
T H E  V E N D O M E  P R E S S F O R  I M M E D I AT E  R E L E A S E

In this exquisite gift box, Maison Ladurée shares its sophisticated tea-time recipes and menus, 

as well as tips on the art of taking tea the Ladurée way.

TEA TIME IS A MOMENT FOR SHARING, 
when the mind wanders to faraway lands and calm 
returns to our crazy world. In Ladurée Tea Time the 
iconic Parisian luxury patisserie pays tribute to this 
libation of the gods in its inimitable fashion.

With mouthwatering photography and beauti-
ful illustrations, the leaves of this chic book are 
steeped with tea-time menus and more than 60 
sweet and savoury recipes fi t for Marie Antoinette. 
Wrapped in tissue and packaged within an elegant 
gift box, this sumptuous guide reveals the secrets 
of taking tea the Ladurée way and is topped off 
with a concise history of tea, a guide to the fi n-
est tea varieties, and tips on ultimate tea pairings.
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Savory Tartlets

Drying time: 10 minutes 

5 tbsp | 75 ml heavy (double) cream
1 organic egg
¾ cup (6 ⅓ oz) | 180 g cream cheese
3 oz | 90 g Beaufort cheese
1 pinch of  ground Espelette pepper 
(or hot Paprika)
1 pinch of  table salt

Tartlet shells
See Basic Recipes, p. 296
 
Equipment
Piping bag fitted with a plain tip,  
½ inch | 10 mm

Makes 30 tartlets
Preparation: 30 minutes 
Cooking time: 8 minutes 

Beaufort tartlets
1. Make shells as indicated in the Basic  
Recipe, p. 296.

2. Prepare the Beaufort powder: preheat the oven  
to 325°F | 165°C | gas mark 3. Grate the Beaufort onto 
parchment paper and allow to dry in the oven for 
10 minutes. When the cheese is perfectly dry, process 
in a blender to obtain a powder.

3. Prepare the savory custard filling: preheat the 
oven to 350°F | 180°C | gas mark 4. Whisk together 
the cream and egg. Add salt and Espelette pepper 
at the end. Generously fill the shells with the custard 
and place in oven for 8 minutes. If the filling falls,  
refill and bake again. Allow to cool.

4. Pipe cream cheese domes: with the piping bag, 
create a dome of cream cheese for each tartlet. 
Garnish with an even sprinkle of Beaufort powder.…
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IN HARMONY  
WITH NATURE

In the Far East, tea exudes its own 
subtle fascinating artistry, rooted in 
its millenarian tradition, and 
grounded in Taoist and Buddhist 
teachings. In China and Japan, tea 
plantations and temples sit side-by-
side on the map, because tea rituals 
were first developed by monks.  
For the Taoist school, tea 
symbolizes harmony. During  
the Tang dynasty, the Chinese  
monk Lu Yu (733-804) wrote  
The Classic of  Tea, a bible of  tea 
culture and philosophy.  
His poem contemplates tea’s 
relationship with the world.  
Its plants germinate in the earth 
and reach for the heavens.  

The best water to make tea comes 
from streams running through 
plantations. Drinking tea requires a 
state of  inner peace to fully 
meditate upon its subtle flavors. 
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Cat’s Tongues

Makes 50 biscuits 
Preparation: 20 minutes
Cooking time: 10–12 minutes

9 tbsp | 125 g butter
1 ⅓ cups | 160 g confectioners’ 
(icing) sugar
1 packet of  vanilla sugar (or 2 tsp 
sugar + 1 tsp vanilla extract)
2 organic egg whites
1 ¼ cups | 160 g cake (SR) flour

Equipment
Piping bag fitted with a ¹⁄₅ inch |  
5 mm plain tip

1. Cut the butter in small pieces and put in a 
heatproof bowl set over a pan of gently simmering 
water. Using a wooden spoon, work the butter until 
soft and creamy. Remove from heat and whisk until 
smooth.
Add each of the following ingredients one by one, 
making sure to mix well after each addition: 
confectioners’ sugar, vanilla sugar and the egg 
whites. Whisk together.

2. Sift the flour and stir into the mixture with a 
wooden spoon until the batter is homogeneous.

3. Preheat the oven to 325°F | 165°C | gas mark 3.
Transfer the batter to the piping bag fitted with a 
plain tip. Pipe 2 1⁄3 inch | 6 cm long strips onto a 
baking sheet lined with parchment paper.  
Leave space between each biscuit as they spread 
during baking. …
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