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THE ART OF THE
SAVOURY COURSE:

ELEVATING YOUR
AFTERNOON TEA
EXPERIENCE

Afternoon tea is a
beloved tradition, a
delightful pause in the
day that combines
elegance, social
connection, and, of
course, delicious food.
While the sweet tier of
delicate cakes, scones
with clotted cream and
jam, and dainty
pastries often steals
the spotlight, any true
connoisseur knows that
the savoury elements
are the unsung heroes.

They provide balance,
stimulate the palate,
and set the stage for
the sweeter treats to
come. Mastering
savoury recipes for
afternoon tea is the
secret to hosting a
truly memorable
gathering. Whether
you are planning a
formal event, a baby
shower, or a casual
get-together with
friends, a thoughtfully
curated selection of
savoury bites
transforms a simple
cup of tea into a
sophisticated culinary
journey.

In this guide, we will
explore a range of
savoury recipes for


https://www.remodelicious.com/

afternoon tea that
are not only delicious
but also visually
stunning. From classic
finger sandwiches with
a twist to elegant
tartlets and comforting
mini quiches, these
recipes are designed to
impress. We will also
discuss the principles
of balance, texture,
and flavour that make
a savoury selection
truly exceptional. By
the end, you will have
a repertoire of recipes
that will make your
afternoon tea the talk
of the town.

CLASSIC AND
CONTEMPORARY
FINGER
SANDWICHES

No afternoon tea is
complete without a
selection of finger
sandwiches. The key is
to use fresh, high-
quality ingredients and
to cut them into neat,

uniform shapes -
typically triangles or
rectangles, with the
crust removed for a
refined look. Here are
some classic and
innovative variations to
consider.

Cucumbe
rand
Cream
Cheese
with
Fresh Dill

This is

guintessential
afternoon tea
sandwich. Its simplicity
relies on the finest
ingredients. Use paper-
thin slices of English
cucumber, a generous
layer of full-fat cream

the
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cheese (softened), and
a sprinkle of fresh dill.
For added depth, add a
whisper of lemon zest
and white pepper. The
result is cool, creamy,
and refreshing - a
perfect palate cleanser
between richer
savouries.

Smoked
Salmon
and
Lemon
Butter

Smoked salmon is a
luxurious addition to
any savoury recipes
for afternoon tea
collection. Instead of
plain butter, make a
quick lemon butter by
mixing softened
unsalted butter with a
little lemon juice, zest,

and chopped chives.
Spread it on thin slices
of brown bread, layer
with  high-quality
smoked salmon, and
top with a few capers
or a tiny sprig of dill.
The citrus cuts through
the richness of the fish
beautifully.

Egg and
Cress
with a
Twist

The <classic egg
mayonnaise and cress
sandwich is a staple.
For an elevated
version, use free-range
eggs, mash them with
a little creme fraiche
instead of all
mayonnaise, and add a
teaspoon of Dijon
mustard for a gentle
kick. Season well with



salt and pepper. Use
soft white bread and
garnish with a
generous amount of
watercress or peppery
mustard cress. This is a
crowd-pleaser that
feels both familiar and
special.

Roasted
Vegetabl
e and
Goat's
Cheese

For a vegetarian option
that packs a punch,
roast bell peppers,
zucchini, and eggplant
until tender and
slightly caramelized.
Spread a layer of soft
goat's cheese on a
slice of sourdough or
granary bread, pile on
the roasted

vegetables, and season
with balsamic glaze.
This sandwich adds a
Mediterranean flair and
a wonderful contrast of
textures - the creamy
cheese against the
soft, earthy
vegetables.

SAVOURY SCONES:
A DELECTABLE
ALTERNATIVE

While sweet scones
with jam and cream
are the norm, savoury
scones are a delightful
twist that perfectly
accompany a cup of
tea. They are less
sweet, more buttery,
and can be filled with
cheese, herbs, or even
bacon. Serve them
warm with butter or a
smear of créme
fraiche.
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Cheddar

and Chive

Scones

These are incredibly
easy to make and
disappear quickly. Use
a standard scone
recipe but reduce the
sugar to a minimum
(one tablespoon is
enough) and add a
generous cup of grated

mature cheddar
cheese, plus two
tablespoons of

chopped fresh chives.
Use buttermilk for a
tender crumb. Brush
the tops with a little
milk and extra cheese
before baking. The
result is a golden,
cheesy, herbaceous
scone that is perfect
for a teatime savoury
course.

Sun-Dried
Tomato
and Basil
Scones

For a Mediterranean
version, add finely
chopped sun-dried
tomatoes (drained of
oil) and fresh basil to
your scone dough. A
little grated Parmesan
in the mixture
enhances the umami
flavour. These scones
are wonderfully
aromatic and pair
beautifully with a
simple cream cheese
spread. They are a
vibrant addition to any
savoury recipes for
afternoon tea spread.

ELEGANT
TARTLETS AND




MINI QUICHES

Tartlets and mini
quiches bring a
structured, elegant
element to the tea
table. They can be
made in advance and
served at room
temperature, making
them ideal for
entertaining. Use pre-
made shortcrust pastry
to save time, or make
your own for an extra-
special touch.

Carameliz
ed Onion,
Thyme,
and
Gruyere

Tartlets

Slowly caramelize
several onions in butter
and a splash of
balsamic vinegar until
they are deeply golden
and sweet. Spoon the
onions into pre-baked
tartlet shells, sprinkle
with fresh thyme
leaves and grated
Gruyere cheese, then
bake until the cheese
melts and bubbles.
These are rich,
savoury, and utterly
addictive. The
sweetness of the
onions balances the
saltiness of the cheese
perfectly.

Mini
Quiche
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Lorraine

The classic Quiche
Lorraine translates
wonderfully into mini
form. Make a simple
custard of eggs, cream,
and milk. Add cooked,
crisped bacon lardons
and a generous grating
of nutmeg. Pour the
custard into pastry
shells and bake until
just set. The key is to
not overbake them;
they should be creamy
and tender. These are
a reliable and beloved
choice for any
afternoon tea savoury
menu.

Mushroo
m and
Tarragon

Mini
Quiches

For a vegetarian
quiche, sauté finely
chopped mushrooms
(use a mix of cremini
and shiitake for depth)
in butter until they
release their liquid and
become golden. Add a
splash of white wine
and let it evaporate.
Stir in chopped fresh
tarragon. Fill tartlet
shells with the
mushroom mixture,
pour over a simple egg
custard, and top with a
little Parmesan. The
earthy mushrooms and
anise-like tarragon
create a sophisticated
flavour profile.

SMALL PIES,
PASTRIES, AND
SAVOURY BITES

Beyond sandwiches
and tarts, a variety of



other savoury morsels
can add diversity and
visual appeal to your
afternoon tea. Think of
these as the
"showstoppers" that
guests will reach for
first.

Scotch
Qualil

Eggs

Traditional Scotch eggs
are large, but for
afternoon tea, mini
versions using quail
eggs are perfect. Soft-
boil quail eggs for
exactly two minutes,
then plunge into ice
water and peel
carefully. Wrap each
egg in a thin layer of

seasoned sausage
meat, roll in
breadcrumbs, and

deep-fry or bake until
golden. Serve them

halved to reveal the
perfect soft yolk. They
are a conversation
starter and a
satisfying, protein-rich
savoury treat.

Pork and
Sage Pies
(Raised
or Mini)

If you are feeling
adventurous, make
mini hand-held pork
pies. The classic British
pork pie uses a hot-
water crust pastry and
is filled with seasoned
pork and jelly. For a
simpler version, use a
standard shortcrust
pastry, fill with a
mixture of minced
pork, sage, thyme, and
a little mace, and bake
in a mini muffin tin.
Once cooled, top with a
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tiny spoonful of apple
chutney for a sweet-
savoury contrast.
These are substantial
and deeply flavourful.

Stuffed
Cherry
Tomatoes

For a refreshing, no-
cook option, hollow out
large cherry tomatoes
and fill them with a
mixture of crumbled
feta cheese, chopped
olives, and fresh mint
or basil. Drizzle with a
little olive oil. These
pop-in-your-mouth
bites are bright, tangy,
and provide a lovely
burst of juiciness. They
balance the richer,
heavier items on the
plate.

Savoury
Muffins

Small savoury muffins
are another excellent
addition. Make them
with cornmeal for a
little texture, and add
ingredients like cooked
corn kernels, chopped
jalapefio, and cheddar
cheese. Or try a ham
and cheese version
with wholemeal flour.
Savoury muffins are
hearty and kid-friendly,
making them a
versatile choice for a
mixed-age afternoon
tea.

Blinis
with
Creme
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The best afternoon tea

savoury selection is not

' jugt about taste - it is
CaV|arJa(§Qrz:\bout visual
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For a touch of luxury,
offer tiny buckwheat
blinis topped with a
dollop of créeme
fraiche, a tiny spoonful
of caviar, salmon roe,
or even a small piece
of smoked trout.
Garnish with a micro
herb. These are
undeniably elegant and
pair beautifully with a
glass of champagne or
a fine black tea. They
add a sense of
occasion to any
savoury recipes for

harmony. Here are
some tips to ensure
your savoury course is
as beautiful as it is
delicious.

e Variety is Key:
Aim for a mix of
textures
(crunchy,
creamy, soft),
temperatures
(room
temperature is
standard, but a
warm scone or
tart is a treat),
and flavours
(smoky, tangy,
mild, rich).

e Colour Matters:

afternoon  tea Include brightly

collection. :
coloured items

TIPS FOR like stuffed
tomatoes,
vibrant green
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cucumber
sandwiches, and
golden quiches
to create an
appetizing
display.

Balance with
the Sweet Tier:
Your savoury
selections should
be substantial
enough to satisfy
before the
sweets, but not
too heavy. Avoid
overly rich or
greasy items that
will overwhelm
the palate.
Presentation:
Arrange
savouries on a
tiered stand or a
large platter. Use
fresh herbs,
edible flowers, or
small lettuce
leaves as
garnishes. Keep
everything bite-
sized - guests
should be able to
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eat them in one
or two mouthfuls.
e Dietary
Considerations:
Include at least
one vegetarian
and one gluten-
free option if
possible. Many of
these recipes can
be adapted (use
gluten-free
pastry, for
example) to
ensure all your
guests feel
included.

TEA PAIRINGS FOR
YOUR SAVOURY
SELECTION

The perfect cup of tea
can elevate your
savouries even further.
Here are a few pairing
suggestions:

1. Classic Earl
Grey or English
Breakfast:
These robust
black teas cut
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through the
richness of egg
sandwiches,
quiches, and
cheese scones.
Their bold flavour
stands up to
strong savouries.

4. Green Tea
(Sencha or
Gunpowder):
The grassy,
slightly vegetal
notes of green
tea can provide a
refreshing

. Darjeeling contrast to richer
(First Flush): items like pork
This delicate, pies or Scotch
floral tea is ideal eqggs.
with lighter 5. Herbal
savouries like Infusions: For a
cucumber non-caffeinated
sandwiches, option, a
stuffed tomatoes, chamomile or
and blinis. It mint tea is a
complements calming choice
without that works well
overpowering. with goat's

. Oolong Tea: A cheese and
semi-oxidised vegetable
Oolong, such as sandwiches.

a Tie Guan Yin,
CONCLUSION

has a creamy,
floral character
that pairs
wonderfully with
smoked salmon

Mastering savoury
recipes for
afternoon tea is
about more than just

?nczlctreamy following a set of
artiets. instructions - it is
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about curating an
experience. The
perfect savoury course
should be a delightful
journey through
flavours and textures,
each bite preparing the
palate for the next.
From the timeless
elegance of cucumber
sandwiches and the
comforting warmth of
cheese scones to the
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sophisticated appeal of
miniature tartlets and
the playful surprise of
Scotch quail eggs, the
possibilities are
endless. By balancing
classic recipes with
creative twists, and by
paying attention to
presentation and tea
pairings, you can
create an afternoon
tea that is truly
unforgettable. So,



