely have the top 
position fi lled permanently by year’s 
end. 
 “We never wanted it to be a 
founder-based organization that 
couldn’t run without us, and in 
fact I had already announced plans 
to step down from E.D. (executive 
director) and continue as a board 

member,” he says. “If there’s any-
thing we’ve done right, it was hiring 
the right staff and putting together a 
strong and engaged board.”
 Papulo Dogs, on the other 
hand, could not run without 
the Young’s time and fi nancial 
resources. Just to get it started, 
Robert had to install a commercial 
kitchen and new fl ooring while 
converting the beaten-up space into 
a clean and welcoming restaurant. 
But with the change in priorities, 
he has closed the business and is 
working to sell the improvements 
along with his lease to another 
restaurant.
 “We’re going to take a huge 
fi nancial hit, but I really think the 
best thing this cancer has done for 
us is gotten our priorities straight in 
putting family fi rst and clearing our 
plates of everything else,” he says.  


