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“… the glory of the Lord shone around them … and the angel 
said to them, I bring you good news of great joy that will be for 
all the people.  Today, a Savior has been born to you; He is 
Christ the Lord.”  Luke 2.

As we come together as women of God to celebrate the birth of our Lord and Saviour, it is with great  
pleasure that the Ladies Christmas Tea Committee provide you with the recipes used to make the 
delightful treats served at this year’s Tea.  We hope you will find as much pleasure making these 
recipes for your family as we did in making them for the Tea.
The recipes are presented in PDF format, in menu order and may be printed as a complete set or one 
page at a time.  Scattered throughout are pictures taken various times at the Tea.

Cucumber Sandwiches
Cream Cheese Filled Endive Spears

Smoked Salmon Sandwiches
Cheddar Bacon Sandwiches
Joyful Almond Meringues

Toasted Almond Filled Apricots
Raspberry Ribbons

Victorian Gingerbread Ladies
Spicy Roasted Pecans

Petite Christmas Cupcakes
Gilded Chocolate Truffles

Orange Spice Tea

May our Lord richly bless you throughout the coming year.
The Tea Committee -
Helen Hock
Becky Millett
Sharon Leasure
Cheryl Murray
Rhoda Friesen - RhoFriesen@comcast.net 303.430.7489

mailto:RhoFriesen@comcast.net
mailto:RhoFriesen@comcast.net


Cucumber Sandwiches
Carefully blotting the cucumber slices on a paper towel before putting them on 
the sandwich helps remove excess moisture so the bread will not become soggy.

Makes about 30 open-faced finger sandwiches

Ingredients:

 1 loaf Pepperidge Farm Oat Bread, crusts removed
 4 ounces unsalted butter, room temperature
 1 8-once package cream cheese, room temperature
 2-3 tablespoons mayonnaise
 1 tablespoon green onion, finely chopped (optional)
 1 tablespoon fresh dill, finely chopped
 1 English cucumber, very thinly sliced
  Additional fresh dill for garnishing

To Make the Sandwiches:

1. Combine cream cheese and mayonnaise in a medium bowl, mixing 
until smooth (you can use a mixer or food processor to assure a 
smooth mixture).  Add chopped onion and chopped dill, stirring with a 
spoon until combined.  Set aside.

2. Spread each slice of bread with a thin layer of butter.  Then, spread 
1-2 tablespoons of the cream cheese mixture on top of the butter.

3. Top with 6 thin slices of cucumber, overlapping the slices.  Cut each 
slice of bread into 2 open-faced finger sandwiches.  Garnish with a 
small piece of feathery fresh dill.  Refrigerate until ready to eat.  
Enjoy!
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You may use any bread you like, 
but I find Pepperidege Farm 
breads tend to be a little firmer 
which makes the sandwich easier 
to eat.  
English cucumbers are long, 
individually wrapped cucumbers 
found in the produce department.  
The seeds are miniscule making 
the cucumbers easier to slice.  For 
the Christmas Tea we use a French 
mandolin to slice the cucumbers 
ultra thin.  A very sharp knife also 
works.

A table ready for guests, 
beautifully set by a hostess.



Cream Cheese Filled Endive Spears
Belgian endive, a crisp, tender ‘white’ vegetable, comes to us from the 
country of Belgium.  It’s cylindrical in shape with pale, tightly packed 

leaves, pale yellow-green at the tip fading to white at the base.

Makes about 30 appetizers

Ingredients:
 3 Belgian Endive
 1 8-ounce package cream cheese, room temperature
 2-3 tablespoons mayonnaise
 1 tablespoon green onion, finely chopped (optional)
 1 tablespoon fresh thyme leaves
  Alfalfa sprouts or fresh dill for garnishing

To Fill the Endive Spears:

1. With a sharp knife, cut off about 1/8-inch from the stem end of the endive.  
Carefully separate the leaves, (they will look like little ‘boats’ when they 
are separated).  Lay the leaves on a cookie sheet.  You should have about 10 
leaves from each endive.

2. In a medium bowl, combine cream cheese, mayonnaise, chopped green onion (optional) and fresh thyme 
leaves.  Using a large spoon, stir together until well mixed.

3. Spoon the cream cheese mixture into a pastry bag fitted with a #67 leaf tip.  Decoratively pipe the cream 
cheese mixture down the middle of each endive leaf.  Garnish with a small amount of fresh dill or alfalfa 
sprouts.  Refrigerate until ready to eat.
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Smoked Salmon Tea Sandwiches
These little tea sandwiches are so easy to make and are 

a universal favorite of both women and men..

Makes about 80 small triangle tea sandwiches.

Ingredients:
 1 1/4 pounds unsalted butter, room temperature
 1/2 teaspoon minced garlic
 2 1/2 tablespoons minced scallions (white and green parts)
 2 1/2 tablespoons minced fresh dill
 2 1/2 tablespoons minced fresh flat-leaf parsley
 2 1/2 teaspoons freshly squeezed lemon juice
 2 1/2 teaspoons kosher salt
 1/2 teaspoon freshly ground black pepper

Sandwiches:
 2 loaves 7-grain or white bread (20 slices), crusts removed
 20 slices smoked salmon

For the Herb Butter:

1. Combine butter, minced garlic, scallions, fresh dill, fresh parsley, lemon juice and salt and pepper in a 
mixer fitted with a paddle attachment.  Beat until mixed, but do not whip.

To Make the Sandwiches:

1. Lay the bread on a baking sheet.  Spread each piece with a thin layer of the room temperature herb butter.   
Place pieces of the smoked salmon on 10 slices of buttered bread.  Top with the remaining 10 slices of 
bread, butter side down.  Wrap the baking sheet with plastic wrap and refrigerate until the butter is very 
cold.

2. Place the sandwiches on a cutting board.  With a very sharp knife, cut each sandwich in half diagonally, 
then cut each in half diagonally again in the other direction, making a total of 80 small triangles.

3. Serve chilled.

Note:  If you are serving a really hungry crowd, just cut the sandwiches in half to make a larger sandwich.
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Our handsome husbands and friends who 
graciously serve us tea, 



Cheddar Bacon Sandwiches
This is the perfect little sandwich snack for Sunday afternoon football games.  The filling will 

spread much easier if it is at room temperature.

Makes 12 servings (2 ‘wedge’ sandwiches per serving)

Ingredients:
 1 1/2 cup (6 ounces) extra-sharp cheddar cheese, grated
 5 tablespoons cream cheese, softened
 5 tablespoons thinly sliced green onions
 3 1/2 tablespoons mayonnaise
 1 1/4 teaspoons Tabasco sauce
 3 bacon slices, cooked and crumbled
 12 (1-oz) slices country white bread, crusts removed

To Make the Sandwiches:

1. In a small bowl, combine all ingredients except the bread, mixing well.

2. Spread 1 to 2 tablespoons of the cheese mixture on each of 6 bread slices, 
top with remaining 6 slices of bread.

3. Cut each sandwich in half diagonally, cut each half diagonally again to form 4 wedges.
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If making the sandwiches 
ahead, spread each slice of 
bread with a thin layer of 
room temperature butter, 
then add the filling.  The 
butter will keep the bread 
from getting soggy.

A tray filled with tea sandwiches and 
cookies ready to be enjoyed by the ladies 

who attend the Tea.



Joyful Almond Meringues1

These sweet little tidbits are Italian in origin.  Similar to a coconut macaroon, 
but without the stickiness we usually associate with coconut.  

Ingredients
 1 cup slivered almonds
 2 cups confectioners’ sugar
 4 egg whites
 5 tablespoons granulated sugar
 1/2 teaspoon almond extract (or vanilla extract)
  Chocolate for dipping, optional

To Make the Meringues:

1. Preheat oven to 350°F.  Line several baking sheets with parchment paper, 
set aside.

2. Process almonds in bowl of food processor until finely ground, about 1 
minute.  Add 2 cups confectioners’ sugar and process for an additional 2 
minutes, stopping occasionally to scrape the bottom and insides of bowl to 
loosen any clumped almond mixture.  Continue processing until very 
finely ground, 1-2 minutes more.  Sift mixture into a bowl (this removes 
any larger bits of almonds).

3. Beat egg whites in the bowl of a standing mixer fitted with a whisk on 
medium-low speed until frothy, about 2 minutes.  Increase speed to 
medium-high and beat until whites form medium-stiff peaks, about 2 
minutes.  Gradually add granulated sugar, whisking constantly until stiff, 
glossy peaks form, about 2 minutes more.  Stir in almond extract.

4. Fold 1/3 of the beaten egg whites into the almond mixture until blended.  
Fold in remaining egg whites until blended.  Transfer to a large pastry bag 
fitted with a 1/2-inch plain pastry tip.  Pipe 1-inch rounds about 1/2-inch 
apart onto the prepared baking sheets.  Set aside for 10-15 minutes.

5. Bake cookies until puffed and lightly colored, 10-15 minutes.  Set aside to 
let cool completely before peeling off parchment paper.

To Dip Meringues in Chocolate (optional):

1. Put 1 1/2-cups semisweet chocolate chips and 1 teaspoon shortening in the 
top of a double boiler.  Pour water into the bottom pan and place over medium heat.  Melt the chocolate, 
stirring constantly, then remove from heat.  

2. Dip 1/2 of each cookie in the melted chocolate.  Place the cookie on a parchment paper covered baking pan 
(wax paper will also work) and allow the chocolate to harden completely.  Store in a closed container at 
room temperature.
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1 Adapted from Professional Baking, Wayne Gisslen, p. 449, 2001, by Rhoda Friesen, Cooking with Rhoda.

You could use a teaspoon 
to transfer the egg white 
mixture onto the baking 
sheets, but the results will 
be much prettier using a 
pastry bag.
 



Toasted Almond Stuffed Apricots

These easy-to-make stuffed apricots make a wonderful hostess gift.

Ingredients:
 1 package (48 oz) Mediterranean style dried apricots
 1 package (32 oz) shelled almonds, toasted
 1 package white dipping chocolate
 1 package dark dipping chocolate

To Stuff the Apricots:

1. Split each apricot open and stuff with 1 or 2 toasted almonds.  Press the 
apricot closed around the almonds.

2. Melt dipping chocolate according to package directions, using a separate 
container for the white and dark chocolates.  Dip each apricot in either the 
dark or white melted dipping chocolate.  Lay on a parchment paper lined 
cookie sheet to cool and harden.

3. Pour 2-3 tablespoons of the white melted chocolate in a small zippered 
plastic bag and push the chocolate into a corner of the bag.  Repeat with 
the dark melted chocolate in a separate bag.  With a scissors, cut off the 
corner of the bag, so there is a very small opening.  The bag is now a 
piping bag with warm chocolate inside.  Gently squeeze the bag so a thin 
squiggly stream of chocolate can be ‘waved’ over the apricots to garnish.   
Place the apricots on a parchment lined cookie sheet to cool and harden.

4. After the chocolate has hardened, store the apricots in layers between 
pieces of parchment paper in an airtight container.
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To toast almonds:  Preheat oven 
to 350°F.  Pour almonds onto a 
large jelly roll pan.  Stirring 
every 5 minutes, toast in oven 
for 15-20 minutes or until 
almonds are lightly toasted.  
Cool before using.

Dipping Chocolate is available 
at most grocery stores.  For the 
Christmas Tea we use 
Ghirardelli’s Candy Making and 
Dipping Bar, available at Sam’s 
Warehouse during the holiday 
season.



Raspberry Ribbons2

These colorful cookies are included in the Christmas Tea as a tribute to our 
Covenant Swedish fore-Mothers. 

Makes about 34 cookies

Ingredients
 1 cup butter
 1/2 cup sugar
 1 large egg, slightly beaten
 2 1/2 cups all-purpose flour
 1 teaspoon vanilla extract
 1/4 teaspoon salt
 1-2 teaspoons water, if needed
 1/2 cup seedless raspberry jam
 1/2 cup powdered sugar
 1 teaspoon milk

To Make the Cookies:

1. In a medium bowl, using an electric mixer, beat together the butter, sugar, egg, flour, vanilla and salt 
until a smooth, pliable cookie dough forms.  If dough seems dry, add 1-2 teaspoons water.  Gather 
dough into a ball and knead 2-3 times.

2. Wrap in plastic wrap, refrigerate at least 30 minutes or until ready to use.  (At this point, the dough can be 
stored in the refrigerator up to 1 week.)  Makes 2 cups dough.

To Bake the Cookies:

1. Preheat oven to 375°F.

2. Divide cookie dough into fourths.  Shape each piece into a rope about 1/2” thick by rolling between your 
hands and a lightly floured surface.  Place ropes on an ungreased baking sheet about 2” apart.  With the side 
of your finger, press a long groove down the length of each rope.

3. Bake 10 minutes.

4. Spoon jam into groove of partially baked cookies.  Bake 5-10 minutes longer or until the edges are lightly 
browned.  

To Glaze:

1. In a small bowl, beat powdered sugar and milk together until smooth.  Brush or drizzle the glaze over hot 
cookies.

2. Carefully cut each cookie log diagonally into 1-inch slices.  Cool.
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2 Adapted from Christmas Cookies, Better Homes & Gardens, Dec., 2001, p. 96 by Rhoda Friesen, Cooking with Rhoda.



Victorian Gingerbread Ladies3

The spices give these cookies a great flavor.  Use your favorite cookie cutter to make other 
cutout shapes, adjusting the baking time according to the size of the cookie.

Makes about 5 dozen 3-inch gingerbread ladies....or men

Ingredients:
 5 1/2 cups all-purpose flour, plus more for work surface
 1 teaspoon baking soda
 1 teaspoon salt
 4 teaspoons ground ginger
 3 teaspoons ground cinnamon
 1 1/2 teaspoons ground cloves
 1 teaspoon freshly grated nutmeg
 1 cup (2 sticks) unsalted butter, room temperature
 1 cup packed dark brown sugar
 2 large eggs
 1 1/2 cups mild unsulfured molasses (see note)
  Royal Icing for piping dress outlines on the cookies (recipe follows)
  Gold Pearl Dust (see note)

To Make the Gingerbread Cookies:

1. Whisk together flour, baking soda, salt, and spices in a large bowl.  Set aside.

2. Put butter and brown sugar in the bowl of a standing electric mixer fitted 
with the paddle attachment.  Mix on medium speed until fluffy.  Add eggs 
and molasses and mix until combined.  Add flour mixture; mix on low until 
combined.  Divide dough into thirds, wrap each in plastic.  Chill 1 hour.

3. Preheat oven to 350°F.  Line two large baking sheets with parchment paper.

4. On a generously floured piece of parchment, roll dough just under 1/4-inch 
thick.  Brush off excess flour.  Using a lady gingerbread cookie cutter, cut 
dough into shapes.  Transfer to prepared baking sheets, and chill until firm, 
about 15 minutes.

5. Bake gingerbread 12 to 14 minutes, or until crisp but not darkened, rotating 
sheets once halfway through.  Transfer cookies to wire rack to cool completely before icing.
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3 Martha Stewart’s Cookies, Martha Stewart, 2008, p. 259.

Mild unsulfured molasses 
can be found on the syrup 
aisle in King Sooper’s 
grocery stores.  Brer Rabbit 
mild molasses was used in 
the cookies for the 
Christmas Tea.
To Gild:  use edible pearl 
dust only.  We used Wilton 
Gold Pearl Dust which may 
be purchased at Michael’s or 
Hobby Lobby stores in the 
cake decorating section.



Royal Icing for Piping Gingerbread
White piping icing was used to decorate the Victorian Gingerbread Ladies for the Christmas 
Tea.  If colored icing is desired, add several drops of gel color to the icing after it has been 

whipped and continue beating until the color is completely incorporated.

Ingredients:
 2 cups (1/2 pound) confectioners’ sugar
 4 teaspoons meringue powder
 2-3 tablespoons warm water
 1 tablespoon lemon juice

To Make the Icing and Ice the Gingerbread:

1. Whisk together the confectioners’ sugar and meringue powder in the bowl of an electric mixer fitted with a 
paddle attachment.  Add the warm water and lemon juice and beat on high for 5 minutes or 10 minutes if 
you are using an electric hand mixer.  At first the mixture will have the consistency of white glue.  After 
beating the icing, it will be gloss with a consistency similar to that of toothpaste.  Add more water (1 
teaspoon at a time) or confectioners’ sugar (1 tablespoon at a time), beating for 1 minute after each addition 
to make proper consistency to pipe.  When the desired consistency is reached, immediately cover the 
mixture or store it in an airtight container until ready to use.

2. Place icing in a pastry bag fitted with a small plain tip (#2 or 3).  Pipe design on Ladies and allow to dry at 
room temperature for at least one hour before gilding.  To gild, use a small soft brush to gently paint a small 
amount of pearl dust on each cookie (see note on previous page).

3. Store the Ladies between layers of parchment in an airtight container at room temperature up to 1 week.
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Our tea committee chair Helen Hock 
and some of her committee members:  
Sharon Leasure, Becky Millett, Jodi 

Mowery, and Rhoda Friesen.



Spicy Roasted Pecans

So easy to make and delicious and full of healthy antioxidants. Add 
more cayenne pepper to make spicier pecans.

Ingredients:
 4 cups (1 lb) shelled pecans
 1 1/2 tablespoons butter, melted
 1/2 teaspoon salt
 1/4 teaspoon cayenne pepper

To Make and Toast the Pecans:

1. Preheat oven to 350°F.

2. Pour pecans onto a cookie sheet with low sides (a jelly-roll pan 
works best).  The pecans should be one layer deep.  Melt butter 
and stir in salt and cayenne pepper.  Pour butter mixture over 
pecans, tossing to coat

3. Bake for 10-15 minutes, until pecans are toasted.  Remove from 
oven and toss nuts again to make sure they are well coated with 
the butter mixture.

4. Cool thoroughly and store in a zippered plastic bag.  (May be 
frozen for up to 4 months).
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A handful of pecans (1-ounce) 
a day provides 10% of the 
recommended Daily Value of 
fiber.  They are a natural, high 
quality source of protein and 
contain more than 19 vitamins 
and minerals, including 
vitamins A, B and E, folic acid, 
magnesium and calcium.  They 
have no cholesterol and few 
carbohydrates.



Christmas Cupcakes4

A coconut cupcake without shredded coconut!  The coconut 
milk gives the cupcakes a very delicate flavor of coconut.  This 

cupcake has a light and delicate crumb.

Makes 25-30 cupcakes

Ingredients:
 2 1/4 cups cake flour, plus more for pans
 1 cup coconut milk
 6 large egg whites, at room temperature
    (use yolks to make Lemon Curd)
 1 teaspoon pure vanilla extract
 1 3/4 cups sugar
 1 teaspoon baking powder
 1/2 teaspoon salt
 12 tablespoons (1 1/2 sticks) unsalted butter,
     cut into 12 pieces, slightly cold
      

To Make the Cupcakes:

1. Preheat oven to 350°F.  Line 2 regular-sized muffin tins with cupcake 
papers.

2. Whisk together the coconut milk, egg whites, and vanilla extract in a 
medium bowl.  Set aside.

3. In the bowl of a mixer fitted with the paddle attachment, mix together the 
flour, sugar, baking powder and salt.  With mixer running at low speed, add 
the butter, one piece at a time and continue beating until mixture resembles 
moist crumbs.

4. Add all but 1/2 cup of milk mixture to the crumbs and beat at medium speed 
until the mixture is pale and fluffy, about 1 1/2 minutes.  With mixer on low 
speed, add remaining 1/2 cup of the milk mixture, increase speed to medium 
and beat 30 seconds more.  Scrape sides of bowl and mix for 20 seconds 
longer.

5. Scoop batter into the prepared muffin tins.

6. Bake until a toothpick inserted into the center of a cupcake comes out with a 
few crumbs attached, about 16 -18  minutes.  Cool cupcakes in the pan for 5 
minutes; remove and cool completely.

7. Ice with Swiss Buttercream (recipe follows) or your favorite icing, and 
decorate.

NOTE:  For the Christmas Tea, we made petite cupcakes in mini-muffin 
pans.  One recipe will make about 40 petite cupcakes.
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4 Recipe by Rhoda Friesen, 2009.

Filling Cupcake Liners
Freezer-weight ziplock bags are great 
for filling cupcake liners.  Fold the 
edges of the ziplock bag back about 1-
inch and place the bag in a container, 
such as a large glass or a 1-quart 
plastic container.  Pour cupcake batter 
into the bag.  Unfold the edges of the 
bag, press out any excess air and seal.

Grasp the bag below the zippered edge, 
pushing the batter down toward one 
corner.  Snip off about 1/2-inch of the 
corner.

Put the cut opening in the center of a 
cupcake liner, squeeze gently, and fill 
the cup two-thirds full.  As the batter 
approaches that level, stop applying 
pressure and remove the tip from the 
cup.
Use a rubber spatula or other flat tool 
to squeegee the last of the batter down 
to the cut corner, and continue piping.



Swiss Meringue Buttercream5

This no-fail buttercream has an ever-so-light flavor and is easy to 
make.  Be sure the buttercream is at room temperature before using.

Ingredients:

 5 large egg whites
 1 cup plus 2 tablespoons sugar
  Pinch of salt
 1 pound (4 sticks) unsalted butter, cut into tablespoons, room temperature
 1 1/2 teaspoons pure vanilla extract

To Make the Buttercream:

1. Combine egg whites, sugar, and salt in the heatproof bowl of a standing mixer set over a pan of 
simmering water.  Whisk constantly by hand until mixture is warm to the touch and sugar has dissolved 
(the mixture should feel completely smooth when rubbed between your fingertips).

2. Attach the bowl to the mixer fitted with the whisk attachment.  Starting on low and gradually increasing 
to medium-high speed, whisk until stiff (but not dry) peaks form.  Continue mixing until the mixture is 
fluffy and glossy, and completely cool (test by touching the bottom of the bowl), about 10 minutes.

3. With mixer on medium-low speed, add the butter a few tablespoons at a time, mixing well after each 
addition.  Once all butter has been added, whisk in vanilla.  Switch to the paddle attachment, and 
continue beating on low speed until all air bubbles are eliminated, about 2 minutes.  Scrape down sides of 
bowl with a flexible spatula, and continue beating until the frosting is completely smooth.  Keep 
buttercream at room temperature if using the same day, or transfer to an airtight container and refrigerate 
up to 3 days or freeze up to 1 month.  Before using, bring to room temperature and beat with paddle 
attachment on low speed until smooth again, about 5 minutes.

4. TO TINT BUTTERCREAM :  reserve some buttercream for toning down the color, if necessary.  Add 
gel-paste food color, a drop at a time (or use the toothpick or skewer to add food color a dab at a time) to 
the remaining buttercream.  You can use a single shade of food color or experiment by mixing two or 
more.  Blend after each addition with the mixer (use the paddle attachment) or a flexible spatula, until 
desired shade is achieved.  Avoid adding too much food color too soon, as the hue will intensify with 
continued stirring; if necessary, you can tone down the shade by mixing in some reserved untinted 
buttercream.

Cookie Recipes, 4 C!s Ladies Christmas Tea, December, 2009

Page 13

5 Martha Stewart!s Cupcakes, Martha Stewart, 2009, p. 304.



Gilded Chocolate Truffles6

The delicious truffles we enjoyed at this year’s Christmas Tea were French 
Trufflette’s the committee purchased.  For many years the Chocolate 

Truffles served were made using the following recipe.  

Makes 25-30 truffles

Ingredients:
 2/3 cup (4 ounces) bittersweet chocolate morsels
 2/3 cup (4 ounces) semisweet or milk chocolate morsels
 6 tablespoons (3 ounces) unsalted butter, cubed
 1 teaspoon instant espresso coffee (see notes)
 3 tablespoons warm water
 1 egg yolk ,optional
 1 tablespoon liqueur - Amaretto or Grand Marnier, optional

Coatings:
 Unsweetened cocoa powder
 Finely chopped sweetened coconut
Finely crushed peppermint candy canes
Finely chopped toasted almonds

To Make the Truffles:

1. Dissolve the coffee granules in the 3 tablespoons warm water in the top of a double boiler set over 
simmering (not boiling) water.  Add the bittersweet, semisweet chocolate morsels and butter.  Stir with a 
rubber spatula until chocolate and butter are melted and smooth, about 5 minutes.  Remove from heat and 
stir in the egg yolk (for smoother truffles) and liqueur (for added flavor).

2. Pour chocolate mixture onto a parchment-lined baking sheet or a large plate.  Cover with plastic wrap and 
chill until firm, at least one hour.

3. Scoop cold chocolate mixture into truffles using a #100 scoop, melon baller, or small teaspoon.  Don’t roll 
them between your hands to make smooth (your hands will melt the chocolate) - they’re meant to be rough 
looking.

4. Place truffles directly into the coating of your choice and roll them around until completely covered.  This 
is easiest if you put the coatings in shallow plastic containers with lids.  Then, after scooping 5 or 6 truffles, 
cover the container and shake gently until the truffles are coated.  Place each truffle in a small candy cup.  
Keep truffles refrigerated until read to serve.  They will keep chilled for 1 week, or up to a month frozen.
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6 Adapted from Cuisine at Home, February, 2002, p. 44, by Rhoda Friesen, Cooking with Rhoda.

Look for Medaglia D’Oro 
brand instant espresso coffee 
in the Italian food section of 
your grocery store.
To gild the truffles:  purchase 
Wilton’s Gold Pearl Dust.  
Using a small, soft paint brush, 
lightly brush the pearl dust on 
the truffles.



Orange Spice Tea

Bigelow’s Constant Comment’s© Decaffeinated delightfully orange tea was served.
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Trays of tea cookies and 
sandwiches just waiting to 

be served and enjoyed.


