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local
libations

MONTANA TEA AND SPICE TRADING LLC
Montana Tea and Spice has been a local staple for 35 years. In fact, Bruce Lee, the
original founder, is said to have brought the first whole bean specialty coffee
to Missoula in the 1970s. Though they don’t sell coffee anymore, their teas
and spices are in high demand worldwide. From their shop on
Broadway, they ship teas as far away as Japan, Iraq and Antigua. 

Evening in Missoula, a 17-ingredient blend that resonates with
the smell of Montana-grown extracts, peppermint and spearmint,
is by far their most popular tea and a favorite even of the owner,
Sherri Lee Alexander. During the busy holiday season, it’s not
uncommon for the tea company to blend 300 pounds of Evening
in Missoula in a week.

Although Montana Tea and Spice sells and competes in a world-
wide market, they pride themselves on being a small, locally owned
Montana business. In fact, when Celestial Seasonings wanted to buy the
recipe for Evening in Missoula, they were politely turned away. Alexander says
that Lee always regretted naming the
tea such because it was a regional
name, but Alexander —–and I
think most Missoulians as well—–
believe that is that’s all part of its
charm.   

Montana Tea and Spice Trading
2600 W Broadway, Missoula
Monday—Friday 10 a.m.—5 p.m.
(406)  721-4882 
www.montanatea.com 

Nothing tastes better or warms the soul after a winter’s backcountry
trek more than a streaming mug of coffee or tea. To wrap your hands
around a warm ceramic mug and let the frostbite slowly seep away
is a sensation that all-too-often seems to affect denizens of wintry
Montana towns.  Lucky for Missoulians, there is a nearly endless sup-

ply of both backcountry routes and locally produced warm beverages.
Hunter Bay Coffee Roasters and Montana Tea and Spice Trading
have been warming Missoulians for years; their products are easily
and frequently accessible all over town. 

LOCAL COFFEE AND TEA WILL KEEP MISSOULIANS  WARM THIS WINTER

Bagels on Broadway
Bernice’s Bakery
Break Espresso
Butterfly Herbs

Good Food Store
Liquid Planet

Pattee Creek Market
Many local restaurants also serve 

Montana Tea and Spice Trading teas. 

WHERE TO FIND LOCAL FAVORITES, LIKE
EVENING IN MISSOULA, MONTANA GOLD

AND NIGHT ON GLACIER BAY

by erika olsen edgley



eDIBLEmissoula.com       winter 2008       5

HUNTER BAY COFFEE ROASTERS
Originating on Front Street in 1991, Hunter Bay
Coffee Roasters quickly outgrew its downtown
café and coffee bar to become Montana’s premi-
um gourmet coffee roaster. After their move to
Lolo in 1998, Hunter Bay Coffee began
slow-roasting specialty blends for many of
Missoula’s cafés, coffee shops, bakeries, gro-
cery stores, as well as selling beans wholesale
nationwide. Two local hotspots, Bernice’s
Bakery and Good Food Store, have their own
signature blends. 

Hunter Bay offers eight certified organic, fair trade cof-
fees including favorites like Back Country Organic, Harmony
Organic Decaf, Mocha Java Organic and Moose Drool Organic, a blend craft-
ed in conjunction with Big Sky Brewery. Hunter Bay owners Amy and Matt
Kreutz are committed to buying only the top coffee beans from some of the
premier growing regions in the world. Their 100 percent Arabica coffee beans
are grown on farms in Africa, South America, Central America and Indonesia. 

New blends are frequently being blended, roasted and tested by master-

roaster and original founder Glenn Junkert. The
newestlasted Hunter Bay creation, Smoke Jumper,
is a cigar roast coffee that has been expertly blend-
ed to compliment a cigar.  

Bonnie Tucker, project manager at Hunter
Bay, notes that local food is becoming an increas-
ingly important topic nowadays and having
locally roasted, good coffee is really catching the
wave. Missoula, she says, is actually ahead of the
wave. “The appreciation for good coffee is def-
initely already here in Missoula,” Tucker says.

Visit their website at www.hunterbay.com

Erika Edgley is graduate student at the University of Montana majoring
in environmental studies, with a focus in sustainable food and farming.
Edgley grew up on a potato farm in Lake Placid, New York and previ-
ously worked for The Adirondack Council, an environmental advocacy
organization. She is interested in wildland conservation and agriculture.

Bernice’s Bakery
Café Racer

Food For Thought
Good Food Store

Great Harvest Bread Company
Grizzly Grocery

Pattee Creek Market
Trout River Coffee Company

Worden’s Market and Deli

WHERE TO GET YOUR HUNTER BAY FIX


