Tea Sandwichcs

(make a sandwich with two slices of bread and cut into four ’criangles)

Herc are some ideas for Fi”ings:

Egg salad made with fresh dill
(Chicken salad

Chicken with sundried tomato cream cheese sPread
Lox with dilled cream cheese sPread

Thinlg sliced cucumber and butter on brown bread
Sliced daikon and butter

O!ive taPenade and soft cheese

FHummus

Mozzarella, tomato and basil

CaPonata G‘pomc~made or store bought; it’s an eggp!ant, olive and Pine nut sPreacD

Oruse your imagination and go wild!




Scones

All you need is a basic scone recipc and you can add any kind of mix-ins you want.

e [Kaisins or currants (would go well with a little saffron in the mix)
o (andied ginger
° Cherrg/almond

J Foppy sced/lcmon
. Cranberrg/white chocolate

° Ang dried fruit or nut (rcmcmber nut a”ergies!)

We will Providc clotted cream, butter anc{jam.

Thcrcsa’s Gingcr Scone chipc:

2 cups all purpose Flour

i/4 cup granulated Sugar

i TbsP. Baking Fowcler

1/4 tsp Oalt

i/% cup Butter

34 cup Heavg Cream, unwhiPPe&. (’che recipe called for buttermilk, but ] use heavg cream)
i/2 cup minced crysta”ized Ginger

(Coarse or granulatec’ sugar (optional ~for toPPing>

Freparation:

|na medium bowl stir togethcr the 1qourJ i/4 cup sugar, baking Powder and salt. USing a pastry
blender (ortwo km’ves) cut in the butter until mixture resembles coarse crumbles (about the size of a Pea)
Mix in the crgsta”izecl ginger. Make well in center of the flour mixture and add the Cream (or }Ju’ctermilk).
tir with tor untijust moistened.
S5 h fork until d
urn dough out on surtrace (you can use a bit of Hour it too sticky). K nead dou olding an
T urn dough rface (y bit of flour if ky). Knead dough by folding and
gentb Pressing it for 10 - 12 strokes until nearly smooth. Don't overmix the dough -you are simplg trying to

blend all of the Aour mixture so that it all holds ’cogetl'rer.

Form dough into individual scones (about the size of a mugin) OR spread the clough intoan 8-~10
inch circle and score the top of the c{ough (cuttir\g i/4 inch deeP) into 8 triangles, using a slwarP knife.
SPrinUe with sugar if desired. Flace on a cookie sheet (thc reciPe says to lightlg grease a baking shee’c,
but | don't)

Bake ina Prchcatéd ovenat?75 clcgrecs, for 30~ %5 minutes or untilgolclcn brown. Cut into

WCC{gCS ancl Scerve warm.



