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e SCONES

@ A cherished collection of time-honored recipes

3 EASY WAYSTO ORDER

e B00-151-505Y @ FEATIMIMAGAZINE CO

PRE-ORDER

NOW!

cones are a tume-honored

accampaniment for tea,
anel this compalation of
the hest scone recipes
from the pages of Tea Time
magaxine is 2 comprebensive
guide o the perfect pairing.
In this beak, you will find
delicions scones of all shapes
and flavors wo sus whatever
you may fancy for teatime
from classic, sweet, and
savoey, to allergy-friendly and
health-conscious wrieties——
along with a plethora of

sumptuoss spreads to serve

alongside the heloved bakes
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3% tablespoons unsaled buatter,
plus meee for cooking

5 ocup all-purpose Mows

| tablaspoon granulated sugae

W teaspoon Fime sea salt

1 large egg

1 large egg yolk

1% cups whole milk or heavy
whipping cream

3 cup orange marmakide

B teaspoons Brandy*® or Lo taste
|lopticeal)

Garnish: confectioners sugae, fresh
orange slices, and lresh mint

o T s B-lesch skilllet, wunn

33 tahlespoces buer over low heat.
Whhets bues is alisost completely
mehied, nuen off lseat, wnd ket barner
cool sghily

« I large bowl, sift sogether Nous,
granulared sugas, ard sidc Make o
well ko ihe censter of Nour mcnue. To
e wedl, add egg and egg volk, whisk-
log to combine Whisk o milk o
creas, & linde w avene, aotil s onpo-
rated. Gendy whisk in medted batrer.
Net reyudred, bur highdy recam-
eended, let the hatier sa e ot lesat
30 minuges. i shoudd be the cansis-
tency of ek crenum. (I hasiet =100
s, edd msore Moue 15 too thack
udd more sk o cream. )

« Meavwhile, i a sesall saucepan,
bet wogedhier macmalade and hrandy,
W asing, oves bow heat unal mixture &
slightly nenny. Keep wans.

« Inshlley, melt 4 semald paz of buner
uver medium hear Working quackly,
pocs 4 cup battes inro skilles, tiling
skiliet o spacad hatter evenly, com-
pletely covering bottam of skt (The
barer should 5ot be 5o thies that you
culs see irough 1 | Cook foe | ednune
or 50, checklng beneath e crdpe Lo
see when £ suares w show Sl golden
patchies amd is eadly lned. Casefully
Mp it over and Jet cook on the oy
side [ Trwil e less pose than the
Bestsede, and it won't bam gobden
beown all ever Be cared not 1o over-
ook o) Transler crépe o n plase.
Repeat process with resalniog barter,
adding busies so duwe skillet ks neoded
between each crépe
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» To serve, fold ench coipe 8550 quar-
ters and deiaxde with waems marma-
ladle misoare

» Garnishs cedpes with a dusting of
cotdectioness’ stgas and with onasge
slices and mint, & dessed. Serve
Inesmediarely.
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Citrus. Pine
Covon

apple &
ik Seones

2 cups ab-purpose Nlour

3 tablespoces granulated sugar

2teaspocns baking powder

2teaspoons fresh lemon zest

2teaspoons fresh orange 2est

Y teaspoon fine sea salt

 cup cold emsaltad butter, cubed

¥ cup crushed pineapels, deained

Vi cup unsweetensd shredded
coconun, toasted amd minced

1 cup plus § tablespoon cold heavy
Whipping cream, divided

¥ teaspeon vanifa extract

« Prohear oven to 3507, Line 4 sismed
Daakeeg shoet withs paschment pager.

o Inabarge bowt, whisk togettes fo,
stgi, haking powder, koo zest
orarge zest, and aalt Usieg a paary
blender or 2 forks, cat s butses watil
it resembles coarse crambs. St in
paeapple and cocunue

« 10 senalf bowe, stie togethes 1 cup
creass and vinilla extract Add creant
e 1o fow mistare, stirreg until
ashagay dough begins o form. Woek-
g geently, beiveg mistuse togeshet e
bowd with hands wntil 4 dosghs forms
(1 misture seems dry wnd won't come
togeshs, add imeee cream, | tabbe-
spoots i a ane, wntil it does Dough
sheasd be somewha firm |

o Tum out dough onte & lightly
Mouwsed surface, and knead genity
st stzoom by pattieg doughs and

toldingg i i halt 3 10 4 shnes |
rallng pin, 108 out dough 1 & %-asch
thickness. Undigg a 24 Inch rownd
cutter dipped i flou, cut as sasy
scones 4 passible fue dough with.
U twissng curer, serolling scigs as
necessary. Place scoses 2 snches apast
o6 prepared baking sheet

o Brusdi togs of scanes with fem
ing 1 tabilespocn creas

« Bake unud edges of scones ase
odden hiown, 20 to 25 indoutis.

RECOMMENDED CONDIMENTS
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Chicken &
Artichoke Salad
Tea Sandwiches

Wadzs 16

Thefand 2o el ken sabhand svad
dclaes avw sqagredend fur M secesn il
ot e e onses o san af st
avtichobes s frexd dW. 002 Ie M
meeid Jionw o evkioe e chicRen o e
AN 15 a2 oo sy

132 Cup mayonnatie

| teaspoon lresh mon 2et

| tablespocn Mresh lemon juike

I teaspocn fresh bese zest

1 tablespoce Mresh lime jace

Vi teaspoon fine sea salt

Va teaspoon ground black pepper
3 cups chopped rotissecie chicken
¥ oup chopped marinated artichokas
| tablespoca chopped fresh dil

8 shices wheat bread

o Ina small Bowd, stie together
mayunnasse, lemon xest, lenwen
Jusee, lame xest, lame |usce, salt
und peppes.

o Inalarge bowd, stir logedies
chickens, anichokes, and 4l Add
o sse mixtuee o chicken
micniee, stiving westil chicken is ws-
foemly most. Covet, and relrigerane
il cobdl, apgeoasmarely 4 howrs

o Speeud chicken salad in an even
laver onto 4 bread slices. Cover with
remalniag hread shices v make

4 whaole sasdwiches. Using a sera-
ved bread kaife in a gentle sawing
motion, tim and dscad crasts from
sandwiches. Out each sandwech wio
4 equal recangies, creating 161ea
sandwiches Serve imanedarely, o
coves with dasp paper owels, place
Ity o covered container, refrigerae,
and sexve within 4 houes.
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Lemon Chess Tartets

2 {141 0unce) packages refrigarated
phecrust dough (4 shests)

2large egys

Vi cup grasedated sugar

4 cup unsalted bettar, melted

2 touspocas cornmeal

¥ teaspoce fresh Jemon zest

1 tablespoon fresh lemon juice

e teaspoon fine sea salt

Garsish: confectioners’ sugar and
femon zest ool

o Preweat oven 30 325°
+ Unroll dough oes a lightly Boured
srtace. Using a 3%5-inch squase
cutter, cut 12 squares Snm dough

a e squase lightly ento

cach well afa 12-well square et
s with resovatiio becams”, pinch.

g corniss of dough squates
ta ehexgate slighaly

o I 8 edvar whisk sogerter
g granul 1, et buster
cormmeal, HBOn pake,

and salt. Divede baner evenly amoeg
el of prepure pun

+ Hake il Allleg & ses, 13t
wtes Lt naatsors cood comple

pan o o wine sack. Carefully
sasttets fram pan. Serve lsinediatey
ou plics: s an alersght container,
relrige nd serve within 3 days
at roam semperanse

« lust before sesving, gasnish tanlets
with & duusting of conlectioness’ sagir
ansd lema sest carls, i desired

W st CAcgpe Metall Lit) & Serve Strygle
Squaner an
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Sasil Scones

e Curd

thsogh i fine-mesh sheve st u
medium heargeool bow, pressing
tssongh as many solids as passible,
discard solids bet in skeve

« B another medives heagproof bl
whissk sogether egy yolks, arange jui
sS4, remaining % cup sugar, e
ing | teaspoon oeany
Doy mixnire until well cambie
Set hawt oves a pot of simmersng

3 cups ab-purpase flour rie X watee s Sow hear {Make

¥ divided Of ol s ot 1 iy
4 teaspocns baking powder 2weaspoons bghtly packed frash it | Cook, stirrieg constatuly
¥ teaspacn fine sea salt orange zest, divided mécrure thickens and can coat the

¥ cup cold wasalted butter, cubed

% cup finaly chopped fresh basil

1 cup plus 1 tablespoon celd heavy
Whipping cream, divided

» Preheat oven 1o 3507, Lise a sismed
babsg shoet with parhument pager

o 10 aarge bowd, whisk togehes o
stgie, haking powdes, and salt Uking

apuastry blendes o 2 Saeks, cut Iy
st flous oalstuee une it sesensbies

course coumbe. St o basil.

© Adit 1 et cream 1o foar mis-
vare, st until a dougs begins 10
toem. Warking geetty, being mixiure
togethes n bowd with hands anil 4
deusgh forms. {1 desgh wan't come
togethes, add mece cream, | table.
sputs o a tame, untlit does |

o Tans our dough oats a lightly
fowsed suetice, aesd knead genily by
Pt dough and Soddiveg & s hidl
wentil semooah, 310 5 Umes. Using
calbig pin, oll out dough to & %-inch
thicknes. Using & futod 244-inch

i cuter ppad in fout o s
ity scanes as possible froe dough
wishout nwistig cutter, resulling

prepased baking sheet. Fr
farisy appensiately 10 minutes

« Brush sops of seotes with ressain
g | tabslespoon eream

« Budke il exiges of seones are
galden becwn, 20 10 25 wim

SEEVE WAT 0F 4100 [Empeseure

RECOMMENDED CONDIMENTS

60gg yolks, roce temperature
frash »

back of 4 spoun and untl an instant-
regisers 170 10

¥ teaspoon fine sea salt

8 tablespeons butter, cubed and
softened

Rud food caliring. aptional

« 102 mediam saucepan, st sgether
raspherraes, ' cup saga, and |
spooe arange 2658 over mediu. high
lueaw. Being 1o & boil and couk, stirey
treguently, for 5 minuses. Reduce
stisring
bestles, unil

fegoenty and mishin
slightly thickened. Pusy

180, 10 1o 15 minutes.

ough anthes fine.
mesh seve w0 anather nedium

heeaggool o, discarding solids

Stir in burmer, 1 o 2 cubes ara tme,
<and &

» Pross cusd o

Incorporased. St i enough red food
coluring, f usseng, %0 achieve desired
shade. Co ce
wrag, pressing wea direcey ces
surface of curd 1o prevent a skis freen
forming. Refrigerate uneil cold and

¢, it least 2 houes







Wettnus vt gt and

ol Careasmonn. Stsce this recee
5 thvee sunall b

o gift e boaf 0.2 S ane

1 cup diced drind apeicots

Y5 cup frash cramge juke

1 large 69y, room temperatire

1 cup vegetabile of

¥ cup granulated sugar

Y& €up light brown sugar

1 tablespoon fresh ceange 2est

Y5 cup whole buttermilk, reces
tmperature

2% cups al-purpese lour

1 teapoon baking powder

5 touspoon fise sea salt

Y teaspoon ground cardimees

Y teaipoon baking soda

* Preleas oven 1o 325°.S
3{54ax3-anch) loaf pans veith hak

ing spray with focs Line piss with
paECment paper and speay again.

« Place apricots to a smal beg-

proct bowl

« s i small sauoepien, heat aange
juice el steasing, Pous hot arange
Juice over apracats, St stassd foe

15 minutes. Drien excess ligued.

« I a bitge boned, wisk sogether ez,
wil, granilased sugar, Leown sugar,
2 oessge zest. Whisk in buttermilk.
o I @ medii bowd, whisk ogedser
our, bakseg poveder, sals, curdanmees,
and babsog soda. Whisk fous et
1010 egg mistare just uned combened.
Fadd in apeicon. Divede buer evenly
among prepared pars. Useng an affsct
spamiila, snooth saps of bacses, prsh.-
ing bestes into corness and sides of
i ik B sty

« Bake uniil goldea beown and a
wooden pack insested o the centers
Comies ot chean, approimisedy

45 mninutes, loasely covering pans
velths foll for e Last 10 minutes of

07 Vlhes labdupensxcs

baking 1 prevent exe s hrowning

+ Lezbeead coal in pans on & wise
ek ot 20 misestes Resove beend
fromn pans, and let conl complesely an
wire vk,

* Jusebesie seaving, shee bread

KETCHEN TIP: Thes s akia wnsek

ipan-crowned
hortbread

g afapyle ey Denenth
e morzipmn, these sulwly venfant
pergect cookivs
v

ksl drter

uly ol Ay

afly Mespared
avfictiones
elegant gu

s cup walted butter, softesad

4 cup confectionerns’ sugar, phat
adiiticeal for dusting

15 taaspoon vanilla extract

145 cups all prpose flow

2 tablespoons chepped fresh
tamon thyme

s teaspecs fine sea salt

2(7-ounce) packages molding
marzipan

Geven focd coloring, optional

2 tablespoons apple jely

o 11 i e bonel, beat togettes
butter, % cup confoctioness’ sug,
asd vanilla extract with 4 misier i
medium speed unil creamy, 3o

A minuses, stoppeng 10 serpe dows
shdes af bowt

o I medium bowt, whisk togettser
flou, dyyme, and salt, With mises &
Yo speed, gradaally add and beat in
four mdxrure to burser

af".“.‘:':l‘ g

« Preheat oven 1o 325°. Line 2 renmed
buking sheets with parchment paper.
+ On & lighty fossed suaface, mll half
of duugh % @ -ench thickeess. Using
afluted 2-anch roued caner dipped
n o, cut 12 sounds from each
dough portion without fwesting cut-
s, serolling scrps auly once. Place
sounds approxenasely 1inch apat
on peepared pans. Freeze until ion,
apprusisately 10 e

« Bake of (ookies ae

combised. Divide dough in ball, und
shape each half in a disk Wiap eachs
disk in plastic wiag, and refrigerate e
at lest | hour and up to & holies

Sahuly beomned, 1210 14 masatis
Letenol o pans foc | esioute. Remove
Som pans, and et cool complesely on
wire racks

eeake Bars

Mojito Chee

Mssiekireg e flasurs of thee vy

vents € ubens cockind, thes dvverage

soaich 20 he presentation.

nd Kinh

Dak b

thand of inen
o In 2 burge miding bawl, e cream
heese with a mbes ot medsam-dow
speet unid smoaths and cresy,
appecicimunedy | psnute. Beat in
Tl nam extract, remalring % cup
stagax, aned remulnieg 4 1easpoon
salt il incorposet. Beat i eges
theruughly, ane at & tinse, ot e
Low spesd, scraping sides and botton
of ol after each wddition. Beat sn
sour creasm, lime zest, and ke juice
at enedeum ow speat untd wel

g pan.
Add enough et water 10 soastieg paa
1o comse |lesch up sides of Laking pan
« Bake untd edges of cheeses ke

e seet and center Jrgghes sty whien
genddy shaker, 55 to 66 minutes. Let
ceol in pan an a wire eack for 1% 10
2houss.

« Refrigerate chossecake in pan o6 &
wite rack evernight, loasedy covestng
with Gl sy when completely coled
1o prevent condensasion S farming
an tap of cleesecake

o Usleg parchment paper handies,
carefully ket cobt chseesecake from

¥ e unsaled bettar, cubed coembined, 1 o 2 minutes, stopping 1o
scrupe d 1!
195 cups grabam erackne aumby o Usarg ans affses spanili, speead
Ncwp plus 3 cream ¢ v
sugar, divided cooded grabam cracks coust Ona

¥ teaspeon fine sea salt, divided
3 b

Mictien tmel-lined countenop,
2 Balibles.

softened

2 tablespoces all-purpose flour

¥ beaspoen rum extract

3large eggs, room lempeeature

4 Cup SOUT Cream, Foom Lemperature

1% tablespoons lightly packed fresh
lime zest

% cup frash lime Joice

Gamish: lime skcas and mist loaves

 Preheal aven to 3507, Speay o 9.dsch
square hiaking pan with cooksng spray
and line with parchment pager, leting
edies D ovet sides of an 1o use s
Dandies, Spray parchanest paper ity
coking spasy

* 10 A medaim saucepui, et
wogeshes butter and eint over
el Bow hioat unts buites melts
and mint wilts, appecctinaedy 4 min-
uses. Remove (rom heat, discard mas,
and pour butses 2o a large heagseoaf
Towt. Adt gruhasm crscheee crambs,
Fralilespoons sugag, and 4 seaspoon
salt 80 butte, stirring woil well com.
b, Usarng & smidd straight-sided
IEERSUIIE €U, PSS TITE 10
botzam of prepared pas

o Bde uastil edtges of crustare golden
been, 10 60 12 minutes. Letcoad

foe 30 masites o0 4 wire rck Wrap
bogam and skdes of pan in a Siyer uf
Iesery-duty fed.

 Reduce oven fempesiure 50 325,

* Lune s work s

« Flace a sussting pan s oven; plice

pan I g e
Usling o buot, ey M, Irien cheese-
cake edges 1 nesten and cut cheese.
cake 20 25 (1V-inch) sguases
Sexve cald of a1 100 Semperatae

« Garnish with me slices snd mint
leaves, If desired.

30 seconds, stisring

waip o6 parchient papes and dust
il with contectaness sugit
» Xisead | ot 2 dmops

benween intervals. Spooa ' seaspoan
Jei2y neso each cooded cooka: and 10p
h T N

s marzipan watl iscanposad, .l
deslred. On peepased work surfice,
vl out marzipan o & 4-nch thick-

an hor.

*Aiar w awenid affrt spatid 0 s muarzipey

s, Usiing a 2-inchs foral cook o vk thy deagy
stainp dipped i confectiones’s sugag
s desgn oo snarxipan 24 Smes,  MAKE-AHEAD TIPS: Saiitead (oos

venly spaced Using a fluted 2-inch
cutter dipped s coesectionss’s sugag
Ut ot e pressed marzipan dessgn
* Ina small micrwine-side bowl,
ke rowane apple jelly in 10-secand
Inservals wntil stightly softened, ho

L I

Tl

et e nm..n,\

fl

flowets fox (mm \

wanl fo see them.”
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Bring the nataral beauty of the coast 1o your tea table for a fun-filled affain=,
with ocean-inspieed china, shell-themed accessories, and scones. savories
and sweets that payhomage to the deep blue sea.

Prctaguapry by S 0 Wagen | Stybeq tay Magtan Aemating | F -
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Relovstung clfenngs e weiksuted 1o
wnbancy the favon of fual, seatood und
e, i s enticing drnay of petie e

SCONE COURSE
e ftawoed Tea Comparys Yarstla thuch foe
Wftessdsmacanganycom - 727 31354

SAUOHIES COuRSE
Lot Irvdies Tea Cormpamy's
Moreing st Grven Sas

Ao cienatdbnn cany
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skt com « 104787 0143



-_7!:. ocean stivs the

heat. tnspives the

unaguation and /mnq.:'
elernal joy to the soul.
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+ Preheat oven ta 350", Line  rsnmed
Buaking sheet with parchinent paper.

* 1 a Lasge o, whhisk togethis

ot sugar, baking powder, zest, and
salt. Ussega pastry bleader ar 2 forks,
cur buumer ingo flour mecture st

@ resembles coarse crumbs. Ste i
white chocolase.

« o & medium mesusing cup, whisk
sagethier 1 cup cream and vasiia bean
paste. Add ceam e to oo
snixnse, streg watil a dough begins
20 focm. Woeking gently, briag mugure
sangether with hands until a dosgh
Sornmes {1 duusgh wan't came tegeshes
it moee cream, | ablespoon at a
time, unil & does |

 Tur ot dough oo a lightly
foared sautace, wnd knead gentsy
wniil smooth by paitiag dough and
Soddbireg ks hall 310 5 simes. Using
solting pin, soll o dough 2o a v-inch
chicknes Ustog a fluted 2-inch romnd
cutter Wipped ko o, Qut i many
scanes s possibile from dosgh with-
Al wisting cutle, erolitg seraps as
necessary. Phice scones on geepased

v
dwiches
M 12
e Dunsed hivvie, steamant ktser.
et surnuss,cnwd fresh bt o
fne 4o iis innosame i hvatet
1k ont 6 Chaiese g ruld Shinghe
thv sihees of cuctniier i g of e
soncue-nspid sanahics for an
attutiy preseasanion

e cup creamy peanut butter

1 tablespese rice vinegar

1 tablespoce tamari so sauce
1 1ablespecn honey

15 teaspoon fine sea salt

1 o lobster tails, cooked shells
remcued, aod finely chopped®

4 cop coarsely grated caret™

2 tablespeses finely choppad fresh
basil

2 cotad cucumbers
24 slices glutan frae rice-basad
beead®*s, trozen

« 10 a small o, whisk sogether pea-
st bemtes, Vissegat, suy siice, honey,
and gurkc useil well combined

« 10 & imeditsm bowl, whisk together
mayonnalse, lemun juice, hot peppes
sace, and salt. Add lnbster, carmt,
and basil, wasing 10 mesbine.

« sing a mandoline, slice cucums-
Ders bt Yoo lisch-thick rounds.
Reserve 36 slices o garnish

« Uing i Marge ke, i arsd ds-
cand exusts fram each frozen biead

2eupsall g slice 1o make 24 (24551 %-Inch) recs-

3 10 enutes. angles Place becad i & resealabie

11ablespoon baking powder « Brush tops ef scuees with semasa. plasiie Dag o Lot thiow aisd prevent

1 tablespoon Frsh Ky lime 2est g 1 tablespoon cream. daying ous daring asseznbly 12 slices bread, Lustrer side
Tart Kiey hone 26t minghes ffortlessly % . of senees are o Spread athin 1 but down. o cover
wirh rich e cbed 2010 25 minut ter misture onto hread sectangles with damp piges towels, place 14 10w wind Mue barpe ko of b graser
Jutly 2 finely ar On peans butter side of 12 beead covered contalnes, lrigenate, and 1w Cavyen Mrkrkanse Masminie
cent e serumptios Key ne v, this chopped rectangles, shivgle 3 or 4 cucumber  serve within 2 houts wohits b W rrerienand purchssing
annicing ki might Veup phes 1 tabluspoen coldheawy  SECOMMENDED CONDIMENTS slices Zwms et g, garnish each
Lty s convved b edovmof oo whipping ersam, divided Al cscam ot ¥ 1 ”
aud strawlierry presens T taipoons vanilla bean paste by RS cucamber layer. Top with remasning  slices each o iy

53 Guews fabilugur s gy 54

redd Scallop &

-('Imrl s
with Herb Sanee

A sonred wallug

sall. Add to hot sklles and sear uned
goMen brown, 2o 3 mi sode

speay bous sides of each toreEa round

Taunster so u plate, and coves loosely
with fsil.

speay and
15 seaspoon salt. Shipe eacts toellls

e Serh vt o elemtr, pawsley.

by 12 10t 3 taco stwell and plice benween
. O pide. s of p AL
rizn sdoes in yer Topeach Ml pan (14 sorsia wan't ey open,
charas slice with a sallop. Top esch  loasely 1o up sed speay a sesall paece
pwith ol fod wiihs pray, and place i

arhc v af
Spaansh e churize o sy et
i TILE UL
ot guicy aned buesery aeith dohscsale
flatw Al sigeme

el b el

Fish Taquitos
with Cye Slaw

Inside toetiila |

o Bake untd shels ae crisp and hold
thseie shape, 10 to 12 minutes. Letcood
Conmpletely hefore remeoviag Taco

Makxx 24 shelk frem il pin
5 cup packed fresh clantro loaves o 8 aesesable plistic bag, coeshine
e cup packed fresh parsiey loaves et afievnion den-size tocus—{Mved 2 tablespoons lime julce, olive of,
1 tablespess sherry vinegar ol e ¢ v fudstow 1 i
Vi teaspoon grated fresh gartic (e 1o et e e sow papika, Y teaspoan caandet, and
4 teaspocn dried oreganc. cresn s curkenebes) v fasascie camin. Add fish Be1 o marinade o
4 teaspoon fine sea salt, divided i 20 the sl D, sl b, arut gently woek mars-
e teaspoon ground cumin R Rp— nade ing fish. Let matinate o room
Vs teaspoon red pepper Makes temperanse for 15 minutes.
egin olive od, 2 N cetill B0 el bowd, Stif logether
divided Cocking speay SOUE Croam, 1 oo sall, (ermain-
12 mediom targe sea scallops, i, divided  ing ashe jussce, somsn-
tendons removed e Ing 1t mecua, and
W teaspocn ground black pepper lime juice, drvided tessainiesg 4 teaspoon corisnde Add
[} eh slie panish style gl &l slanw e, cuntn, and gieen onloes,
herizo 2 measpoons agave nectae, divided stitring 10 coat. Coner and religerate
1 teaspoon chib puwder sk ready to use
« 10 the consairer of a blender, 1 teaspoan papeika « Place oven rack 430 6 inches away
parsdey, vin- & divided Tams oven
o, garlic, orsgang, ' X an bl
umibs, lak 4 hesls 18 . h from marsnade and
are cansidy ol dand ingrodien ' pat dry wih paper owels Spriekle
d, i b tea-
bher 1 ' spoon salt. Place fish oo peepared
spanudi Weh blender ranning, gradu. 1 she
ally ad theollinn 1 fich i 1 fakes ity wih

steady fnely
chopped bt ot smoots Trarstes
bierh e 1h an setight containe,
resigerate, and use withen a day.

z hetie

» Prcheat oven 1o 3507 Spray s
e -danen 24wl mink MU pan
e

several thick
Lapers af papes toweds, geaily pressing
1o ivcals moistute. Let sitat toun.
temperane for 15 misses.

« 10 4 nanstick 12-sch illes, hea

spaay. Line ax
bubing hectwith foil

o Ukirgga 2%-inch round eutter, cut
24 reusnds from sortias. Wrap sodla

rounds in damp papes toels and
o e plate.

vemaining § Ll

et Bigh heat.

« Spelnkle both sdes of scallops weh
pepper and remalising % reaspoon

Mciowave 0mmis o high il
pltubile, 15 30 seconds. Working
quuschy Wi st rounds ace safl,

alork, 550 7 munuie

« Toassemble taquitos, divede fish
evenly among o shells. Top cach
with | teaspoon slinw. Serve immedi-
iiely wih lie wwetges, & desired
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the odge of each chrde. (If divor in
cerstes 16 200 senall, ke a small offies
spanula and swirl a s hole @o
center of ench meringue )

« Bake uniil meringoes ane crisp
and relesse easily from parchment
paper, approxanatedy 50 minutes.
T oven off, and let mersgaes
stasnd in ovens with door chosed for
1 30 2 hours ot ovessight.

o Just hedare serving, spoots | o

2 sablespocns Passiondnuin Cusd
Ivto ench meringue

o Gaspsd with rasplserries, dragon
Brust, Kiwd, asd ming, if desived.

MAKE-AHEAD TIF: Merrgues can e
made e Hgre Dafoie 3nd hogt i s
oo 10 Ot ect Moo fnarudity U valhy

aday

Passlondrule Curd
Mabex apoemate)y ) cap

Tl ooyt -codoond ke e
ol Mastelde o pvisshow St s sefir red
eer ok e pnlpe. Camlainne e sl vt
v s e, e, el Daarivy 2o
ek s faluaboves frasty canrd Aaar e
eaceflons i our Progont Pasdovas and
ool e vy prniy ase ooy
el AuF seivnds

3 farge egg yolks

Y cup granulated sugar

Vi cup passsenfruit pulp, fredh or
feozen and thawed

Wteaspoon fine sea salt

% o unsaited butter, cubed and
softened

o In 2 small heavy saucepan, whask
togetlver egg volks, sugis, passionfyus
palp, and salt watil blended. Cook
over medium-low he, soering con-
stasely unol thick and cas coar the
Back af a spoon and an Instang-tead
hermameter registers 170° 1o 180°,

8 %0 10 minutes. Inusinditely ressove
Bram heit.

o Straen wsocruee theougls a fine e
shove o i mediues heaggeool bowl,
docarding solids. St in butter, a cabe
a2 tese, unil combined asd pix-
wire b senooth aftes each addition.

Cover curd with a plece of plastic
waip, peessing wrap directly onto
suaface of curd o prevent & skin

from hurming. Let cood completcly.
Transfer cund 1o alrmight contaenes,
refrigesaie, and use wathin a week
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THE RIGHT BREAD
Sinee mast of us would tend (o select the freshest and
solsest hiead possible, we shousd semembes that lso't
the best course of actian whee it comes o making e
sandwiches. “Use a tiom bread (o 164 sandwiches. Bwill
cut casser and hold up betzes 10 speeads and fillings,
tecipe developer Jancs Lambert advises. “\nd choose 2

the saste and color of the Alling” sis editor Loma Reeves

CRISP EDGES

e  Sliighl edges, d of eximped
Otses, for cut-out Bread shapes, place the beead in the
Troezes until it is ar least quize fire, 1t nos salidly bozes
~ using 4
athes shapes from it this will create crisp clean cuts,
fasset explasns. And ¥ rectasghes, wiangles, of squares
e desired et cutters aren’t belng used, for propes
aceurncy and efficieney, *stack thiee 2 four fozen

op w0

slxes foe marchisg up, aod thes cut wih a large kalle*
wexpliins food stylist Katie Moon Deckersan. The beead
shapes then can be placed i the freezer in an alright
cantales for kages stocge ar can be wrapped with
damp papes towess and stared n an siright container
s the refrigerator for use withis o day.

TEATIME TIPS
Picture-Perfect Tea Sandwiche

Houw to successfully prepare magazine-worthy savories

we et the sandheiches pictured in the pages of TeaTime o book 3o neat and ardedly. Manipalating the bread

nd ch s nondestul Dt mestly kitowl-
edge of helpeul tips Te the of uus 20 V. we asked ous editor, tecipe developers,
and food stytists in ous test kitchen to kindly *spill the tea” and share thels advice for making sttrctive and deli-
cious tea sandwiches. Here are thele tips fof prepariisg pietsse pestect bites.

r l sty ten sandwiches are ane of the most recognizable hallimasks of aftessoon tew, wnd we ase ofien aked how

FINESSING THE FILLINGS
Foe filligs such s chicken salad, pimiento dheese, g
salad, and thse Tike, Katié suggests *t not be atraid to
155 b pipling bing” Puttiag the (g Lnto & peping bag.
Bt with & large roand tp o¢ with  hebe cutin the tip,
wakes for an easy, tdy, and consrolled arsition oato
the becad, especially If following the contous of a shape
L5 Iporant. I 4 pipng bag i not easdy accessible, food
stylist Vanessa Rocehio advises “so caretully doliop the
Diling cato the besad 50 s 00T 1 ear the beead”

155 also lmpesative to ensre that the fillng is net
ton wes, which will resalt in It spaing over e sides und
making hallengieg 10 slice. * "
4 bit 0, and sl sinmply
sandwiches in the freszes uncl the B8ing & set, and thes
cut s indicated in the recipe,” Losna says.

“Athin

p and
dsscoloring It noces food stybes Kathleen Kanea

Layered fillings, suseh &5 sliced deli meats, beafy groens,
and cheeses, shoud be tmimed ar ruffled w fif the g
ot the bread And hes
of thsese B, ar any illesg, ¢ 1hat manter, Losesa advo-
cates weighing ous each portion on & food scale

e fllod, Jusec o

drape with dump pages towels and stere i o container is
e retrigesutor 1o hold foe a few bours befure seeving™

PERPECT CUTS
When it comes o eutting e sandwiches, usng abong,
X

e ¥
Fidst, o musst ot off the Cruses, per teatime tradition,
the whs are all the
samse size and shape. Ther, cut the whale sandwiches
Lot squares, ectaisgles {fngess), of asgles. Be sure 1o
s 0 gentie hand whin wocking with the bread so that &
mice shape s upheld. Serve immediately, ot eoves with
darsp paper toweds, place i a covered costainer and
relrigerate tot an hous or few uetil needed s
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COFER

Haviland Lomvesfermnes teapot [$59%.55],
flat cup and saucer set [$109.95), covered
sugar howl [$25995], salad plate [$39.95],
and 7?-inch cachepot | price unavailable);
Mintom Shell Pek and Godd luncheon plate
[$39.99%: Wallace Silver Bose Poier New
Fremch holdlow knide ($27.99) and tea-
spoon [$39.99) from Replacements, Lid.,
AO0-T3T-5221, replmcementr.oom. Floral
nverlay, green napking and napkin rings
from private collection Lo@mtion courtesy
of Terru furcher.

TITLE PAGE

Page E: Coalport deemnside teapot
[$19%.95); Wedgwood White Dolpiiins
Leigh shape fented cup and saucer st
[$39.99) from Replacements, Lid., 200
F32-5223, replacementscom. Yessel for
flowers from Mona Ruath's, 205-655-65949,
nomarehkL oo

TREASURED TEAPROT:

Pages 20-22: Royal Coperhagen Sexor
Fiower (1221 teapot ($79%995], flat

oup and saucer set | price unavailable],
dessert plate ($119:495]), covered sagar
howl [price unavailable], and tray for
reamer and sugar howd (price unavail-
ahle); Gorham Sitheer Buttercup teaspoon
[$35.99) and individual salad forl [$54.95)
from Replacements, Led., S00-7 375223,
repigcemenis.oom. Espalier tahlecloth m
green (#95) from Katherine Young Home,
kathenramunghome come. Napkins, dis-
tressed green tray, and glass vase from pri-
vate collection. [$erene Setting] Herend
Princess Victors Bfee footed cup and sau-
rer set ($99.95) and zalad plate ($09.95);
Hersnd Kimierly dinner plate (£1049.95];
Gorham Sheer King Edward hollow knife
(547997, mdividual salad fork ($63.95],
and teaspoan ($33.949] from Replacements,

BIRDS OF A FEATHER

Fages 25-36: Wedgwood Hummingiiiad
3-piece tea set [$2,500), teacup and saucer
set [$450), dinner plate ($335), B-imch
plate [§ZB0). &-inch plate ($260], 2-tier
rakes stand (38507, and 13-inch oval platter
[$E51) from Wedgwood, wedguwood com.
Gorham Silver Chantily modern hollow
knafe [ £49.949], individual zalad fork
[$59.99), and teaspoon [$39.99) from
Replacements, Lul, 800-T37-5213,
repimcements.ooem. Cotton buffet napkins
[0 longer availabde) from Werld Markes,
B77-947-5362, workdmarket.com. Condi-
meent dishes, gold spoons, tableclath, and
vessel for flowers from private collection.
Loscatiom courtesy of Stacy Turner.

COZY CORNER

Page 10: Whittard Slue Chimtz beapot;
Aynsley Saow Crocus sugar bowl available
for rent at Tea and (id Boses, 2056-413-7753,
temandolineses. coum. Johinson Brothers
{hevan Coétage salad plate [$13.99] from
Replacements, Led, 800-737-5223,
repiecemenis.osm. Grace's Teawars teacup
and saucer set (%4.99) from HomeGoods,
B33-E8E-0776, homegoods.com. Tablecloth,
sifver tray, vessel for flowers, stherwane,
and serving cont@iner for syrap from
private collection.

Lid., 80:0-F37-5223, replocementsonm.
Charfekte place mat in sky blue (288 for s=t
of 4] and napkins [£28 for s=t of 4] from
Katherine Young Bome, hetsenmepoumg
home.cam. Clrsaco tabledoth [$625.00]
from Eferra, B T-236-20:03, sfermoom.
Silver vessel for lowers from private col-
leotbon [jubilant Cobor] Anna Weatherlsy
Aance's Palethe Parpde Orchid dinner plate
[$115995); Royal Adbert Rose Confettn salad
plate [$33.99] from Replacements, Lid.,
AO0-F3T-522 1, repimcemenis.oom. Laven-
der scalloped square linen napkin [$24)
from Fenwnck Fields, feawickfields.oem.

Whiite eyelet tahlecloth from private
caollection

FANCY CARDEN FETE:

FPages 37-48: Haviland Louvesiennes
teapot [$599.95], fat cup and saucer set
[$109.95), covered sugar bowl ($259.95),
creamer [$199.55), dinner plate [$12%95),
salad plate [$89095), I-tersd tray ($309.95),
¥-inch cachepot [price unavailahle],
12-inch owal hasket [price unavailahle),
and dessert bowl [price unavailable);
Minton Shell Piak and Gotd luncheon plate
[$39.997; Wallace Silver Rose Pofet Mew
French hollow kenife ($27 9%), salad fark
[$45.99], teaspoan [£39.99), and demi-
tasse spoon ($27.99] from Replacements,
Led., 8060-737-5223, replacements.com.
Ruffled tablecloth, Aaral overlay, white
napkin for scomes, green napkins, and nap-
kim rimgs froen private collection. Location
courtesy aof Terr Archer.



COASTAL TEATIME

Pages 49-62: Coalport Ooeanside teapat
[$195.95]; Wedgwood White Dolpiins
salad plate [$39.5949), Leigh shape footed
oup and saucer set [$39.99), 3-tered serv-
ing tray (£129.95), glohe-shaped covered
sugar bowl ($59.99), and 10-inch veg-
etahle bowl ($15995); Landers, Frary, &
Clark Pead Hoedie Fiebsaere 13 individual
salad fork [price unavailahle) and hallow
kfe [£25.549] from Replacements, Lid.,
BO0-T37-5221, replecements.oom. Deep
Dream embroidered linen mblecloth from
Amazon, B2E-290-4 331, amaroncon.

TEATIME TIPS:
PICTURE-PERFECT

TEA SANDWICHES

Pages G3-ii: Coalport Pogeawt teapot
[price unasailahle], 12-inch chop plabe
[$27%.95], and large sandwich tray [price
umavailabde] from Replacements, Lid., 800-
T33-5213, replocemento.onm. Tablecloth
from private collection. Page é4: Royal
Tara Cerina footed cup and sawcer set
[$11%.95]; Waterford China Cardaa Gold
dimmer plate [£23.99] and salad plate
[$19.99); Waterford Crystal Homover Godd
water goblet ($6%9.95]; Kirk Stieff Golden
Wieslow sterling 5-plece place setting
[$31%9.95] from Beplacements, Ld, 800-
T33-5213, replocemente.oom. Mode Living
Antitres tablecloth (£145) from Mode
Liwing, 877-T25%6633, mode-fhviegoom
Comiridge Gold 3-tier stand ($29.95) from
Crate & Barrel, BO0-947- 640%40, crateand
borrelcome. Page 65: [Top befit] Lenox dipal
fanecence dinner plate [$62], footed cup
[$54] and sawcer ($30); Lennx Wit

mowe accent plate [price unavilahle]

from Leno, BOG-223-4311, fenoeoom.
Camdle votrve from private collection.

[Top right] Shelley Hedgerow salad plate
[$21.99) from Replacements, Lid., 800-
T3T-5213, replocemente.onm. Maryland
China Bernadette 3-tiered stand ($26.95),
AO0-A38-ZEA0, menpioed chunz.cam.
[Bottam left] Rosetti Spring Welets 16-inch
nval serving platter [price unavailable)
from Replacements, Led., 80:0-737-5223,
repimcemenis.oem Page Gtz [Top left]
Ellis-Barker Silver 12-imch pierced round
sthverplate tray [price unasailable) from
Replacements, Ltd, BO0-T3T-5213, repiizce
ments.com. Heriage Lace Victoriar Hose
Wikite lace overlay, G4 1-628-4%4 %, heritrge
Ioce.com. [Top right] Sadler [pottemn
urknmwn| teapot; Spode Chelsen Gorden
muni covered sugar howl and creamer;
Paragon Fictonorea Rose rectangular sand-
wich tray available for rent at Tea and Old
Roses, 205-413-7753, eaeondekdroses com.
[Baotbom: right] Royal Doulton Srambly
Hedge Summer salad plate [$439%);
Omeida Stheer Oomeask &ose 3-peece youth
set [price unavailable) from BEeplacements,
Lid., 3i-737-5223, replocementsoom
Tabdedaoth overlay from private collection.



