
Delightful Afternoon Tea Recipes You Can
Easily Make at Home
Ingredients:

2 cups all-purpose flour, plus more for dusting

1/2 cup sugar

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

1/2 cup (1 stick) unsalted butter, cold and cut into small pieces

1 cup buttermilk

Instructions:

1. Preheat oven to 425 degrees F (220 degrees C). Line a baking sheet
with parchment paper.

2. In a large bowl, whisk together the flour, sugar, baking powder, baking
soda, and salt.

3. Use your fingers to work the butter into the flour mixture until it
resembles coarse crumbs.

4. Add the buttermilk and stir until the dough just comes together. Do not
overmix.



5. Turn the dough out onto a lightly floured surface and pat it into a circle
about 1-inch thick.

6. Use a sharp knife to cut the dough into 8 equal triangles.

7. Place the scones on the prepared baking sheet and bake for 10-12
minutes, or until golden brown.

8. Serve warm with your favorite toppings, such as butter, jam, or clotted
cream.
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12 slices white bread, thinly sliced

1/4 cup butter, softened

1/4 cup mayonnaise

1/4 cup shredded cheddar cheese
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1/4 cup chopped ham

1/4 cup chopped cucumber

Salt and pepper to taste

Instructions:

1. Spread the butter on one side of each slice of bread.

2. On 6 of the slices, spread the mayonnaise.

3. Top with the ham, cheese, and cucumber.

4. Season with salt and pepper to taste.

5. Place the remaining 6 slices of bread on top of the ham mixture.

6. Cut the sandwiches into thirds or fourths.

7. Serve immediately or wrap in plastic wrap and refrigerate for later.

Ingredients:

For the crust:

1 cup all-purpose flour

1/2 cup sugar

1/2 teaspoon baking powder

1/4 teaspoon salt

1/2 cup (1 stick) unsalted butter, cold and cut into small pieces

1 large egg yolk



1 tablespoon cold water

For the filling:

1 cup fresh fruit, such as berries, peaches, or apricots

1/2 cup sugar

1 tablespoon cornstarch

1/4 cup water

1 tablespoon lemon juice

Instructions:

For the crust:

1. Preheat oven to 375 degrees F (190 degrees C). Line a baking sheet
with parchment paper.

2. In a large bowl, whisk together the flour, sugar, baking powder, and
salt.

3. Use your fingers to work the butter into the flour mixture until it
resembles coarse crumbs.

4. Add the egg yolk and water and stir until the dough just comes
together. Do not overmix.

5. Form the dough into a ball and wrap it in plastic wrap. Refrigerate for
at least 30 minutes.

6. On a lightly floured surface, roll out the dough to a 12-inch circle.



7. Transfer the dough to the prepared baking sheet and trim the edges.

8. Bake for 10-12 minutes, or until golden brown.

9. Let cool completely before filling.

For the filling:

1. In a medium bowl, combine the fruit, sugar, cornstarch, water, and
lemon juice.

2. Stir until the cornstarch is dissolved.

3. Pour the filling into the cooled tart crust.

4. Bake for 15-20 minutes, or until the filling is bubbling and thickened.

5. Let cool slightly before serving.

These are just a few of the many delightful afternoon tea recipes that you
can easily make at home. With a little planning and preparation, you can
host a beautiful and memorable afternoon tea party for your friends and
family.

Tea & Treats!: Delightful Afternoon Tea Recipes You
Can Easily Make at Home by Noah Wood

4.5 out of 5
Language : English
File size : 22808 KB
Text-to-Speech : Enabled
Screen Reader : Supported
Enhanced typesetting : Enabled
Word Wise : Enabled
Print length : 99 pages
Lending : Enabled

https://hardcover.mamanbook.com/reads.html?pdf-file=eyJjdCI6Im1DcUFKd054cDRuYzE5cFlNVXdkUUZndUREWGczb2pscW5VckdUTGtOdW0wd3Z1T2RiZ1N5azdha2VwNmR1cVcxTTFNMDRDMGZYeG03bmtDVm9Ndm42TUlrTCtUVjVxOFlRaGRPVGpzcUF0RWl2Njd4bDhSTXNLSjRCbjd3RW53akJ1dkxRa3A3OHEyTElja2F6eldLWWYyVDhFMXZsN24wOXJhMlo1UmNTeTk3S01YcGs1XC9GanptQVFMN3VoRFRmbm9Wb1BQRndicFNSRTkwMDJhYkRRPT0iLCJpdiI6ImY0ZDI5MDAxNzNiZTk2MTY1NDFlYTAxODMxOTE4ZjA2IiwicyI6ImU3ZGJlOTgxMmY2NzdlNmUifQ%3D%3D
https://hardcover.mamanbook.com/reads.html?pdf-file=eyJjdCI6Imo1YnU5Y3Bnc29OT1NhZTZRZE1EUlhOQ3lrV0xJb1BYSzJvekZUQzhubmlwVmZPUzc0TDQyN0s0cnBORk9GSUMxbGxQcHRPVGNrWEJIQkpRakc3NGY3WVdxNWtLNGVCYzlGSFp6bWZBdUZcL1JrclYwVGJ1UjUycW83ZTg0SzBGOVhXRXZLcjVFMEV3enhRenhuNDBoM1JUNFdVVzlKTjg1dVhWc2p3Q2pWckxpWlhCXC9ZUFJZVlhyZFwvdUQ2Rmo0a2xpaWtvRFpkMDQySEJnVmtUdEFPTFE9PSIsIml2IjoiNmQyZmUyMmU1NzhlNjA0NDFhODhiMWJkMjM5M2Y5OGYiLCJzIjoiZmZmYTM0ZmYzY2JiYTJiMyJ9


Complete Guide to Using Yoga With Kids:
Benefits, Tips, and Poses
Yoga is an ancient practice that has been shown to have many benefits
for both adults and children. Yoga can help improve flexibility, strength,
balance, and coordination. It...

How to Make $000 Per Week on Craigslist
Are you looking for a way to make extra money or even replace your full-
time income? If so, then Craigslist is a great place to start. Craigslist is a
popular classifieds...

FREE

https://hardcover.mamanbook.com/book/Complete%20Guide%20to%20Using%20Yoga%20With%20Kids%20Benefits%20Tips%20and%20Poses.pdf
https://hardcover.mamanbook.com/book/Complete%20Guide%20to%20Using%20Yoga%20With%20Kids%20Benefits%20Tips%20and%20Poses.pdf
https://hardcover.mamanbook.com/book/How%20to%20Make%20000%20Per%20Week%20on%20Craigslist.pdf
https://hardcover.mamanbook.com/book/How%20to%20Make%20000%20Per%20Week%20on%20Craigslist.pdf
https://hardcover.mamanbook.com/reads.html?pdf-file=eyJjdCI6IlwvR2tWTHl2ZG0zNjlnXC83c212cUcrQWNuTlwvTE43alIrQzI4TFFOXC9CTzVkalluZDFcL1dWNCt6c0x6aWxENFwvamZlaWxEUnNaMVc4bkZxdTFcL01LRjU5MDZuZk9pdG5HNmsyM1RpZU42Nk9SUTg2Y2VwSTgrQVZRXC8rbzl5TmhFUFFLT015bmhJRmNhZm9tOFpBcEZMSGtWRWRwN1wvc3FhNzl2d2wrdk40RytaaDJMaUl2R0x2Qk1DQXA3RkJCY2ZkbEtmSUs3ZzJBZldCRHBJNzRhMUwzM0E9PSIsIml2IjoiOTA2OWQ3NzFkYzVkODBmZTVhNDI3Zjg2MDA0MmYyYmUiLCJzIjoiMjJiMzFlMWM1NTkyNzM4MiJ9

