
Steven Smith has spent nearly 40 years in 
the tea business.   A co-founder of Stash 
Tea Company in 1972, he and two partners 
introduced herbal and specialty black 
teas to retail and food service accounts 
throughout North America, eventually 
growing to become one of the largest-
selling food service specialty tea brands in 
America.  In addition to marketing branded 
products Smith and his partners pioneered 
the domestic mint business harvesting and 
processing hundreds of tons of mint leaves 
for tea annually and selling to companies 
like Lipton and Celestial Seasonings. 

Stash Tea Company was acquired by 
Yamamotoyama, the oldest tea company 
in Japan in 1993, and Smith left to explore 
other opportunities in tea and founded Tazo 
Tea Company in his kitchen in January 
1994.  Fueled by the success of Stash Tea, 
Smith set out to upgrade the tea experience 
on a fundamental level by creating a unique 
tea brand based upon artful blending using 
only the highest-quality teas and botanicals. 
Smith sought to create a tea that would 
stimulate fresh interest among consumers.

Smith, in collaboration with creative 
partners developed Tazo Tea Company, a 
brand that blended the history and myth 
of tea cultures throughout time with a 
unique sense of humor. Smith, using the 
finest ingredients available, sourced through 
trusted suppliers from around the globe 
created teas of quality unlike anything 
consumers had tasted.  Smith is credited in 
developing over 60 proprietary blends for 
Tazo in multiple beverage formats –many of 
which remain Tazo’s top selling teas today.

In January of 1999 Tazo was acquired by 
Starbucks Coffee Company, and Smith and 
his team continued to lead the company 
until January of 2006, when he retired from 
the tea industry and moved with his family 
to Southern France to enjoy “the good life”.

While in France Smith met small artisanal 
food and wine producers and felt that there 
was again an opportunity to take a swing 
at making a significant change in the tea 
category.  Enlisting the help of his wife Kim 
and former creative partners and friends, 
Smith began shaping what would become 
Steven Smith Teamaker, launching a line of 
12 teas in January of 2010.

Operating out of a 100 year old blacksmith 
shop in NW Portland, Smith and his 
team craft full leaf tea and herbal blends 
from the finest raw materials provided by 
friends from around the globe and carefully 
package in transparent sachets.  Customers 
coming to the Teaworks can see every 
step of the process and taste the tea that is 
being blended and packed that day.  Every 
ingredient used in each carton is completely 
traceable to the consumer through a unique 
batch lookup feature which details where 
and when each ingredient was sourced or 
processed.

Smith Teamaker products can be found 
in better retailers nationwide, including 
Williams-Sonoma, Sur La Table, Whole 
Foods and The Fresh Market.  Also in better 
restaurants and hotels including The Lodge 
at Pebble Beach, The Miami Biltmore, The 
Raleigh hotel and others.



1949 Born to Babe and Dan Smith. Babe remarks, “What a sweet little teamaker.”

1959 Steve hits his first home run then goes hitless throughout the rest of his little league   

 career.

1962 Steve begins the first of his entrepreneurial efforts – making ginger beer. The beer 

 explodes in his closet. Babe says don’t ever try that again.

1971 Steve teams up with friends to open and run the first natural foods store in Portland,   

 Sunshine Natural Foods. Sunshine closes due to lack of money, becoming the catalyst for  

 Stash Tea.

1972 The herbs and spices are used to start Stash Tea which begins its life in an old Victorian  

 house in SW Portland. Initially a salesperson, Steve becomes equal partner quickly.

1974 Steve and another partner open Cornucopia, one of Portland’s first retail coffee, tea, and  

 spice shops in Old Town Portland.

1975 Tired of mint leaf that had the texture of flour and the taste of cardboard, Smith, Lee,  

 and Leger develop a method for harvesting and processing mint leaves from fields in the  

 Pacific Northwest. Second year volume reaches 400 tons with contracts to supply Lipton  

 and Celestial Seasonings.

1990 Steve develops tea and juice combinations and begins selling the concept of alcohol-free  

 and alcohol-added tea-based, shaken cocktails in some of Portland’s best hotels 

 and restaurants.



1993 Stash Tea is sold to Yamamotoyama, the oldest tea company in Japan.

1994 Steve develops three new tea and juice concentrates in his kitchen that would go on to be  

 the first three products of a new brand named Elixir. As luck would have it, the name Elixir  

 was taken, so in a moment of panic he came up with an alternate name: Tazo. It is soon  

 found that “Tazo” actually means something. In a tea leaf reading, a gypsy remarks that  

 in her language, Romani, Tazo means “river of life,” and in some Hindi dialects it means  

 “fresh.” Those findings help drive Tazo’s marketing and voice.

1995 Tazo launches a line of hot teas, ready-to-drink teas, and frozen iced tea bars. Tazo begins  

 to change the way people perceive the tea category.

1999 Tazo is acquired by Starbucks. Steve stays in Portland to run the creative functions and  

 oversee tea quality.

2006 Steve retires — thinking he’s done with the tea business — and moves with his wife, Kim,  

 and son, Jack, to the south of France to learn how to eat long lunches and properly wear  

 a scarf. Meeting artisan producers of food and wine piques his interest in taking another  

 swing at tea.

2009 In partnership with his wife, Kim, they enlist their former creative team from Tazo and  

 begin work on a new brand.

2010 Joined by Dave Leger, his former partner at Stash, along with Amy Bourne and Tony  

 Tellin from Tazo, Smith Teamaker begins production and sales of its packaged tea 

 products from within a 100-year-old blacksmith shop in Northwest Portland.


