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Roast Beef Tea Sandwiches

 ● sliced wheat bread
  ● Blue Cheese salad dressing
  ● sliced roast beef
  ● arugula (rocket)

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

1.  Put 2 slices of bread together and with a non-serrated knife, trim off the crusts. 
Continue until you have as many sandwiches as you need.

2. Spread 1 T. of Blue Cheese dressing on each piece of bread. Spread dressing to 
the very edges of the bread.

3. Take roast beef and fold it so that as you place it on half of the slices of bread, 
the meat stays within the edges of the bread.

4. Top the roast beef with 3-4 leaves of arugula. Place tops bread on filling side of 
sandwiches and press down lightly. 

5. Use knife to cut sandwiches into shapes (squares, triangles, fingers).

Note: If you would like to make your tea sandwiches a few hours ahead, place 
them on a plate, cover them with a barely damp paper towel and cover completely 
with plastic wrap. Refrigerate until you're ready to serve.


