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WELCOME TO GROSVENOR SQUARE



You are cordially invited to Teatime at Grosvenor Square. The spectacle, luxury, and tantalizing saga of Bridgerton has captured the hearts and imaginations of millions of viewers. But among all the heart-racing drama and Regency finery, one thing truly stands out: the magnificent food. Spectacular cakes, candy-colored cookies, fresh fruit as far as the eye can see—it’s enough to make even Lady Whistledown’s wearied mouth water!

Unlike the ladies of le bon ton, you probably don’t have a staff whipping up elaborate dishes for you at the wave of a hand. (Or do you?) You can, however, make many of these delectable treats yourself, which Eloise might argue is even better. After all, is there a more worthy endeavor than delighting friends (and upstaging adversaries) with luscious treats?

Let Teatime at Grosvenor Square be your guide to dining like society’s finest. Create a proper afternoon tea complete with finger sandwiches and flavorful sweets. Impress worthy suitors with traditional cocktails and savory roasts. Or just indulge in the best food that Bridgerton has to offer while binge-watching the sumptuous fun again and again!








CHAPTER ONE
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HONEYED FIG CROSTINI
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Decadence and gorgeous fresh fruit are two things the ton and this canapé have in spades. And much like Bridgerton, these crostini offer a mouthwatering balance of salty and sweet.

YIELDS 8

1 large baguette

2 tablespoons extra-virgin olive oil

½ cup ricotta cheese

8 medium figs, sliced

1 tablespoon honey

Freshly ground black pepper

1 tablespoon chopped fresh mint leaves

1. Place a rack in the center of the oven and preheat it to 350°F. Line a large, rimmed baking sheet with parchment paper.

2. Slice the baguette into roughly eight 1-inch slices and arrange them on the prepared baking sheet. Brush each slice with oil.

3. Bake the bread until golden, 8–10 minutes, then remove it from the oven and allow it to cool on the baking sheet for 5 minutes.

4. To assemble the crostini, spread ricotta cheese over each slice of bread and top it with the fig slices, a drizzle of honey, a bit of black pepper, and some fresh mint for garnish.
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SALMON AND AVOCADO PROFITEROLES
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This is a canapé worthy of the Viscount Bridgerton (and just a little reminiscent of his incredible twist of hair). Smoked salmon and creamy avocado complement each other beautifully in a whisp of delicate pastry.

YIELDS 24

1 cup water

½ cup unsalted butter

1 teaspoon sugar

Kosher salt

1 cup sifted all-purpose flour

1 teaspoon baking powder

3 large eggs

2 medium avocados

Juice of 1 lime

1 pinch cayenne pepper

6 ounces smoked salmon

Pea shoots, for garnish

1. Preheat the oven to 400°F and line two baking sheets with parchment paper.

2. In a heavy-bottomed saucepan over medium-high heat, bring the water, butter, sugar, and a pinch of salt to a low boil. Stir until the butter melts completely.

3. Stir in the flour and baking powder until well combined. The dough is ready when it begins to pull away from the pan. Remove it from the heat and transfer it to a large bowl.

4. Using a hand mixer on medium speed, beat the dough for 1 minute to allow it to cool. Then mix in the eggs, one at a time, stopping to scrape down the sides of the bowl using a spatula. The dough should be thick, smooth, and glossy.

5. Using your hands, create 24 dough balls, each one roughly 1½ inches across. Place them 2 inches apart on the prepared baking sheets.

6. Bake the profiteroles for 10 minutes, then reduce the heat to 350°F and bake for 25 minutes longer, until golden brown. Do not open the oven door during the cooking time or remove the baking sheets until the dough is firm to the touch. Allow the shells to cool before filling.

7. While the profiteroles bake, make the mousse: Pit and peel the avocados and add the flesh to a food processor along with a few pinches of salt; pulse until mashed, about 1 minute.

8. Add the lime juice and cayenne, then process the mixture until smooth, about 2 minutes. Taste and adjust to your liking.

9. Use a serrated knife to cut off the top of each pastry, and remove some of the soft middle. Then use a pastry bag or spoon to fill the middle with the mousse. Top it with a small piece of smoked salmon and place the top back on. Repeat with each profiterole and garnish with pea shoots.
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NECTARINE AND GOAT CHEESE TOASTS
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This sweet-and-savory canapé is as lovely to look at as it is to eat, making it a worthy addition to any table in the Square. Like Lady Whistledown’s gossip, nectarines happen to be at their juiciest during London’s social season.

YIELDS 20

½ cup salted butter

10 pieces thinly sliced bread

8 ounces goat cheese

4 large nectarines, pitted and sliced

Honey, for drizzling

Kosher salt

1 handful microgreens, for garnish

1. Preheat the oven to 250°F. Spread a thin layer of butter over both sides of each slice of bread, then use a serrated knife to remove all of the crusts and cut each slice in half. Transfer the slices to a baking sheet.

2. Bake the bread slices for 20 minutes, then flip the bread over and continue baking until golden-brown and crisp, 15–25 minutes.

3. Top each piece of toast with the goat cheese, nectarine slices, a drizzle of honey, and a sprinkling of salt before finishing them with a few microgreens.


CHEESY SUITOR SHRIMP CROSTINI
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Some of the ton’s suitors lay it on especially thick, like the ones who write love poems for ladies they met just the evening before. Distract them with an equally cheesy appetizer they can enjoy while more serious suitors stake their claim.

YIELDS 16–20

1 pound cooked shrimp

½ cup mayonnaise

2 medium cloves garlic, minced

½ small bunch fresh parsley, chopped, plus more for garnish

½ small bunch fresh dill, chopped

1 cup Mexican-blend shredded cheese

2 medium baguettes

1. Preheat the oven to 350°F.

2. Rinse, dry, peel, and coarsely chop the shrimp, then transfer them to a medium bowl. Stir in the mayonnaise, garlic, parsley, dill, and Mexican-blend cheese to create a spread.

3. Slice the baguettes into eight to ten ½-inch slices each, place them on a baking sheet, and divide the mixture evenly among them.

4. Bake the crostini until the cheese has melted and the shrimp are heated through, 8–10 minutes.

5. Serve warm, topped with a bit of parsley and, if serving at a ball, a whole cooked shrimp each.
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MUSHROOM AND QUAIL EGG CANAPÉS
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Living with your handsome husband in the English countryside has many benefits, one of which is the abundance of wild game. Luckily, you can also find quail eggs at your local grocery store and bring a bit of the countryside to you.

YIELDS 12

3 slices white or multigrain bread

4 tablespoons salted butter, divided

8–10 shiitake mushrooms, cleaned, stemmed, and sliced

Kosher salt and freshly ground black pepper

1 small handful fresh basil leaves

½ cup crumbled feta cheese

1 small red onion, sliced

12 quail eggs

1. Lightly toast the bread in a toaster or oven. Then use a small cookie cutter to cut four rounds from each slice of bread and place them on a serving platter. (If you don’t have a small cookie cutter to create rounds, simply cut the crusts off the bread and cut each slice into four squares.)

2. Heat a large skillet over medium heat for 5 minutes, then add 2 tablespoons of the butter. When the butter melts and begins to bubble, stir in the mushrooms. Cook, stirring occasionally, until browned, about 10 minutes. Season with salt and pepper to taste, stir again, and transfer the mushrooms to a plate lined with paper towels.

3. To start assembling the canapés, top each toasted round with basil, feta, mushrooms, and onion.

4. Reduce the heat to medium and add the remaining 2 tablespoons butter to the skillet. One at a time, gently crack each quail egg using a knife, drop it into a small bowl, and slide it into the pan. Cook a few eggs at a time until firm, 1–2 minutes each. Season each egg with salt and pepper to taste, and place one on top of each canapé. Enjoy with a knife and fork to avoid any unladylike mishaps.
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DILL CREAM CHEESE VOL-AU-VENTS
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These savory puff pastries have the elegance (and volume) of one of Queen Charlotte’s lavish wigs! Vol-au-vents are beautiful little pastry bowls that are made easier with a few kitchen items: a 1½-inch round cookie cutter, a 3½-inch round cookie cutter, a wire rack, and a pastry bag.

YIELDS 9

1 sheet frozen puff pastry

1 large egg

1 tablespoon water

6 tablespoons whipped cream cheese

1 tablespoons chopped fresh dill

½ small red pepper, finely diced (optional)

Fresh basil, for garnish

6 ounces smoked salmon (optional)

1. Preheat the oven to 400°F.

2. On a lightly floured surface, gently roll out the sheet of puff pastry until it is ¼ inch thick.

3. Using a 3½-inch round cookie cutter, cut out 18 circles. Then, lightly press a 1½-inch round cookie cutter into the center of half of the pastry circles to mark them, being careful not to cut through them.

4. In a small bowl, whisk together the egg and water to create an egg wash. Brush the pastry rounds with the egg wash, then place the marked rounds on top of the unmarked rounds on a baking sheet.

5. To ensure that the pastry rises uniformly, place your 3½-inch cookie cutter on the sheet between the rounds and place a wire rack on top of the cookie cutter. Bake the pastries for 20–23 minutes, until they are risen and golden.

6. Using the tip of a sharp knife, gently trace the inner circle on each pastry and dig out some of the dough to create a cup for the filling.

7. In a small bowl, combine the whipped cream cheese and chopped dill. Divide the mixture evenly among the pastries, using a spoon to fill each up. Alternatively, you can spoon the filling into a pastry bag with a star tip and pipe it into the cups.

8. Top each golden vol-au-vent with red pepper and basil, salmon roses, or both!



AVOCADO MOUSSE CROSTINI
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These crostini look the picture of a delicate and delightful canapé, but like a certain Featherington cousin, they’ll surprise you with hidden reserves of spiciness. For a milder mousse, use a pepper with a little less heat.

YIELDS 24

3 medium baguettes

Extra-virgin olive oil

Kosher salt and freshly ground black pepper

3 medium ripe avocados, halved, pitted, peeled, and cubed

¼ cup whipping cream

3 tablespoons fresh lime juice

2 teaspoons grated lime zest

1 serrano pepper, seeded and chopped

1 tablespoon chopped fresh cilantro

2 medium cloves garlic, chopped

1 teaspoon sugar

½ teaspoon salt

½ cup crumbled feta cheese (optional)

Edible flowers, for garnish (optional)

1. Preheat the oven to 400°F.

2. Use a serrated knife to cut the baguettes at a slight angle into roughly eight ¼-inch slices each. Brush both sides of each slice with olive oil, place them in a single layer on a baking sheet, and season them with salt and pepper. Bake the crostini until lightly toasted, 7–10 minutes.

3. Remove them from the oven and let them cool on the baking sheet.

4. Add the avocados, cream, lime juice, lime zest, serrano pepper, cilantro, garlic, sugar, and salt to a food processor and process until well combined and smooth.

5. Pipe or spoon 1 tablespoon of the avocado mixture onto each piece of bread and top with a bit of feta, if desired. If you like, add a few edible flowers for that Bridgerton touch!
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ROASTED VEGETABLE TARTLETS
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These colorful tarts would be right at home on the Featherington tea table. You can spoon the cream cheese into the tart shells, but using a piping bag with a star tip will make for a more elegant presentation.

YIELDS 16–20

1 small butternut squash

1 small red onion

Olive oil

Kosher salt and freshly ground black pepper

1 (8-ounce) package cream cheese, at room temperature

16–20 premade mini tart shells

1 handful fresh basil leaves, for garnish

Chopped chives, for garnish

1. Preheat the oven to 450°F.

2. Slice the squash and onion into similarly sized half-moons. Add the vegetables to a large bowl, drizzle with olive oil, and season with salt and pepper to taste. Toss them to coat, then spread them in a single layer on a baking sheet.
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