
(Read now) National Trust Teatime Baking Book: Good Old-fashioned Recipes

National Trust Teatime Baking Book: Good Old-fashioned Recipes

Jane Pettigrew 
DOC | *audiobook | ebooks | Download PDF | ePub

#779345 in Books 2013-11-01Original language:EnglishPDF # 1 9.90 x 1.10 x 7.50l, 2.10 #File Name: 
1907892443224 pages | File size: 79.Mb

Jane Pettigrew : National Trust Teatime Baking Book: Good Old-fashioned Recipes  before purchasing it in order 
to gage whether or not it would be worth my time, and all praised National Trust Teatime Baking Book: Good Old-
fashioned Recipes: 

2 of 2 people found the following review helpful. updated version of earlier bookBy K. L. Richards 
(anglicanmom)This is an updated version of an earlier edition. This book has pictures while the original did not and 
they have left out some, not many, but some recipes that were in the original. That said this is a good baking book 
which includes recipes for regional tea time treats.0 of 0 people found the following review helpful. Five StarsBy Gabi 
MarshallGreat British Baking Book! Love all the teatime treats with a British tradition and great photos.0 of 0 people 
found the following review helpful. Three StarsBy Laura LoweSadly lacking in pictures, but full of interesting 

http://f3db.com/pub/links.php?id=1907892443


anecdotes about the recipes.

Offering the very best recipes for teatime treats from from tasty breads to indulgent sticky buns, this new edition has 
been updated and expanded to include more mouthwatering color photographyA wonderful collection of the best 
recipes for a traditional British tea range from well-known favorites to regional and historic gems that have stood the 
test of time and will satisfy even the most jaded of palates. Hundreds of recipes for cakes, cookies, buns, scones, 
breads, and rolls are provided here with clear instructions and mouthwatering images. From Herb Bread, Cheese and 
Celery Whirls and Scarborough Muffins to Melting Moments Biscuits, Fat Rascals, Seventeenth-Century Honey Cake, 
and Daniel's Coffee and Drambuie Meringues, there is something for everyone. Of course, all the basics of good 
teatime cooking are covered, including pastry, basic breadmaking, and piemaking, with great tips on common baking 
problems and how to avoid them. The author is a leading expert on tea, food, and tea history, and she provides not 
only a brief history of the recipes, many going back centuries, but also the best teas to drink and how to prepare them. 
Includes dual measures.
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