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How to use this ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.





Alternatively, jump to the index to browse recipes by ingredient.





Look out for linked text (which is in orange) throughout the ebook that you can select to help you navigate between related recipes.





Introduction


I experienced my first British afternoon tea at the tender age of seven when my Anglophile mother took me on an overnight ferry trip across the channel to England. She had read in a magazine it was the ultimate British tradition and wanted to experience it. After what felt like hours on a bus, we arrived at a proper tea room where we were served a traditional cream tea. We hadn’t anticipated quite how much food would be served, and having just eaten lunch beforehand we were full very quickly. Before we embarked on our ferry home, my mum purchased a fine china floral tea service from one of the souvenir shops in Portsmouth – her idea was to replicate our experience back home for friends. However, it wasn’t so easy – we soon discovered that clotted cream was only available in the UK, and none of mum’s French baking books featured a recipe for scones. Despite this we made it happen and, of course, I was always the first to volunteer to help in the kitchen or set the table. How funny to think, all these years later, I am now an expert on the art of afternoon tea and I have designed and served my afternoon tea experiences on luxury cruise ships, at 5-star hotels all over the world and at Cake Boy, my pâtisserie in London.





Afternoon tea is a fun and very glamorous experience, usually served in beautiful surroundings, and a very relaxed way to meet friends or celebrate an occasion without being rushed. Some people might say that afternoon tea is the new lunch! Like most things, the afternoon tea has evolved and has become more interactive in recent years, involving enticing themes and featuring new ingredients or baking techniques. The same goes for the tea; in recent years we have learned so much about tea and are now enjoying many more new flavours or blends that can be matched to food. Many top hotels now employ a tea sommelier who can guide you through the ceremony of choosing and brewing the perfect cup.





In this book, I wanted to share with you my passion for baking, but also my love for afternoon tea, and provide the ideas for you to create your own gorgeous afternoon tea at home. Whether you want to celebrate a special occasion or simply entertain friends and family, the following chapters include sweet and savoury recipes from casual and rustic dishes to more flamboyant showpieces to suit any theme or occasion. Of course, I’ve included some classics with my own added twist as well as a few more innovative recipes that are sure to become talking points when served – this is what afternoon tea is all about: great food, great company, beautiful surroundings and memorable conversations. I think my mum will love this book – I expect the (now vintage) floral tea service will come out and I shall receive a request for some clotted cream to be sent to France very soon…





I hope you will enjoy cooking from this book as much as I have enjoyed writing it.





Happy baking!





Eric x
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Matching teas to food


Just as you would with wine, tea should be paired with the food you are serving. In the Far East, tea is often served throughout a meal and great care goes into choosing which tea to serve. There are no rules dictating what tea should be served with which foods, but some teas complement certain flavours better than others.





White tea has a light, soft and very subtle flavour which, if paired with any strong-flavoured foods, will lose its natural sweetness and it will be impossible to detect its delicate flavour. This tea should be served without milk, and is the ideal choice to serve at the beginning of your afternoon tea in anticipation of the arrival of any food, after which you can move on to a stronger-flavoured tea.





Herbal infusions are a popular choice and there are a huge variety of different flavours, from fruits and flower blossoms to herbs and spices. Some blends may be too overpowering to pair with certain foods, so choose subtle flavours that will enhance your food instead of overwhelming it.





Green tea is another very popular choice. It has a subtle flavour, making it the perfect companion to mild-flavoured foods such as seafood or chicken, and should be served without milk. A good green tea is the perfect choice to serve with my Spinach Focaccia with Salmon and Keta Tartare or Herby Lobster Rolls.





Some fruit-flavoured green teas have a light sweet flavour that would be a suitable accompaniment to fruit and pastries such as my Linzer Torte.





Black tea has a full and robust flavour, therefore the type of foods that complement this tea best should be similarly strong so that one flavour is not dominating the other.






Ceylon has a smooth and citrusy flavour and will perfectly enhance sweet desserts such as my Black-bottom Cheesecake Squares. Darjeeling is the perfect pairing to a creamy pastry, such as a fruit mousse, syllabub or even an éclair; it’s the rich tea flavour and the cream that work so well together, so Darjeeling is best kept for sweet treats.






Earthy teas, such as Kenyan tea, bring out the richness in savoury snacks such as the Blue Cheese Gougères, but also complement sweet pastries such as the dainty Tartelettes aux Fruits.






Smoky tea like Lapsang Souchong is the perfect pairing with a chocolate cake such as my Chocolate Ganache Hearts – two powerful flavours!





Do try experimenting by tasting lots of different teas to see what you like best, as there are so many teas and blends now available.





How to make a perfect cup of tea


It all starts with the water – your ingredients are secondary; it doesn’t matter if you use a tea bag or loose leaf tea, a horrible taste like chlorine, iron or sulphur can damage the taste and aroma of your tea. Fill a kettle with cold mineral or filtered water – do not use pre-boiled or distilled water, as the more oxygen there is in the water, the better your tea will taste.





Bring fresh water to the boil. Immediately fill your empty cup or teapot and leave for 5 minutes to warm. Fine china is a great insulator of heat that will keep your tea hotter for longer. Empty the water from your cup or teapot and refill with very hot (but not boiling) water. If the water is boiling or too hot you could destroy some of the complex flavours from the tea leaves. If using a cup, leave some space for the milk (if liked).





If using a tea bag, leave it to infuse for 3–5 minutes depending on the type of tea and how strong you like it, then remove the tea bag using a spoon. There is always an argument about when to add the milk (if using), but it has been proven that tea will infuse more effectively in just hot water rather than a mix of milk and water.





If using loose leaf tea, add one teaspoon of tea per person to the tea pot, plus one extra (this is the same if using a infuser). Using a preheated spoon, swirl the leaves in the water and leave to infuse for:
1 minute for green tea (don’t leave for more than 2 minutes, as green tea will become bitter)
3 minutes for black tea
8–10 minutes for herbal or fruit infusions





The taste and flavours of loose tea leaves is incomparable to tea bags, even expensive brands. In the Far East the traditional way to use loose tea leaves is to add them first to very hot water to remove any impurities, and then infuse them in slightly cooler freshly drawn hot water.





Add sugar or honey to sweeten your tea, and what we call in France un nuage de lait (a cloud of milk) if you want, too. Sit back, relax and savour the moment with your perfect cup of tea.
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Afternoon tea menus







Sweet valentine








Parma ham and fig macarons





Raw cacao and raspberry scones





Lemon posset





Chocolate ganache hearts





Serve with Earl Grey tea
















Arabian dream








Vanilla-cured salmon on beetroot and caraway bread





Pistachio and rose scones





Clementine and pomegranate cake





Persian syllabub





Serve with a rich vanilla-flavoured black tea



















Mother’s day








Brie and red onion marmalade Gruyère éclairs





Classic buttermilk scones





Light Italian fruit cake





Strawberry ombré cake





Serve with a sweet and fruity red berry herbal tea or hibiscus infusion
















Al fresco summer picnic








Lemon and pepper macarons with smoked salmon





Aperol sultana scones





Matcha and lemon cake





Lavender shortbread hearts





Serve with a zesty and fresh Lady Grey black tea
















Autumn comfort








Hazelnut macarons with pumpkin purée





Cheese scones





Scandinavian apple cake





Peruvian chocolate and orange mousse





Serve with a rich and smoky Lapsang Souchong black tea
















Celebration








Tequila king prawn sliders





Orange blossom and bee pollen scones





Fresh fig cake





Red velvet cheesecake





Serve with a fine floral or fruity green tea
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Macarons and choux


Lemon and pepper macarons with smoked salmon


Hazelnut macarons with pumpkin purée


Walnut and dolcelatte macarons


Beetroot and coriander macarons


Parma ham and fig macarons


Porcini and pancetta éclairs


Brie and red onion marmalade Gruyère éclairs


Blue cheese gougères


Caprice profiteroles


Mini salmon mousse and nigella seed Paris-Brest










Lemon and pepper macarons with smoked salmon


This is a great combination; the lemony, peppery macarons still taste sweet, which complements the smokiness of the salmon. The addition of grapefruit gives some extra zing without being overpowering… your taste buds will be confused!






Makes 18–20 | Preparation time: 30 minutes, plus standing and cooling | Cooking time: 12–15 minutes





100g (3½oz) ground almonds


100g (3½oz) icing sugar


90g (3¼oz) egg whites (about 3 eggs)


100g (3½oz) golden caster sugar


1 tsp freshly cracked black pepper, plus extra for sprinkling


1 tsp lemon extract


a few drops of yellow food colouring





For the filling


280g (10oz) cream cheese


300g (10½oz) smoked salmon, sliced


18–20 small white grapefruit segments dill sprigs






Line 2 baking sheets with baking paper. Put the ground almonds and icing sugar into a food processor and whizz until finely ground, then sift into a bowl to make a fine powder. Set aside.





In a large, clean, dry bowl, whisk the egg whites to soft peaks, then add the caster sugar a little at a time, whisking until the mixture is stiff and glossy. Using a rubber spatula, gradually fold the almond powder, black pepper, lemon extract and food colouring into the egg whites until the mixture is smooth and shiny and just falls in a ribbon from your spatula.





Spoon the mixture into a piping bag fitted with a 1cm (½in) diameter plain piping nozzle, then pipe discs about 4cm (1½in) in diameter on to the prepared baking sheets. Sprinkle a little extra black pepper over each macaron. Give the base of each baking sheet a sharp tap against the work surface to ensure a good ‘foot’, then leave to stand for 10–30 minutes at room temperature to allow the tops to dry out. (You should be able to gently touch the surface of a macaron without it sticking to your finger.) Meanwhile, preheat the oven to 150°C (fan 130°C)/300°F/gas mark 2.





Bake in the oven for 12–15 minutes, or until the baking paper peels off easily from the macarons, briefly opening the door after 10 minutes to let out the steam. Leave to cool on the baking sheets until almost cold, then transfer to a cooling rack to cool completely.





To make the filling, put the cream cheese into a bowl and beat until soft, then spoon into a piping bag and pipe a little on to the base of a macaron. Top with a slice of smoked salmon, a grapefruit segment and a frond of dill. Pipe a little more cream cheese on to the base of a second macaron, then secure at an angle on top of the filling. Repeat with the remaining macarons and store in an airtight container in the refrigerator for up to 24 hours until ready to serve.






[image: Illustration]











Hazelnut macarons with pumpkin purée


The flavours of this macaron shout autumn! I simply love the smell in my kitchen when these are baking slowly in the oven. The addition of the salty chicken crackling and succulent pumpkin filling really brings together that home-cooked comfort food flavour.






Makes 30–34 | Preparation time: 35 minutes, plus standing and cooling | Cooking time: 12–15 minutes





225g (8oz) icing sugar


115g (4oz) hazelnuts, roasted and chopped (see Tip)


generous pinch of salt


140g (5oz) egg whites


70g (2½oz) caster sugar


a few drops of orange food colouring


chicken crackling (see Tip), for dusting





For the filling


400g (14oz) canned pumpkin purée


100g (3½oz) ground hazelnuts


5 tbsp double cream


½ tsp mixed spice


salt and freshly ground black pepper






Line 2 baking sheets with baking paper. Put the icing sugar, chopped hazelnuts and salt into a food processor and whizz until finely ground, then sift into a bowl to make a fine powder. Set aside.





In a large, clean, dry bowl, whisk the egg whites to soft peaks, then add the caster sugar a little at a time, whisking until the mixture is stiff and glossy. Using a rubber spatula, fold the hazelnut powder and food colouring into the egg whites until the mixture is smooth and shiny and just falls in a ribbon from your spatula.





Spoon the mixture into a piping bag fitted with a 1cm (½in) diameter plain piping nozzle, then pipe discs about 4cm (1½in) in diameter on to the prepared baking sheets. Dust a little of the chicken crackling over each macaron. Give the base of each baking sheet a sharp tap against the work surface to ensure a good ‘foot’, then leave to stand for 10–30 minutes at room temperature to allow the tops to dry out. (You should be able to gently touch the surface of a macaron without it sticking to your finger.) Meanwhile, preheat the oven to 150°C (fan 130°C)/300°F/gas mark 2.





Bake in the oven for 12–15 minutes, or until the baking paper peels off easily from the macarons, briefly opening the door after 10 minutes to let out the steam. Leave to cool on the baking sheets until almost cold, then transfer to a cooling rack to cool completely.





To make the filling, press the pumpkin through a muslin cloth into a bowl to remove any excess water (the drier the pumpkin the better). Mix in the ground hazelnuts, cream and mixed spice and season well. Spoon into a piping bag and pipe a little on to the base of a macaron. Sandwich together with a second macaron. Repeat with the remaining macarons, then store in an airtight container in the refrigerator for up to 24 hours until ready to serve.






Tip~To make chicken crackling, remove the skin from 2 chicken breasts. Lay it flat between 2 roasting trays and roast in a preheated oven, 200°C (fan 180°C)/400°F/gas mark 6, for 10–15 minutes until really crisp. Cool, then crumble.









Walnut and dolcelatte macarons


The secret to perfecting a savoury macaron is to get the balance right between the natural sweetness and the salty ingredients, and this is the perfect match: creamy Italian blue cheese and nutty roasted walnuts. The sweet macaron shells bring a delicate smoothness to this incredible flavour combination.






Makes 18–20 | Preparation time: 30 minutes, plus standing and cooling | Cooking time: 12–15 minutes





50g (1¾oz) ground almonds


50g (1¾oz) walnuts, roasted and finely ground (see Tip)


100g (3½oz) icing sugar


90g (3¼oz) egg whites (about 3 eggs)


100g (3½oz) golden caster sugar


1 tsp freshly cracked black pepper, plus extra for sprinkling





For the filling


250g (9oz) dolcelatte cheese


50g (1¾oz) walnuts, roasted and crushed






Line 2 baking sheets with baking paper. Put the ground almonds, ground walnuts and icing sugar into a food processor and whizz until finely ground, then sift into a bowl to make a fine powder. Set aside.





In a large, clean, dry bowl, whisk the egg whites to soft peaks, then add the caster sugar a little at a time, whisking until the mixture is stiff and glossy. Using a rubber spatula, gradually fold the nut powder and black pepper into the egg whites until the mixture is smooth and shiny and just falls in a ribbon from your spatula.





Spoon the mixture into a piping bag fitted with a 1cm (½in) diameter plain piping nozzle, then pipe discs about 4cm (1½in) in diameter on to the prepared baking sheets. Sprinkle a little extra black pepper over each macaron. Give the base of each baking sheet a sharp tap against the work surface to ensure a good ‘foot’, then leave to stand for 10–30 minutes at room temperature to allow the tops to dry out. (You should be able to gently touch the surface of a macaron without it sticking to your finger.) Meanwhile, preheat the oven to 150°C (fan 130°C)/300°F/gas mark 2.





Bake in the oven for 12–15 minutes, or until the baking paper peels off easily from the macarons, briefly opening the door after 10 minutes to let out the steam. Leave to cool on the baking sheets until almost cold, then transfer to a cooling rack to cool completely.
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