Blugerry Almond Cet Soore Blugerry Almond Cat Score

Copyright 2010- Tealightful Treasures, Inc. Copyright 2010- Tealightful Treasures, Inc.
Ingredients Ingredients
1 Tealightful Treasures Scottish Oat Scone 1 Tealightful Treasures Scottish Oat Scone
1 8oz container vanillayogurt (naturally sweetened) 1 8oz container vanillayogurt (naturally sweetened)
4 tablspoons melted butter 4 tablespoons melted butter
3 tabkspoons aimond milk 3 tabkspoons almond milk
1/2t03/4 cupfreshblueberries 1/2t03/4 cupfreshblueberries
1 1/2teaspoon almond extract 1 1/2teaspoon almond extract
1/2 cupslivered toasted aimonds 1/2 cupslivered toasted aimonds
2 teaspoons emon zest - optional 2 teaspoons emon zest - optional
Glaze (Optional) or serve with Lemon Almond Cream - See Recipe on the back of this card Glaze (Optional) or serve with Lemon Almond Cream - See Recipe on the back of this card
11 /4 cup confectioners sugar 11 /4 cup confectioners sugar
3 tabkspoons aimond milk 3 abkspoons aimond milk
1/2 teaspoon of almond extract 1/2 teaspoon of almond extract
Preparation: Preparation:
Preheat Oven to 400 ckgrees Preheat Oven to 400 cegrees
Add scone mix to large mixing bowd. Mix yogurt, butter; aimond milk, fresh biueberries, aimond Add scone mix to large mixing bowd. Mix yogurt, butter; aimond milk, fresh blueberries, aimond
extract, 1/4 cup toasted almonds and lemon zest. Add liquid mixture to dry extract, 1/4 cup toasted almonds and lemon zest. Add liquid mixture to dry
scone mix. Gently fold until dry ingredients are wet. Form a ball and move to scone mix. Gently fold until dry ingredients are wet. Form a ball and move to
wax paper. Fhtten dough into 1 inch thick round Cut into 8 pie shaped wax paper. Fhtten dough into 1 inch thick round Cutinto 8 pie shaped
wedges. Bake 10-12 minutes. wedges. Bake 10-12 minutes.
Mix confectioners sugar with almond milk and almond extract. Consistency should be fiuid Mix confectioners sugar with almond milk and almond extract. Consistency should be fiuid
DrizzE gbze onto cooked scones and top with remaining almonds. DrizzE gbze onto cooked scones and top with remaining ailmonds.
Prep: 10 minutes; cool 10 minutes before gzing. Prep: 10 minutes; cool 10 minutes before gzing.

Yiekt Makes about 8 rge scones %ég@@fﬁ‘[ Yielt Makes about 8 krge scones %ég@@ﬁ‘[
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Blueerry Almond Cet Soore Bluderry Almond Cat Soore

Copyright 2010 - Tealightful Treasures, Inc. _ Copyright 2010 - Tealightful Treasures, Inc.
Ingredients Ingredients _
1 Tealightful Treasures Scottish Oat Scone 1 Tealightful Treasures Scottish Oat Scone
1 8oz container vanileyogurt (naturally sweetened) 1 8oz.conainer vanilleyogurt (naturally sweetened)
4 tablkespoons melted butter 4 tablespoons metted butter
3 tabkspoons almond milk 3 tabkspoonsalmond milk
1/2 10 3/4 cupfreshblueberries 1/2t0 3/4 cupfresh blueberries
1 1/2teaspoon almond extract 1 1/2teaspoonalmond extract
1/2 cupslivered toasted aimonds 1/2 cupslivered toasted ailmonds
2 teaspoons Emon zest - optional 2 teaspoons emon zest - optional ) _
Glaze (Optional) or serve with Lemon Almond Cream - See Recipe on the back of this card Glaze (Optional) or serve with Lemon Almond Cream - See Recipe on the back of this card
11 /4 cup confectioners sugar 11 /4 cup confectionerssugar
3 tabkspoonsaimond milk 3 tabkspoons aimond milk
1/2teaspoon of almond extract 1/2 teaspoon of almond extract
Preparation: Preparation:
Preheat Oven to400 cegrees PreheatOvent'o400cbgree§ ' ) ) .
AdH scone mix to large mixing bowd. Mix yogurt, butter, almond milk, fresh blueberries, aimond Add scone mix to large mixing bowd. Mix yogurt, butter, almond milk, fresh blueberries, aimond
extract, 1/4 cup toasted almonds and lemon zest. Add liquid mixture to dry extract, 1/4 cup toasted almonds and lemon zest. Add liquid mixture to dry
scone mix. Gently fold until dry ingredients are wet. Form a ball and move to scone mix. Gently fold until dry ingredients are wet. Form a ball and move to
wax paper. Flatten cbugh into 1 inch thick round Cutinto 8 pie shaped wax paper. Fatten doughinto L inch thick round Cutinto 8 pie shaped
wedges. Bake 10-12 minutes. wedges. Bake 10-12 minutes.
Mix confectioners sugar with aimond milk and almond extract. Consistency should be fluid Mix confectioners sugar with almond milk and almond extract. Consistency should be fluid
Drizzk glaze onto cooked scones and top with remaining almoncs. Drizzk glbze onto cooked scones and top with remaining almoncks.
Prep: 10 minutes; cool 10 minutes before gbzing, oaliohiful’ Prep: 10 minutes; cool 10 minutes before glzing. eqlighiful®
Yielt Makes about8 krge scones 95?45 Yiebt: Makes about 8 lrge scones 957%5
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L_emon Almond Qsam

Copyright 2010 - Tealightful Treasures, Inc.

1 package Tealightful Treasures Lovin Lemon Creme
1 teaspoon almond extract

1 tabkspoon fresh Emon juice

1 tabkspoon Emon zest

8oz.cream cheese softened

1/4t01/2 chilked heavy cream

Preparation:

Put Lovin Lemon Creme mix in medium size bowl.
Add almond extract, Emon juice, kmon zest and softened
cream cheese. Beat with hand mixer until mixture is smooth.
Sbwly add chilled heavy cream and continue beating to
cesired consistency. Chill for at kast 1/2 hour.

L_emon Almond Qsam

Copyright 2010- Tealightful Treasures, Inc.

1 package Tealightful Treasures Lovin Lemon Creme
1 teaspoon almond extract

1 tabkspoon fresh Emon juice

1 tabkspoon kmon zest

8oz. cream cheese softened

1/41t01/2 chilled heavy cream

Preparation:

Put Lovin Lemon Creme mix in medium size bowl.
Add almond extract, Emon juice, kmon zest and softened
cream cheese. Beat with hand mixer until mixture is smooth.
Swly add chilled heavy cream and continue beating to
cesired consistency. Chill for at kast 1/2 hour.

Prep Time: 5 minutes; chill up to one hour.
Senve with Tealightful Treasures Scones!
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L_emon Almond Gmam

Copyright 2010- Tealightful Treasures, Inc.

1 package Tealightful Treasures Lovin Lemon Creme
1 teaspoon almond extract

1 tabkespoon fresh Emon juice

1 tabkspoon emon zest

8oz. cream cheese softened

1/4t01/2 chilked heavy cream

Preparation:

Put Lovin Lemon Creme mix in medium size bowl
Add almond extract, emon juice, kmon zest and softened
cream cheese. Beat with hand mixer until mixture is smooth.
Sbwly add chillked heavy cream and continue beating to
desired consistency. Chill for at east 1/2 hour.

Prep Time: 5 minutes; chill up to one hour.

L_amon Almond Gsam

Copyright 2010 - Tealightful Treasures, Inc.

1 package Tealightful Treasures Lovin Lemon Creme
1 teaspoon almond extract

1 &blespoon fresh emon juice

1 @ablespoon emon zest

8oz. cream cheese softened

1/4t0 1/2 chilked heavy cream

Preparation:

Put Lovin Lemon Creme mix in medium size bowl
Add aimond extract, emon juice, Emon zest and softened
cream cheese. Beat with hand mixer until mixture is smooth.
Sbwly add chilled heavy cream and continue beating to
cesired consistency. Chill for at keast 1/2 hour.

Prep Time: 5 minutes; chill up to one hour.

Serve with Tealightful Treasures Scones! Serve with Tealightful Treasures Scones!
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Pech Passion T Punch Pech Passion T Punch

] Copyright 2010- Tealightful Treasures, Inc. _ Copyright 2010 - Tealightful Treasures, Inc.

Ingredients Ingredients

6 cupswater 6 cupswater

41abkspoons of Tealightful Treasures Peach Passion Tea 41abkspoons of Tealightful Treasures Peach Passion Tea

1/2 hottk (about 150z) peach nectar 1/2 hottk (about 150z) peach nectar

1(6-0z.) canfrozen passion fruit juice concentrate, thawed 1(6-0z.) canfrozen passion fruit juice concentrate, thawed

1/4.cup mint - infused simple syrup - see recipe 1/4 cup mint - infused simple syrup - see recipe

1 (1 Hliter) bottk ginger ak, chilked 1 (1 Hliter) bott ginger ak, chilked

1 (1-liter) bottk club sodk, chilled 1 (1Hiter) bottk club sodk, chilled

Gamnish: freshmint sprigs Garnish: fresh mintsprigs

Edibk fowers Edibk fowers

Preparation: Preparation:

Bring 6 cups water toa boil inamedium saucepan; acd 4 tablkespoons TT Peach Passion Black Tea. Bring 6 cups water toaboil inamedium saucepan; acd 4 ebespoons TT Peach Passion Black Tea

Cover and steep only 4 minutes. Cover and steep only 4 minutes.

Strain teawith meshstrainer into a 1-gallon container; add peach nectar, passion fruit concentrate Strain teawith mesh strainer into a 1-gallon container; addl peach nectar; passion fruit concentrate

and mintinfused simpk sugar syrup. Cover and chill 8 hours or overnight. and mintinfused simpke sugar syrup. Cover and chill 8 hours or overnight.

Pour chiled tea mixture intoa punchbowl Stir in gingerake and club sodha just before serving. Pour chilled teamixture intoa punchbowl  Stir in gingerake and club soda just before serving.

Garnish, with fresh mintand fowers. Garnish, with fresh mintand flowers.

Prep: 5 minutes, cook: 5 minutes, Steep: 4 minutes, Chill: 8 hours. Prep: 5 minutes, cook: 5 minutes, Steep: 4 minutes, Chill: 8 hours.

Yielt Makes about 1 gallon Fealighpful - Yielt: Makes about 1 galbn Fealighyful
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. Copyright 2010- Tealightful Treasures, Inc. . Copyright 2010 - Tealightful Treasures, Inc.

Ingredients Ingredients

6 cupswater 6 cupswater )

4 tabkspoons of Tealightful Treasures Peach Passion Tea 4abkspoons of Tealightful Treasures Peach Passion Tea

1/2 botte (about 150z) peach nectar 1/2 botte (about 150z) peach nectar

1 (6-0z.) can frozen passion fruit juice concentrate, thawved 1(6-0z.) can frozen passion fruit juice concentrate, thawed

1/4 cup mint- infused simple syrup - see recipe 1/4 cup mint- infused simpke syrup - see recipe

1 (1liter) bottk ginger ak, chiled 1 (1liter) bottke ginger ak, chiled

1 (1-iter) bottk club sodk, chilled 1 (1iter) botte club sock, chiled

Garnish: fresh mint sprigs Gamnish: freshmintsprigs

Edibk fowers Edibke fowers

Preparation: Preparation:

Bring 6 cups water toaboil inamedium saucepan; acd 4 tablespoons TT Peach Passion Black Tea. Bring 6 cups water toa boil inamedium saucepan; acd 4 ablespoons TT Peach Passion Black Tea.

Cover and steep only 4 minutes. Cover and steep only 4 minutes,

Strain teawith mesh strainer into a 1-galon container; acd peach neciar, passion fruit concentrate Strain teawith mesh strainer intoa 1-gallon container; acd peach nectar; passion fruit concentrate

and mintinfused simpke sugar syrup. Cover and chill 8 hours or overnight. and mintinfused simpke sugar syrup. Cover and chill 8 hours or overnight.

Pour chilled teamixture intoapunchbowl Stiringingerake and club soda just before serving, Pour chiled tea mixture intoa punchbowl Stir in gingerake and club soda just before serving.

Garnish, with fresh mintand fowers. Garnish, with fresh mintand fowers,

Prep: 5 minutes, cook: 5 minutes, Steep: 4 minutes, Chill: 8 hours. Prep: 5 minutes, cook: 5 minutes, Steep: 4 minutes, Chill: 8 hours.

Yiekt Makes abouit 1 galbn eqlightful ° Yiekt Makes abouit 1 galbn Teglightful
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