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AF‘:ernoon Tea H istory

We lwave tl\e seventlw Duclﬂess oF BecJFoch, Anna Maria Russe”, to {:I'manli ]Cm0 Jcl*ne
invention o{: a]tl:e‘r’noon tea in 1840. S'ﬁe,cj get Lung‘r’q around ]Cou‘r’ in the a}cte“r’noon,
but dinner wasn't served until eigL\Jc. So she started requesting a tray OF tea, bread
and butter and cake to be l)‘r’ought to her room in the late a}cternoon. —Hmen she l)egan
inviting others to join her, and the tradition o]c a]cte‘r’noon tea was born!

Tl'me idea became very populmﬂ among the upper class. Ove'r’ the years, its popu|a‘r’i{:q

sp‘r’ead to all social classes. [t has endured ever since {:or its al)i|i’cq to lvring people

foge’clﬂe‘r’ and build ]Erieanl\ips, as well as For the tea H:se|]C and the ]EOOJ.

—EﬂaJitional a]l:‘:ernoon tea consists oF more than just tea. —l;a is accompanied Bq a
selection o}c cjain{:q sandwiches served on the third tier o]C a tea stand, scones sevved

with clotted cream and preserves on the second and cakes and pastries on the Fi'r’st.

Since the 18th century, the B‘r’itisl'\ have been the |a|1°ges‘l: per capita consumers o]E tea
in the world. Accorcling to the —|;a Census, {:lweq drink over 100 million cups a
Jaq—tl'\atls around two cups ]COT’ every adu

t in the countrq[ Blacl{ tea, especia“q
Englisl’m Brealﬂcas’c tea and J;anﬂ| @T’eq tea, are the most populcm H: there isn't time
]Eor ‘FUH a]cte‘r’noon tea, the Enghsk will oFEen have a cup vith a Aigesﬂve biscuit (s|iglﬂ:|q

sweet, crumuq texture, considered to be a healthier alternative to other cool-@ies).
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Lol Greq Tea

Anotker one o}c the most popu|a‘r’ black
teas served ]COY’ a]cte'r’noon tea is Ea‘r’|
@req tea. WH:I'\ a citrusy ]Elavon its
natural sweetness pairs well with many

a]cte'r’noon tea sweets.

Assam B'acl-i Tea

Grown in the mountainous region OF
Assam, |ncjia, it a robust tea Witlﬁ a
sometimes astringent ]qavor that goes
pe‘r’]tec‘l:|q vith a little milk and sugar and
a]che'r’noon tea sweets, tea sanAwiches ancj

savory bites.

N

Enghsl’\ B‘Pealﬂtast —|_ea

One o]c the most popular black teas
served Fo*r’ aF‘:e‘r’noon tea is English
B'r’eali]cast tea. A blend o]C l:>|a|c|1 teas
originating ]C‘r’om Assam, Ceqlon and
|<enqa, it's Fu”-l:onieJ, robust, rich and
blended to go well with milk and sugar in
a stq|e ’c'r’aclitiona”q associated with a

Leaﬁ:q {:UH Enghsl’w L)‘r’eak]tast.

Cl'mmomi|e %a

Tl’we I'\e'r’LJaI in]tusion in Clﬁamomile tea
proJuces a F|ora|, almost app|e-|ilqe Flavon
Tl’mis is a great caFFeine-F‘rﬁee choice to
enjoy with sweets, especia”q scones, and

]E'r’uitq desserts.

S‘r’i |_an|1a BIacl{ Tea

lee most Famous S‘r’i Lanlﬁan tea is
Orange Del-{oe, Tl*uis tea Iﬁas a |ig|'1+.,
F|o—r’a| Flavo—r’.

Dm’jeeling _];a:

Da'njeelings are teas ]Crom Da’r’jeehng,
|nJia ancJ are a classic coml)ination with

aFEe‘r'noon tea FOOJ s.






|ng1ﬂedien’cs:

3 |bs. ]C'r'esl*- |mﬂge stravberries
8 o0z. cream cl‘-eese, so]tteneJ

I cup powJeveJ sugar

| tsp. vanilla extract

I I/’Z cups l’meavq wlwipping cream
I/4 cup crushed graham

c‘r’acl{er C‘r’uml)s

|ng'r’eJien{:s:
|_emon pounJ cake
-l:'r’esk raspber‘r’ies
Qaspbem"q jam

pi‘r’s{: Tie‘r’

DESSERTS
C|’1eeseca|{e Strawl)er'r’ies

Di‘r’ec{:ions:

—|_a|1e a s{:‘r’awl)e‘rw’q and sp|iJc it down the center |eng{:l‘nwise, I{eeping
the stems attached. Using a small l{ni]te, carve out a very small
piece o]E strawL)erT’q ]qesh on the F|at side oF the s{:'r’awher‘r’q to

create a small bowl.

|n a bowl, wlwip the l'\eavq wl’mipping cream on l\igl\ speecJ until chiF]C
peal{s Form, about 57 minutes. |n a ::Ji]t]te‘r’en{: bowl, add in the cream
cheese, powJe‘r’eJ sugar and vanilla. Bea{: on medium spee:J until

]qu]t]tq and creamy, about | minute. J:ou in the wl‘-ipped cream until

no streaks remain and eve‘r’qtlwing is incorporateJ.

l:|” a piping l)ag with the cheesecake mixture. Dipe the cheesecake
mixture into the bowl oF the s‘traw[)er‘r’q you created. |mmeJiate|q

sp'r’inlile witl'\ gralwam cracl{er crum[)s.

Ra Sp|DeT’T’L} I_emon Calies

Direc’cions:

Cu‘l: the Iemon pounol cal{e into I—inch slices. Using a scone cutter
cut out circles in the slices. Sp"r’eaA cl’\eesecalﬁe Fi”ing and T’aspl)e"r"r’q
jam on one slice, sandwich it with another slice and then top it with
cheesecake Fi”ing and a ]C'r*esl'm 'paspl:e‘mnq.



|ng‘r=eJien{:s:

2 sheets o]E DU‘F‘F Dast'r’q

I egg

2 I/’Z cups lﬁeavq whipping
cream, AivicJecJ

I tl:sp. vanilla extract

’2/3 cup sugar

I/’Z cup dark or milk chocolate
c|'1ips

l:‘r’uit

DU]E]E Dastm} Be‘r"r’ies Ej—( C'ﬂeam

Di'r’ections:

Thaw DUFF Das’c'r’q on the counten then put one sheet on top o]C the
other and press the two Jcogetlwer laq ro”ing gent|q with a ro”ing pin.
Cu{: out circles with a 3-inch mound cooliie cuttenr Move the cincles
toa Eal«ting sheet about one inch ]Cr'om each other. Using a 2-inch
cookie cutter, press it in the middle o]t the cire
tlvr’ough.

e, a|moch a” Jclua way

Drel'\ea‘{: the oven to 4’2501:. Wkisl-{ the eggs toge‘tlwe‘r’ to malﬁe an
egg wash. Using a pastry brush, brush the tops o]c cach circle then
generous|q sp‘r’inue with sugar. Bal{e ]COT’ I5 minutes.

D‘r’epa'r’e ganaclﬂe: Heaf I/’Z cup I'meavq \X/l\ipping cream until almost
Eoi|ing. Dou'r’ over I/’Z cup chocolate Cl’IiPS. |_e{: sit ]Eor 2-3 minutes.
Stir until smooth. —Fr’ansFe'r' to a ziploc:lfL Bag and cut one cornen

D‘r’epa‘r’e ckan’ci”q cream: Coml)ine 2 cups |'1eavq wlﬁpping cream,
’2/3 cup sugar and vanilla in a bowl. Using an electric mixer, wlﬁp on
I’\igl’\ until sti]c]c. —|;ans]EeT’ to a ga”on sized zip|oc|1 Lnag and cut one
corner. Qe]c‘r-ige‘r’ate until T*eaolq to use. jir’q to use within 15 minutes.

A\s soon as the pastries are baked and out o]c the oven, with your
Finge'r’s or with a smaller cookie cutter, press in the middle to la‘r’ing it
down. |_eJc cool comp|eJce|l.} and then ‘FI” with ganacl'\e, cream and
F’r’uit. Tl’lese pastries are best served cold, riglﬁ: out O]E the ]E'r’iJge.
Duch with powcje’r’eJ sugar l)eFore serving.



’ngreJients:

B‘r’ownie Mix

I cup milk chocolate cl'\ips

I/4 cup creamy peanut
butter

2 I/4 cup Leavq wlwipping
cream

I cup white chocolate cLips

Shavecj chocolate

CL\oco|aJce Brownie-l\/l ousse Stacl&s

Di‘r’ecﬂons:

Bal-(e brownies accoinng to directions on the box. Cool complete|q
on a wive rack, then cut eiglﬁ’c circles, using a 3-inch round cookie

cuttenr

D‘r’epa'r’e milk chocolate mousse: Mic-r’owave milk chocolate clﬁps and
peanut butter in a bowl ]Eor I I/’2 to 2 minutes or until melted and
smooth, stirring every 30 seconds. Cool Fo*r’ 5 minutes. Beat I cup
l'weavq wl’wipping cream at medium speeA with an electric mixer until
so]ct peal{s ]Eorm; ]Eou cream into milk chocolate mixture. CI’nH in the
re]t‘r’ige‘r’a’con

D’r’epare white chocolate mousse: Micwowave white chocolate clﬁips
and |/4 cup cream in a bowl }CO’I” I I/’Z to 2 minutes or until melted
and smooth, stirring every 30 seconds. Coo| ]Eor 5 minutes. Bea{:
remaining | cup cream at medium speeJ with an electric mixer until

so]cl: peal{s ]Eorm; ]Eolcl into white chocolate mixture. CI’\IH in the
T’e]tr'igerator.

Alssemble stacks: Cu’c aluminum ]Eoi| into eiglﬂ: 6 x 10 in pieces and
]Eou each piece in l\al]t. W‘r’ap a Foil strip around each brownie;
secure with a |m’ge paper c|ip. Spoon milk chocolate mousse into a
zip|0c|1 [)ag and cut one cornen, Dipe chocolate mousse onto brownies.
ereat with white chocolate mousse. CLIH in the reF‘r'ige‘r’aJcor {:01" 2
hours. Qemove Foi| l)e]tov’e serving.



|ng'r’eAients:

| 1b. dates, clﬁoppeJ

| cup pecans or walnuts,
ckoppeJ

I cup p|us 2 Jcl:wsp. Eoi|ing
water

I tsp. L>a|1ing soda

| cup sugar

2 cups a“—puvpose Hou—r’

I/4 tsp. salt

| cup mayonnaise

| ng‘r’eAien{:s:

2 cups sugar cool{ie crumbs

(From about 18

meJium coolﬁies)

| 8 0oZ. pacl{age cream cl\eese,

soFteneJ

/2 tsp. vanilla extract

3 cups white chocolate cl’lips

Date Nu{: B‘r’eacl

Di‘r'ec{:ions:

Dour l)oi|ing water over dates and nuts. Cool{ ]Eor a ]Cew minutes
and let stand to cool. D‘r’ekeat oven to 3501:.

Mix mayonnaise and sugar and beat until creamy. Sl]tt ]Clou‘r}
Eal{ing soda and salt Jcoge{:ke‘r’ and add to mayonnaise mixture. Sti'r’

in dates and nuts.

Dou‘r) into two small |oa]E pans (g‘r’easecl). Bal{e Fo*r’ 40-45 minutes.

Coolgie —F"U]E]qes

S|ice into small squares.

Directions:

|n a Foocl processor, process the cookies until tkeq are a sand-like
consistency. AJJ in cream cheese and vanilla extract and pulse until
all ing‘r’eclients are combined. Alte‘r’na{:ivelq, you could crush the
arge bowl. J:T'om there
use a small scoop and ]Eorm the t‘r’u]c]qe mixture into small balls.
D|ace on a Eal{ing sheet lined with pa‘r’ckment paper and ]Er-eeze ]EOT’
20 minutes or until the balls are Fhﬂm and chilled.

cookies into crumbs and mix eve‘r’chI'wing in a

Once the Jcru{:]qes ave chilled, melt the white chocolate CI’\ipS in a
bowl and heat in 30 second intervals, stirring in between until
chocolate is melted. Dip the truFﬂes in the melted chocolate and
place back on the cookie sheet and then put back in Freezer to

harden }Cor IO more minutes.



|ngreJients:

I cup a”—purpose F|our

/2 cup powAereJ sugar

I/’Z tsp. salt

I/’Z cup butter room
temperature

I tsp. vanilla

l:i”ing options:
Jam

LGmon curd
Clﬁoco|ate mousse

Otl\er Heas:

Sl\ovtg"r’eacl Tea Coo'iies

Divections:
|n a Iarge bowl, whisk the Houn powde‘r’ed sugar and salt. AJJ the

butter and vanilla and mix until combined and the Jouglﬂ comes
togetke‘n DivicJe the Jouglﬁ in I'\aht and Form it into 2 |ogs, 7 to
8-inches |ong,

D|ace the clougL\ in the center o{: a |a‘r'ge piece OF pa‘wchment or Wax

paper. l:ou the pa‘r’ckment in Laht over the Aough. Then, hold the
bottom l’\al]c o]E the paper and with your other hand press a|ong the
length of dough log to even it out.

g gh 1og

[oll the Aougl\ into the pa‘r’cl'mmen’c, ]Ci'r’m|q twist the ends and tie it
to Iieep it secure. IQe]ET-ige‘r’ate the Jougk For I to 2 hours. When
the cjouglw is Firm, prel'\ea{: the oven to 350‘1: and line a Bal-ging
sheet with parclwmen’c paper.

S|ice the chilled shortbread cool{ies into I/4—incl1 rounds and p|ace
them on the [)al-{ing sheet, about 2 inches apart. Balﬁe ]Eor 12 to 13

minutes; t'r’ans]ce‘r’ to a rack to cool comp|e‘te|q.

Spoon or pipe a |aqe7’ o]c your chosen topping onto each cookie with
the option to top vith a ]E‘r’eslﬁ ]CT‘UH:. Dust the shortbread tops with

powJereJ sugar just L)e]tore serving.

Mini Cupcal-{es Mini Buth Cal-ges Cool«lies
Cl'woco|a{:e DippeJ St’r’awl)e'ﬂ‘r’ies Maca’r’ons Cal«e Ba”s



|ng1~eolierﬂ:s:

3 cups Lmeavq cream (no{:
ultra—pas{:euvizeé,
you want at least
30% Fat con{:ent)

2 Jclasp. unsalted butter

C|ottecl C‘r’ea
Di‘r’ec’cions:

Dut cream and butter into a medium-sized L\eavq bottom saucepan
and [)T’ing to a gent|e boil. Coolﬁ the mixture, stirring o]cten with a
rubber spa{:u|a so the cream does not scorch, until it has reduced l)q

about I/Z’). —H\is will 'l:al-ie a whi

m

e, al)out 30 minutes.

Dour the mixture into a shallow l)al{ing dish and T'e]tr-igerate
ove’r’niglﬁ:, —l;ansFer cream into a small jar ]Eor' storage. S{:ore in

the ’r’e]c'r’ige*r’aton |t will last ]Eor' Fou‘n Jaqs.

* |]E you can't ]Einol the ’r’igl'\Jc cream o it doesn t turn out For you,

the cheesecake Fi”ing is a delicious alternative!



E;econJ _ﬁer

SCONES, CREAM AND JAM

|ng1ﬂeJien’cs:

3 I/? cups a”-pu‘r’pose Flour
2 Jcbsp. p|us 2 tsp. L)o\liing
powdew

Dinch o]E salt

7 tbsp. cou L)utten cut into
small pieces

I/? cup sugar

2 eggs

3/4 cup buttermilk

EScones
Di‘r’ecﬂons:

Mix the ]qou*r: L)aLLing powcle’r: pinck o{: sa

togetl'\e‘r' ina |a7’ge bowl until C‘r’umUL}.

t, Buffce'ﬂ anJ sugar

‘n a separate small mixing bowl, whisk eggs and buttermilk {:ogetl'wer.
Sthﬂ the |iquiJ into the crumb mixture. Continue to genth knead
the Jougl’m l:)q hand just until smooth. [Do not over knead the scones,
as this could make the scones a bit fougk and l)‘r’eaJL}, instead o]C
]qal{q and tender

|Qemove the Jough ]Cr'om the bowl onto a clean countertop |ig|’1t|q
dusted with }qou‘r’. Ligl’\th dust the top and then Ha’cten to a l-inch
thickness and cover |_eave to rest {:m" 30 minutes in the re]tr'ige‘r’aton

D‘r’el'weat the oven to LI-OOol:. Qemove the scone Aougl’\ ]E‘r'om the
'r’e]tr'ige'r’a{:or and cut to the desired sl’\ape using a round (01" other
slﬁape) biscuit cutter Option: AJJ egg wash to the top o]C the

scones with a pastry brush.

Bal‘{e on Bal«dng sheets For around 12 to I5 minutes, give or take
clepenJing on your cutter size, or until |iglﬂ: gouen brown. |_eave at
least 1 I/’Z inch o{: space between each scone Be]cow"e l)al-{ing. Cool on a

wire T'aclq.






Tl’mi‘r’cl Tie‘r’
TEA SANDWICHES

Cucuml:we‘r’ anJ cream cl’weese V/H:I"l Jl” on wlwi{:e LweacJ
Egg salad on croissants
Smol-aeol salmon, cream cheese with dill on rye bread

I—Iam ancj G'ﬂuqé‘r'e cl’\eese wi{:l‘n Dijon on wlﬁ{:e l)‘r’eaJ

Clﬁiclﬁen sa|acl on l)‘r’iocke ’I”OH

S|icecl avocado and tomato with a pincl\ o]E salt on white bread

Dimento cheese spreaA on white bread

Qoas'l: LJeeF with horseradish on a Krenclﬁ oll

B‘r*ie and app|e with Lnoneq on white bread

Blue cheese, pear and walnut with Iﬂoneq on white bread

Sun-JT’ieJ tomato and mozzarella on ciabatta

Des{:o, mona'r’e”a, T’eJ onion ancJ tomato on ciaba{:{:a

l:—r’eslw strawberries and strawlaer'r’q cream cheese on white bread

Cool-ied asparagus tips and cream cheese with a drizzle OF lemon juice on white bread
C‘r’ab sa|acl anA sliceol avocaolo on wlwi{:e lweacj

Des{:o cl’\icl-ien, halved grape tomatoes and sliced avocado on I:)ague’cte rounds
Deanu‘l: l)uH:en Eacon ancj s|icecl LJanana on \wl'\ite E‘r’eaJ

Drosciu‘tto, pears with ]Eig jam on l)ague{:'l:e

Cl\iclﬁen, sliceJ avocacJo, olicecJ tomato ancJ sprouts on ciaL:aH:a

Sa|ami, ham, white cheddar with mayonnaise on white bread
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