
Afternoon Tea 

Recipe Inspiration 



Almond Tart



Victoria Sandwich



Traditional Scone



Lemon & Earl Grey Madeleine



Rose Macaron



Eclair



Oaty Appley Bloomer Bread

5 mins slow, 6-8 mins fast. Add Utterly Fruity and sprouted 
oat grains once gluten has developed.
25°C

15 mins

480g

10 mins

Bloomer shape free standing or place in banettons

60-70 mins approx

Black & white décor 

Deck falling oven 230 down to 200

30 mins approx



Wholemeal Farmhouse Bloomer 

with Sourdough 
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