
Mystery in the Tea Shop 

A FUN MYSTERY QUILT PATTERN brought to you by  

Cattle Country Quilt Shop, 203 N. Main St., Joseph, OR  97846 

541-432-6669; email:  CattleCntryQlts@eoni.com 

www.CattleCountryQuilts.com 

 

Step 2 

 

INGREDIENTS 

2 1/2 cups flour 

2 Tablespoons sugar 

4 teaspoons baking powder 

1 teaspoon salt 

1/3 cup butter, chilled 

3/4 cup heavy cream 

2 eggs, slightly beaten 

1/2 cup dried currants 

Course Sugar 

Strawberry jam 

Clotted Cream 

In medium mixing bowl, combine flour, sugar, baking powder and salt.  Cut in butter until 

the mixture resembles course meal. 

Add cream, eggs and dried currants.  Stir until just moistened. 

Turn dough out onto a lightly floured surface and knead 8 to 10 times.  Use a light touch. 

Pat into a 9” circle.  With a sharp knife, cut into 10 wedges.  Place on cookie sheet, brush 

with cream and sprinkle with coarse sugar.   

Bake in a preheated 400 degree oven for about 15 minutes.  Cool slightly. 

Best Served with strawberry jam and clotted  cream. 

P. S.  I’m not sure what CLOTTED CREAM is...so this adds to the MYSTERY!  However, whipped 

cream seems like it would be a WONDERFUL substitute!!!!! 

BONUS BONUS BONUS 

Tea Scone Recipe!  YUM! 


