October’s Tea is:
Blood Orange Fruit

The blood orange is a variety of orange with crimson flesh
colored near or the same as blood. It is one of the sweet
orange varieties. The flesh develops its characteristic red
color when the fruit develops with low temperatures
during the night. Sometimes, dark coloring is seen on the .4
exterior of the rind as well. This depends on the variety of S
. blood orange. The skin can be tougher and harder to peel -?_‘
> ?'-. than that of other oranges. Blood oranges have a unique

43 flavor compared to other oranges, being distinctly
raspberry- like in addition to the usual citrus notes. The

itself a hybrid, probably between the pomelo and the
e tangerine. Within Europe, the arancia rossa di Sicilia (red

of the 19th century. Raw blood oranges are a rich source of"
vitamin C, vitamin A, potassium, manganese, anthocyanins,
antioxidants, and dietary fiber.

In Middle Europe (Germany and Austria), they have
developed a great affection for fruit teas. They have no
caffeine, but they look stunning with their russet liquors
and have delicious flavors. Blood Orange has become a

popular one.
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