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      Copyright © 2020 by Lorraine Bartlett. All rights reserved.

      No part of this book may be reproduced in any form or by any electronic or mechanical means, including information storage and retrieval systems, without written permission from the author, except for the use of brief quotations in a book review.

      Publisher's Note: The recipes contained in this book are to be followed exactly as written. The publisher is not responsible for your specific health or allergy needs that may require medical supervision. The publisher is not responsible for any adverse reactions to the recipes contained in this book.

      The recipe oven temperatures have been converted  to Celsius and Gas Mark to make things a bit easier for non-US readers. However, please note all recipes were tested in Fahrenheit.
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            Introduction

          

        

      

    

    
      Welcome to Tea For You!  We’re glad you downloaded this little cookbooklet with some of Katie Bonner’s favorite tea-time recipes.

      The New York Times bestselling Victoria Square Mysteries first introduced you to Katie Bonner, Artisans Alley, and the merchants that populate Victoria Square.

      As the owner of the Tealicious teashop on Victoria Square, in the charming village of McKinlay Mill, Katie knows what her customers like to eat and drink. (Why, tea, of course! But she also serves coffee, soft drinks, and cocoa.) She and her chef/manager, Brad Andrews, take pride in their menu and what they serve their guests.

      We hope you’ll enjoy the recipes within and feel free to spread the word about Tea For You to your family and friends and tell them about the books in the Victoria Square Mystery series, and the companion Life On Victoria Square stories as well.

      All our best,

      Lorraine and Gayle
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            COOKIES

          

        

      

    

    
      What would a beautiful three-tiered, bone china plate of teatime treats be without some kind of cookie (or in the UK, biscuits)? We hope you’ll give these cookies a try!

      
        
        Almond shortbread

        Ingredients

        1 cup all-purpose flour

        ¾ cup raw almond flour, toasted

        8 tablespoons (1 stick) unsalted butter, softened

        ¼ cup light brown sugar

        ¼ cup granulated sugar

        ½ teaspoon kosher salt

        1 teaspoon vanilla (or almond) extract

      

      

      

      Whisk together both flours in a small bowl. Set aside. In the bowl of a stand mixer fitted with the paddle attachment (or in a large bowl, using a hand-held mixer), cream the butter and both sugars on medium speed until light and fluffy, about 4 minutes. Add the flours ½ cup at a time, mixing thoroughly after each addition. Add the salt and vanilla and mix for 30 seconds. Turn the dough out onto a cool surface and divide it into four pieces. Roll each piece into a log measuring 1-inch thick and 6-inches long. Wrap the logs in plastic wrap or waxed paper and refrigerate until firm, about 1 hour.

      

      Position the racks in the upper and lower thirds of the oven and preheat the oven to 350ºF (180ºC, Gas Mark 4). Slice the logs into rounds approximately ⅓-inch thick and place them on an ungreased large heavy baking sheet, spacing them about 2 inches apart. Bake for 10 to 12 minutes, until the edges are golden. Let the cookies cool on the baking sheets on cooling racks for 10 minutes. Using an offset spatula, transfer the cookies to a cooling rack to cool completely. The cookies can be stored in an airtight container for up to a week or transferred to freezer bags and freeze for up to 2 months.

      Yield: 4 dozen cookies
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        Butter Cookies

        Ingredients

        2 cups all-purpose flour

        ½ teaspoon baking powder

        ½ teaspoon salt

        1½ sticks (¾ cup) unsalted butter, softened

        1 cup granulated sugar

        1 large egg

        ½ teaspoon vanilla extract

        Optional garnish: coarse or sanding sugar

      

      

      Whisk together the flour, baking powder, and salt in a small bowl. Beat together butter and sugar in a large bowl with an electric mixer at medium-high speed until pale and fluffy, about 3 minutes in a standing mixer (preferably fitted with paddle attachment) or 6 with a handheld mixer. Beat in the egg and vanilla. Reduce speed to low, then add the flour mixture and mix until just combined. Form the dough into a 12-inch log (2 inches in diameter) on a sheet of plastic wrap and roll it in plastic wrap or waxed paper. Chill the dough on a baking sheet until firm (at least 4 hours).

      

      Place the oven racks in the upper and lower thirds of the oven and preheat oven to 375ºF (190ºC, Gas Mark 5). Cut enough ⅛ to ¼ inch-thick slices from the log with a heavy knife to fill 2 ungreased large baking sheets and arrange about 1 inch apart (chill the remainder of the log, wrapped in plastic wrap). If garnishing with coarse sugar, sprinkle slices with it.

      

      Bake the cookies, switching the position of sheets halfway through baking, until the edges are golden, for 12 to 15 minutes. Cool on sheets 3 minutes, then transfer to wire racks to cool completely. Make more cookies with the remaining dough on cooled baking sheets.

      

      Yield: Approximately 4 dozen cookies
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        Chocolate Chip Cookie Bars

        Ingredients

        1½ cups packed brown sugar

        ½ cup butter, melted

        2 large eggs, lightly beaten, room temperature

        1 teaspoon vanilla extract

        1½ cups all-purpose flour

        ½ teaspoon baking powder

        ½ teaspoon salt

        1 cup (6 ounces) semisweet chocolate chips

      

      

      Preheat the oven to 350ºF (180ºC, Gas Mark 4). In a large bowl, mix the brown sugar, butter, eggs and vanilla until they’re just combined. Do not over mix them. In a separate bowl, combine the flour, baking powder, and salt. Then, mix the dry ingredients into the wet until a thick, brownie-like batter forms. Fold in the chocolate chips until they’re evenly distributed throughout the batter. Grease a 13×9-inch baking pan with butter or shortening. Spread the batter in the pan then pop it into the preheated oven. Bake the bars for 18 to 20 minutes or until a toothpick inserted in the middle comes out clean. Take the baked bars out of the oven and allow them to cool completely on a wire rack. Once cool, cut the bars and serve. Serve the cookie bars by themselves or with a scoop of vanilla ice cream and a drizzle of hot fudge for an indulgent sundae.

      Yield: 3 dozen cookies
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        Honey Spice Cookies

        Ingredients

        ¾ cup butter (no substitutes), softened

        1 cup brown sugar, softened

        1 egg

        ¼ cup honey

        2¼ cups all-purpose flour

        1 ½ teaspoon baking soda

        1 teaspoon ground ginger

        ½ teaspoon salt

        ½ teaspoon ground cinnamon

        ¼ teaspoon ground cloves

        Sugar

      

      

      

      In a mixing bowl, cream the butter and brown sugar until flurry. Beat in the egg and honey. In another bowl, combine the flour, baking soda, ginger, salt, cinnamon, and cloves; gradually add to the creamed mixture and mix well. Cover and refrigerate for at least 2 hours.

      Preheat the oven to 350ºF (180ºC, Gas Mark 4).  Shape the cookie dough into 1-inch balls. Dip half of each ball into water and then into sugar. Place with the sugar side up 2 inches apart on ungreased baking sheets.  Bake for 15-17 minutes or until lightly browned. Cool on wire racks.

      Yield: 60 cookies
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        Katie’s Best Chocolate Chip Cookies

        Ingredients

        1 cup (2 sticks) butter, softened

        1½ cups brown sugar (packed)

        2 large eggs

        1 teaspoon vanilla extract

        2 cups all-purpose flour

        ¼ cup corn starch

        1 baking soda

        ¾ salt

        2 cups semi-sweet (or milk) chocolate chips

        1 cup chopped walnuts (optional)

      

      

      Preheat the oven to 350°F (180°C, Gas Mark 4). Cream the butter and brown sugar in a large bowl. Add the eggs 1 at a time, beating well after each addition. Add the vanilla and beat until smooth. In a small bowl, combine the flour, cornstarch, baking soda, and salt. Add to the butter mixture in two additions, mixing well. Fold in the chocolate chips and walnuts (if using). On a greased baking sheet, drop the dough (about 1½ tablespoons) about 2 inches apart. Bake for 10 to 15 minutes or until golden brown. Cool cookies on the baking sheet for 5 minutes before moving to wire racks to cool fully.

      Yield: 3 dozen cookies
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        Key-Lime Cookies

        Ingredients

        ½ cup butter

        1 cup granulated sugar

        1 egg

        1 egg yolk

        1 ½ cups all-purpose flour

        1 teaspoon baking powder

        ½ teaspoon salt

        ¼ cup fresh lime juice

        1½ teaspoons grated lime zest

        ½ cup confectioners' sugar for decoration

      

      

      Preheat the oven to 350ºF (180ºC, Gas Mark 4). Grease or place parchment paper or a silica mat on a baking sheet. In a large bowl, cream butter, sugar, egg, and egg yolk until smooth. Stir in lime juice and lime zest. Combine the flour, baking powder, and salt. Blend into the creamed mixture. Form the dough into ½-inch balls and arrange on the prepared cookie sheet. Bake for 8 to 10 minutes or until lightly browned. Cool on wire racks. Sift confectioners' sugar over cookies while still warm.

      Yield: 3 dozen cookies
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        Preacher Cookies

        Ingredients

        2 cups granulated sugar

        1 stick butter

        1/2 cup cream

        2 1/2 cup quick oatmeal

        3/4 cup peanut butter

        1 teaspoon vanilla extract

        (For chocolate cookies, add a tablespoon of cocoa)

      

      

      Mix all the ingredients in a sauce and boil for 1 1/2 minutes. Drop by the teaspoon onto waxed paper or parchment and allow to harden. Refrigerate. 

      Yield: 3 dozen cookies
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            CAKES

          

        

      

    

    
      Marie Antoinette really didn’t say “let them eat cake,” but we don’t mind in the least if you do!

      
        
        Applesauce Cake

        Ingredients

        1½ cups unsweetened applesauce

        1 egg

        1 cup granulated sugar

        2 tablespoons butter

        1 teaspoon vanilla extract

        2 cups all-purpose flour

        2 teaspoons baking soda

        ½ teaspoon ground cinnamon

        ¼ teaspoon ground cloves

        ¼ teaspoon ground nutmeg

        1 cup raisins

        1 cup chopped walnuts

      

      

      Preheat the oven to 350°F (180°C, Gas Mark 4). In a mixing bowl, combine the first five ingredients. In another bowl, combine the flour, baking soda, and spices. Mix the wet and dry ingredients until smooth. Pour into two greased 8-inch x 4-inch x 2-inch loaf pans. Bake for 45 to 55 minutes or until a toothpick inserted near the center comes out clean. Cool for 10 minutes before removing the cakes from the pans to wire racks.

      Yield: 12-16 servings

      

      
        
        Cinnamon Coffee Cake

        Ingredients

        For the Topping:

        ½ cup brown sugar, packed

        ¼ cup sifted all-purpose flour

        ¼ cup salted butter (at room temperature)

        1 teaspoon cinnamon

      

      

      
        
        For the Cake:

        1½ cups all-purpose flour

        2½ teaspoons baking powder

        ½ teaspoon salt

        1 large egg (beaten)

        ¾ cup granulated sugar

        1/3 cup melted butter (salted or unsalted)

        ½ cup milk

        1 teaspoon vanilla extract

      

      

      Preheat the oven to 325ºF (170ºC, Gas Mark 3). Butter and flour an 8-inch or 9-inch square or round layer cake pan. In a small mixing bowl, combine ½ cup of brown sugar with ¼ cup of all-purpose flour and the cinnamon. Stir to blend, then work in the ¼ cup of softened butter with a fork or your fingers until the mixture feels crumbly. Set the streusel aside.

      

      In a medium bowl, combine the 1½ cups of all-purpose flour with the baking powder and salt; blend thoroughly with a whisk or spoon, then set it aside. In a mixing bowl with an electric mixer, beat the egg lightly and then beat in the sugar and the 1/3 cup of melted butter. Add the milk and vanilla and blend well. Stir in the flour and mix the batter on low speed until well-blended.

      

      Spread the batter in the prepared baking pan. Sprinkle the brown sugar streusel topping evenly over the batter. Bake for 25 to 30 minutes or until a toothpick inserted in the center comes out clean.  Partially cool it in the pan on a wire rack. Cut the coffee cake into squares while it's still warm.

      Yield:  8 to 10 servings
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        Tiramisu Bundt Cake

        Ingredients

        1 (18-ounce) box white cake mix

        1 pint coffee ice cream, melted

        3 eggs

        1 container (12 oz) whipped vanilla frosting

        1 teaspoon instant coffee granules dissolved in 1 tablespoon water

        Cinnamon sugar for dusting (optional)

      

      

      

      Preheat the oven to 350ºF (180ºC, Gas Mark 4). Coat a 10-cup Bundt pan with non-stick cooking spray. In large bowl, beat the cake mix, melted ice cream, and eggs on low speed for one minute. Beat for 2 minutes on medium speed. Pour batter into prepared pan. Bake for 35 to 40 minutes, or until a wooden pick inserted into the center of cake comes out clean. Cool in the pan on a wire rack for 20 minutes. Invert the pan onto wire rack to cool completely. In large bowl, beat together the frosting
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