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		“There are few hours in life more agreeable than the hour dedicated to the ceremony known as afternoon tea.”

		Henry James, The Portrait of a Lady

		Nothing compares to a nice cup of tea accompanied by a cake or two and enjoyed with friends. Tea time is a moment to relax—a time to chat and exchange news and opinions. Steampunks are social creatures, and the Victorian afternoon tea has proved itself a firm favorite among their social engagements.

		Tea drinking as a ritual first originated in ancient China, later spreading throughout the Orient in the elegant formal tea ceremonies of Japan. Europe was still in the Dark Ages, quaffing mead and small beer with no idea of what it might be missing! Fortunately, civilizing tea was eventually introduced to Europe by Dutch explorers in the 1600s. The English East India company would bring it to England as a gift for the wife of Charles II.

		During the 1700s, tea, also called tay or chay, gradually replaced coffee as the British beverage of choice. Queen Catherine’s preference for tea as the beverage of choice among courtiers popularized it as a drink suitable for both ladies and gentlemen. Soon, tea would outstrip silk as China’s biggest export.

		The Duchess of Bedford is credited with the invention of afternoon tea as a meal in the mid 1840s. Feeling rather peckish between her light midday luncheon and the elaborate evening dinner at Woburn Abbey, she took to having a cup of tea with a few little cakes and invited friends to partake. It is possible that Queen Victoria, whilst visiting, enjoyed this ritual, for as the idea spread it quickly became the most popular meal of the Victorian day, with the food becoming ever more exciting.

		In perfect Steampunk serendipity, it was a machine that revolutionized fancy baking in the Victorian era. Gas-fired ranges were amongst the exhibits at the Great Exhibition in 1851. Although their popularity was not immediate, later models brought the technical aspects of baking ornate pastries and elaborate cakes, hitherto seen only in continental patisseries, well within the reach of the domestic cook.

		So much for tea, you say, but what about Steampunk? Who are these Steampunks and why should we want to take tea with them? Well, Steampunk has been variously described as an art movement and a subculture, but what it boils down to is Victorian science fiction. It is a very general term used to describe a wide variety of activities, creations and people who share a common interest in blending the historical with the scientifically fantastical. It is often typified by a specific look of Victorian-styled clothing, brass pipes, gears and rivets into which historical elements, such as mahogany rayguns, short skirts, brass rockets and other imaginary steam- or clockwork-driven inventions are incorporated.

		Steampunk design turns up in films such as Guy Ritchie’s Sherlock Holmes and Luc Besson’s The Extraordinary Adventures of Adèle-Blanc Sec. There are Steampunk bands, exhibitions, markets, books, art and conventions, all created and attended by those who love the genre. There are also tea parties galore, filled with tea and cake; chatting; sandwiches; dress up; biscuits; being creative; and don’t forget scones!

		If you enjoy some or all of the above, then I hope this book may help you release your inner Steampunk and share your adventures with family and friends. The different themes demonstrate different approaches to Steampunk; though, with a little tweaking, any recipe can be suitable for any occasion! Now, may I invite you to sit down with a nice cup of tea and accompany me on a wonderful adventure to Biscuits and Beyond!

		Love,

		Emilly Ladybird

	
		CHAPTER ONE

		All Aboard the Airship Elegance
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		Dear Lady Lyssa,

		I am most taken with this luxury airliner mode of transportation, and I think you would enjoy it immensely, too. One’s every wish is answered almost before the thought pops into one’s head; like magic, a charming brass assistant appears to service your desires, whether it be a glass of something lovely or a pair of binoculars with which to view the sunset over Jupiter.

		The dresses of the lady travelers are glorious, too. Fashions from every corner of the galaxy are represented; star motifs continue to be popular, as does Arcadian silk. Bustles seem to be bigger than ever, which can lead to some interesting impasses in the corridors. I have been collecting fashion magazines for you from every planet we call on and will send them en masse by the Mail when we get to Gemini Major.

		I have been a little concerned about the proximity of air kraken once or twice, but there is so much to do on board the ship, quite apart from admiring the views, that any worries are soon driven quite away. Well, I must be off—I am taking tea this afternoon at the captain’s table with a most convivial party!

		Love,

		Emilly

		
			

			Captain Cornelius Day cordially invites you to join him for afternoon tea at his table in the Observation Lounge this afternoon at four (Lunar Time).

			There will be ample time to admire the Venusian Borealis, a rare display of exotic lights across the planet’s atmosphere, and do bring your opera glasses as there may be a chance to spot an air kraken or two on their annual migration!

			RSVP
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		All Aboard the Airship Elegance Tea Menu

		Lavender Creams

		Venusian Delight

		Chocolate Elegance Scones

		Gin and Tonic Cake

		Airship Cake Pops

		Steamer B Gin Tea Cocktails

		— Also consider serving —

		Egg Mayonnaise with Cress Sandwiches

		Fine Sliced Cucumber Sprinkled with Vinegar Sandwiches

		Earl Grey Tea

		Lavender Creams
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		Dainty debutantes are supposed to sit still for hours, having their hair curled while admiring the view of the outer moons from the luxury of their state cabins. They are not supposed to gallivant about enjoying themselves!

		Abandoning her plate of lavender creams, Miss Honeykirk had slipped away from her chaperone for only a minute when the sounds of a jolly country dance seemed to beckon her down the filigree stairwell to the part of the ship she had been warned never to venture into. The noise of revelry grew louder; the sound of dancing feet and cheers was quite unlike anything she had encountered on the elegant dance floors of Elara or Sinope. A laughing couple pushed past her, hand in hand, swinging the door open and enticing Miss Honeykirk to join the dance.

		INGREDIENTS

		For the Biscuits

		20g (3⁄4 oz.) icing sugar

		15–30g (1-2 tbsp.) fresh lavender flowers (according to taste) or 8–15g (1⁄2–1 tbsp.) of dried lavender

		100g (31⁄2 oz.) plain flour

		25g (1 oz.) instant custard powder

		90g (31⁄4 oz.) butter

		For the Lavender Filling

		50g (13⁄4 oz.) unsalted butter, softened

		80g (21⁄2 oz.) icing sugar, sifted

		A few drops of lavender-flavored essence

		1–3 drops of purple food coloring

		*Makes 8 sandwiched biscuits

		
			

			Pantry Perfections

			If you would like to make these biscuits when lavender is not in flower, it’s very easy to dry some of your own.
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			PREP

			
					Cut the lavender on its long stalk just as it flowers.

					Add 2.5g (1⁄2 tsp.) of salt to a basin of water and mix until the salt dissolves.

					Immerse the flower heads in the water and swish about for a bit to get rid of any bugs.

					Shake off excess water and tie the stalks into a bunch using ribbon. Place a muslin bag over the whole bouquet, flower end first, gathering the opening around the stalks to prevent it from getting dusty or shedding flowers as it dries.

					Hang the bouquet somewhere warm and dark like an airing cupboard. Allow the bouquet to hang until it is completely desiccated.

					Carefully undo the bag over a large sheet of paper, and gently rub the flowers from the woody stem.

					Use the paper to pour the dry flowers into an airtight jar, where they will keep very well for months.

			

		

		TO MAKE THE BISCUITS

		
				Preheat the oven to gas mark 4 (350° F/180° C) and grease a baking tray.

				Place the icing sugar and lavender flowers in a food processor and blitz for 30 seconds until the lavender is fully incorporated into the sugar. There may still be flecks of flowers, which is fine, but you’ll want to avoid leaving big chunks of flowers in the mixture.

				Add the flour, custard powder and butter into the food processor. Blitz the mixture until it produces fine crumbs and then forms into a ball. Stop as soon as the mixture has become a nice dough ball. Leave to chill for 30 minutes in the refrigerator.

				Roll the dough out on a floured board to about 2.5mm (1⁄16"–1⁄8") thickness. Cut out sixteen 2" (5cm) rounds. Cut out mini shapes from the centers of 8 of the rounds. These will be the top biscuits.

				Place all the biscuits on the greased baking tray and bake for 10–12 minutes.

				Remove the biscuits from the oven and allow to cool on the tray for 1 minute in order to firm up. Transfer to a wire rack to cool completely.

		

		TO MAKE THE LAVENDER FILLING

		
				With an electric mixer, beat the softened butter and sifted icing sugar together with the essence and food coloring. Adjust the flavor to taste and the color to preference.
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		TO FINISH

		
				Once the biscuits have cooled completely, spread a layer of lavender cream on top of the solid biscuits. Then, gently press 1 cut out biscuit on top of the spread, creating 8 sandwich biscuits.
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			Pantry Perfections

			When making sandwich biscuits with cutouts, it’s best to use simple, bold shapes that will showcase the vibrantly colored icing. In addition to the obvious cookie cutter shapes available to bakers, like stars or hearts, you can find unusual miniature cutters in the baking section of craft stores. You can also combine basic shapes to create something unique. For example, you could use a square and a thin rectangle to make a top hat.

			For special designs, such as initials, make a template to place on your biscuit rounds, then carefully cut around the design with a sharp scalpel or craft knife.

			

		

		Venusian Delight
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		If a gentleman is looking for a small gift to present to his Lady before the on-board entertainment of opera or, perhaps, a play, he could do far worste than a box of this most elegant of confectionaries. Imagine, if you will, the airship’s opulent theatre—the gold leaf and velvet curtains, the clusters of cherubs wrestling with air kraken high above in the tromp-l’oeil ceiling. The lady surveys the room with her opera glasses and turns to the dashing gentleman beside her, who, like a magician, produces his prize.

		The little gasp of pleasure as the shape of the box is recognized, the perusal of the picture and the happy sigh as the first piece is tasted are sure to give any gentleman a warm glow. Of course, after consuming the entire box, the lady is also likely to glow and insist on singing all the arias on the way back to her cabin!
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		INGREDIENTS

		For The Delight

		225g (8 oz.) white granulated sugar

		70ml (21⁄2 fl. oz.) water (for first mixture)

		55g (2 oz.) corn flour

		100g (31⁄2 oz.) icing sugar

		300ml (1⁄2 pt.) water (for second mixture)

		1.25 ml (1⁄4 tsp.) cream of tartar

		30ml (2 tbsp.) absinthe

		5ml (1 tsp.) liquid glucose, corn syrup or golden syrup

		Green food coloring

		For Dusting Mix

		15g (1⁄2 oz.) corn flour

		15g (1⁄2 oz.) icing sugar

		TO MAKE THE DELIGHT

		
				Line a 7" × 4" (18cm × 10cm) loaf tin with foil. Oil well with 5ml (1 tsp.) of sunflower or olive oil.

				Add granulated sugar and 70ml (21⁄2 fl. oz.) of water to a saucepan and heat on a very low flame, stirring with a wooden spoon until all the sugar is dissolved. The result should be a syrupy mixture.

				Bring the mixture to a boil, up to 240° F (115° C) on a sugar thermometer. Remove the pan from heat as soon as it reaches this temperature.

				In a second saucepan, add corn flour and icing sugar, then add 300ml (1⁄2 pt.) of water a little at a time, stirring until fully blended.
      Once thoroughly blended, gently heat the mixture, stirring continuously with a wooden spoon to prevent lumps from forming. Continue to heat until the mixture thickens like glue. If it becomes lumpy, remove from the heat and beat until the lumps are absorbed.
      Keep heating and stirring until the mixture can get no thicker, about 1–2 minutes.

				Pour the first syrupy mixture very slowly into the second mixture, incorporating it little by little and stirring all the time to mix evenly and avoid any lumps.

				Add the cream of tartar and continue to heat and stir frequently over a low flame for 20–30 minutes. Your mixture should be very thick, hard to stir and pale lemon yellow in color.

				Remove from the heat and beat in the liquid glucose and absinthe. Add a couple of drops of food coloring to give the mixture a green hue.

				Pour the mixture into the lined tin and leave overnight to set.

		

		TO FINISH

		
				Remove from tin and cut into squares. Toss in the dusting mix and allow to dry a few hours before putting in airtight boxes with more of the dusting mix.
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			Housekeeper’s Perks

			If you’re feeling adventurous, or if absinthe proves hard to come by, you could try any of the following alternate flavorings and colorings to create Delights from other planets that are simply out of this world!

			
					Crème de cassis with dark pink coloring

					Curacao with blue coloring

					Crème de violette with purple coloring

					Peach schnapps with orange coloring

					Apricot brandy with yellow coloring
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			Pantry Perfections

			It is important to make sure the mixture is very thick before adding the absinthe and glucose, as these will soften it again. If it has been insufficiently cooked, it will be reluctant to set, resulting in a gooey paste rather than a nice slab that can be cut into squares.

			These sweets will keep well for a week or two in a single layer; though, the longer they are kept, the harder the outer sugary crust will become and the softer the inside will get.

			

		

		Chocolate Elegance Scones
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		Inside the casino on level nine, the cards were being dealt and the chips gathered in. Gentlemen clustered in groups, their smart evening dress exquisitely pressed, while the occasional lady in bright silks hovered like an exotic bird in a group of corvids.

		At a small table in a darkened corner, Ace Blincoe stared at his opponent, heir to the largest cake empire on earth, Herbert Cholmondey, drink in hand. Each onlooker held his breath as the dealer turned the final card. A gasp rippled around the room. Ace smiled.

		So it was that Ace walked away from the table with the secret recipe for Cholmondey’s chocolate scones safely tucked into his waistcoat pocket and an entire empire of patisserie at his beck and call. Blincoe’s Buns were to become legendary throughout four galaxies and a staple of the Mauve Star Liner’s breakfasts.

		INGREDIENTS

		55g (2 oz.) chopped dates

		5g (1 tsp.) bicarbonate of soda (baking soda)

		60ml (2 fl. oz.) boiling water

		140g (5 oz.) gluten-free self-rising flour

		15g (1⁄2 oz.) cocoa powder

		45g (11⁄2 oz.) butter

		55g (2 oz.) chocolate, chopped, or small covertures chocolate drops

		55g (2 oz.) dark brown sugar

		40 ml (11⁄2 fl. oz.) milk

		1 egg, beaten

		Sifted icing sugar

		*Makes 8 scones

		
			

			Pantry Perfections

			I like to use gluten-free flour for these scones, as it yields a crumblier texture. You can use a normal self-rising flour if you prefer; just keep in mind that your scones will be slightly springier.
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		TO MAKE THE SCONES

		
				Preheat the oven to gas mark 6 (400° F/200° C). Place the dates, bicarbonate of soda and boiling water in a bowl. Allow the dates to soak for 30 minutes so they can absorb the water and get sticky.

				Meanwhile, in a large bowl, mix the gluten-free flour and cocoa powder together.

				Cut the butter into pieces and rub into the flour mix until it resembles fine bread crumbs. Then, stir in the sugar and finely chopped chocolate.

				Make a well in the center of the dry mix and add the date mixture, milk and beaten egg. Fold the ingredients into the dry mixture with a large metal spoon until combined. Leave to rest for 5 minutes.

				On a very well floured baking tray, pat the mixture into a square with floured hands, then cut into 8 rectangles. Bake for 10–12 minutes.

				Cool the scones on the baking tray for 1 minute, then transfer to a wire rack.

				Once cooled, dust liberally with sifted icing sugar.
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			Pantry Perfections

			Because these scones are a very sophisticated dark chocolate base and not a sweet brownie-like cake, they should be served with butter, jam and cream. Hazelnut chocolate spread and cream is another delightful topping option.

			While they really are best eaten warm from the oven, they can be eaten cold within a day
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			Housekeeper’s Perks

			
			
			

		

		Gin and Tonic Cake
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		INGREDIENTS

		For the Cake

		
		
		
		
		
		
		
		
		
		
		For the Jam

		
		
		
		For the Cream

		
		
		For Decoration

		
		SPECIAL SUPPLIES

		
		
		
		TO MAKE THE CAKE

		
				Preheat the oven to gas mark 4 (350° F/180° C). Line and grease 6 shallow 7" (18cm) cake tins. If using the rose geranium leaves, place 4 leaves flat on the base of each pan.

				Cream the fat and 200g (7 oz.) of the sugar together until light and fluffy. Add the vanilla and rose essence and blend thoroughly.

				In a separate bowl, mix together the flour, salt and baking powder. Add this mixture to the creamed fat and sugar a spoonful at a time, alternating with the milk.

				In another large bowl, whisk the egg whites until stiff. Fold in the remaining sugar until thoroughly mixed. Be careful not to overmix, or the egg whites will lose their shape.

				Pour the batter into the egg mix, folding gently with a metal spoon. Again, don’t overmix; it should be fully blended but still light and airy.

				Working quickly, divide the mixture into 2 bowls. From the first bowl, place a third of the mixture in one tin. Then, add 3 drops of coloring to the remaining mix. Blend gently and spoon half the colored mix into another tin. Add 3 more drops of color to the remaining mix, then spoon into a third tin.

				Add 9 drops of color to the second bowl and blend well. Place a third of the mixture in one tin. Add 3 additional drops of color to the mix and place another third in a second tin. Finally, add 3 drops of color to the last of the mixture and spoon into a third tin. All 6 tins should now be full of mixtures varying in color.

				Bake all the cakes for 10–15 minutes or until a skewer comes out clean. Try not to let them get golden around the edges or you will lose the perfect color effect.

				Cool each layer in its tin for 30 minutes, then gently turn out on a wire rack. When completely cool, peel away the lining paper and geranium leaves.

		

		FOR THE CUCUMBER JAM

		
				Grate 1 cucumber. Weigh this, then place into a large pan with lemon juice. Add the equivalent weight in jam sugar, heating slowly until the sugar has dissolved. Boil rapidly for approximately 4 minutes, or as directed on the sugar packet.

				Pour the jam into sterilized jars. Top each jar with a wax disk and allow to cool. Once cool, add an airtight lid and store in the fridge until needed.

		

		
			

			Pantry Perfections

			
			
			

		

		FOR THE CREAM

		
				Whisk the cream until very stiff, then whisk in the gin, spoon by spoon. Don’t over whisk or it will not remain firm. Likewise, don’t be tempted to add more gin, or the cream will go runny.

		

		TO ASSEMBLE THE CAKE

		
				Place the darkest color sponge on a cake board. Sprinkle the top with gin (a little plant mister filled with alcohol works beautifully for this), then spread a liberal amount of cucumber jam, followed by gin cream. Add the next, slightly lighter colored layer of sponge. Sprinkle with gin and add jam and cream as before. Repeat until all the layers have been used up, making sure each layer is stable and correctly placed before moving on to the next.
 [image: ]

				Cover the top and sides of the cake with the remaining whipped cream. Decorate with plenty of edible silver stars and sequins.
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			Housekeeper’s Perks
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			Pantry Perfections

			
			

		

		Airship Cake Pops
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		INGREDIENTS

		For the Cake

		
		
		
		
		
		
		For the Icing

		
		
		
		For Decoration

		
		
		SPECIAL SUPPLIES

		
		
		
		
		
		
		TO MAKE THE CAKE POP MIXTURE

		
				Preheat the oven to gas mark 6 (400° F/200° C. Line a small loaf tin with parchment paper.

				Rub the peanut butter into the flour until it resembles bread crumbs, just as you would if using butter or margarine. Stir in the sugar.

				Beat the egg, oil and milk together in a bowl, then stir into the flour mix.

				Pour the batter into the loaf tin and bake for 15–20 minutes or until a skewer comes out clean.

				Remove the cake from the tin, peel off the lining paper and cool on a wire rack.

				While the cake is cooling, make some icing by creaming icing sugar and butter together. Pour in the melted chocolate and mix thoroughly.

				In a large bowl, break the cooled cake into small pieces, crumbling it into a bread crumb texture.

				Mix the icing into the bread crumb mixture until it resembles modeling dough.

		

		
			

			Pantry Perfections

			
			

		

		TO MAKE THE AIRSHIPS

		
				Divide the mixture into 8 chunks. (This makes large airships. You can divide further to make smaller ones if you like.)

				Form a piece of the mixture into a ball by squeezing it between your hands and then slightly taper one end. Do this for all the pieces, placing them on a baking tray when done.

				Melt some of the covering candy melts as directed on the package. Dip roughly half of a stick into the melted mixture, then immediately press the stick into a molded cake pop. Repeat for all the pops.
 [image: ]

				Place the pops into the fridge to firm up for about 30 minutes, then prepare your decorative touches (silver and gold balls, buttons cut in half to make tail fins or propellers, etc.).

				Melt the remaining candy melts in a small, deep bowl. Spoon the melted mixture over each pop, allowing it to drip back into the bowl. Smooth with a knife to get the ridged balloon look.

				While the covering is still wet, add decorations by pressing them into the melt with the point of a chopstick. Place each completed cake pop in a tall, heavy glass to set until firm.
 [image: ]

				Pipe additional decorations on the set pops with warm candy melts or royal icing.
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			Pantry Perfections
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