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This is a FREE e-book. 
Please spread the love and share this e-cookbook with anyone you think may benefit from a collection of fast, fresh, 
simple High Tea recipes. It can be downloaded from www.aboutthegarden.com.au 
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We love cooking and we love to garden. 

Cooking is our way of connecting with others, creating 
moments, memories, conversation and laughter. Gardening 
is our way of connecting with nature and taking joy in 
watching things grow.

        

We entice you to add an extra teaspoon of love to your High Tea 
event, serve savoury and sweet recipes from your garden.

The Story
how this cookbook came to be

These two
‘s = endless happiness

http://www.aboutthegarden.com.au/


http://www.aboutthegarden.com.au/index.php/seasonal-gardening-australia-vegetable-garden-by-temperate-regional-zone/


Having a herb garden is a must for anyone that loves to cook with fresh
ingredients. Herbs tend to be the hardier of produce plants and grow 
well in containers, hanging baskets, pots and in garden beds. Pick herbs
fresh for aromatic qualities and stronger culinary flavours. 

AUTUMN HERBS
Chervil, Coriander, Chicory, Fennel, Garlic Bulbs, Lavender, Marjoram, 
Mint, Oregano, Parsley, Rosemary, Tarragon, Thyme & Yarrow.

WINTER HERBS
Chamomile, Comfrey, Dill, Garlic Bulbs, Lavender, Lemon Balm, Mint, Oregano. Parsley, Sage & Thyme. 

SPRING HERBS
Basil, Chilli, Chives, Coriander, Dill, Ginger, Mint, Oregano, Parsley, Sage & Thyme.

SUMMER HERBS
Basil, Chives, Coriander, Fennel, Lemongrass, Marjoram, Mint, Oregano, Parsley, Rosemary, Tarragon & Thyme. 

For more seasonal information on what herbs, vegetables and fruit to grow, refer to the About the Garden Yearly Growing Guide.

Herbs
what to grow when

herb list kindly supplied by:
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http://asimplehomecook.blogspot.com.au/2014/09/the-lunch-box-cook-up.html


INGREDIENTS
Makes approx 48
4 slices of puff pastry
4 slices bacon, finely diced
1 small onion, very finely diced 
4 eggs
¾ cup cream
¾ cup grated cheese
½ Tbspn chopped parsley
salt & pepper to taste

METHOD
1. Preheat oven to 180 °C. Spray a mini muffin pan with oil. 
2. In a microwave safe bowl, add onion & bacon & cover with plastic wrap. Microwave for 2 mins or until soft.
3. In a separate jug, add eggs, cream, parsley & salt. Whisk to combine.
4. Using a cutter or the rim of a glass, cut out 12 circles from each pastry sheet. Push them into the muffin pan.
5. Place a small amount of bacon & onion mixture into each case.  Pour a little egg mixture into each case & sprinkle with 
grated cheese. 
6. Bake for 12 mins or until puffed & golden.  Repeat with remaining pastry & mixture. 

TIPS:
Try adding diced tomato, capsicum, fetta, spinach or mushrooms. 
Freeze in airtight container for up to 3 months. 
Recipe visual step-by-step available from Simple Home Cook

Quiche

recipe kindly supplied by:

mini

PARSLEY GROWING TIPS
Parsley is adaptable in most climates. Give 
it a sunny position in cooler zones. Pick 
parsley as soon as plants have reached a 
decent size. Regular harvest will promote 
denser and stronger growth.

with bacon, cheese & herb

http://asimplehomecook.blogspot.com.au/2014/09/the-lunch-box-cook-up.html
http://foodbefore5.com.au/
http://www.aboutthegarden.com.au/index.php/how-to-grow-strawberries/


http://www.aboutthegarden.com.au/index.php/recipe-savoury-zucchini-slice/


INGREDIENTS
3 medium zucchinis, grated
1 large onion, chopped
200g rindless bacon, chopped
1 cup grated cheddar cheese
5 eggs
1 cup self-raising flour, sifted
1/4 cup olive oil
2 tbspns Worchestershire sauce

METHOD
1. Preheat oven to 170˚C. 
2. Grease and line a 30 x 20cm lamington pan or mini muffin tray.
3. Beat eggs in a large bowl. Add flour and beat until smooth. 
4. Add oil and Worchestershire sauce. 
5. Add zucchini, onion, bacon and cheese, stir until well combined. 
6. Pour into prepared pan. 
7. Bake for approximately 30-45 minutes or until a knife or skewer comes out clean.

TIPS:
Leftover chicken, sausages or canned salmon or tuna can be substituted instead of bacon.
Freeze in airtight container for up to 3 months. 
Recipe visual step-by-step available from About the Garden

Zucchini

recipe kindly supplied by:ZUCCHINI GROWING TIPS
Zucchini prefers a full sun, well-composted 
and well-drained position. Dig in 5IN1™ 
Organic Plant Food before planting. Plant 
zucchini seedlings 1m apart and mulch 
well. Plant from October. 

slice bites

http://www.aboutthegarden.com.au/index.php/recipe-savoury-zucchini-slice/
http://www.aboutthegarden.com.au/
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INGREDIENTS
1 Lebanese cucumber 
1 loaf white bread
200g cream cheese
1/8 cup finely diced chives
1/8 cup finely diced mint

METHOD
1. Using a cookie cutter, cut white bread into small bite sizes.
2. In a bowl mix cream cheese, chives and mint together, until a consistent spread.
3. Spread the cream cheese mix onto white bread.
3. Top and tail the cucumber.
4. Using a potato peeler, thinly slice the cucumber.
5. Place the cucumber on top of the bread slice with the cream cheese. 
Have the ends of the cucumber joining in the middle for lovely sandwich presentation.

TIPS:
Bread can be precut weeks in advanced and frozen in an airtight container. 
Cream cheese spread can be prepared four (4) days before required use. 

Cucumber
with mint, chives & cream cheese sandwiches

recipe kindly supplied by:CUCUMBER GROWING TIPS
Cucumbers need a warm, sunny position, a 
well-drained, loamy soil and space to 
ramble. Stagger planting every 2 months for
constant supply of fruit. Water well after 
sowing and mulch. Plant from November. 

http://www.aboutthegarden.com.au/
http://www.aboutthegarden.com.au/index.php/how-to-grow-strawberries/


http://beafunmum.com/2014/07/edible-crystallised-pansies-for-cupcake-decorating/


INGREDIENTS
Pansy flowers
1 egg white
40 mls water
White castor sugar
Soft paint brushes
Baking paper
Tray
Pre-made easy cupcake recipe
Cheesecake frosting

METHOD
1. Collect & prep the pansies from the garden.
2. Use an egg wash, one (1) egg white and 40ml of water, then mix together with a fork.
3. Paint the pansy petals with the egg wash.
4. Once painted sprinkle with sugar. 
5. Sit pansies with their faces up on baking paper to dry and allow 24 hours of drying time.
6. Decorate cupcakes with crystalised pansies no more than 20-30 minutes before consuming. The moisture from the frosting 
will cause the pansies to soften. 

TIPS:
Pre-made easy cupcakes can be frozen.
Cheesecake frosting tastes better when made 2-3 days before required date. 
Recipe visual step-by-step available from Be A Fun Mum

Pansy

recipe kindly supplied by:

crystalised

PANSY GROWING TIPS
Pansies love cool weather, in a dabbled 
sunny position. They prefer to be moist and 
well mulched. Dig in 5IN1™ Organic Plant 
Food before planting  and fertilise with 
Searles Flourish. Plant March to July.

cupcakes

http://beafunmum.com/2014/01/easy-cupcake-recipe-thermomix/
http://beafunmum.com/2014/06/cheesecake-frosting-recipe/
http://beafunmum.com/2014/07/edible-crystallised-pansies-for-cupcake-decorating/
http://beafunmum.com/
http://www.aboutthegarden.com.au/index.php/how-to-grow-pretty-winter-pansy/
http://www.searles.com.au/OrganicRange.html
http://www.searles.com.au/OrganicRange.html
http://www.searles.com.au/Fertilisers.html
http://www.searles.com.au/Fertilisers.html


http://beafunmum.com/2014/08/2-ingredient-scones-recipe/?hc_location=ufi


INGREDIENTS
3 cups self-raising flour, sifted
2 cups + 2 Tbspn thickened cream (550ml)
Fig Jam and cream for serving

METHOD
1. Preheat oven to 200°C.  Line an oven tray with baking paper.
2. In a large bowl, sift flour.  Pour in cream. With a bread & butter knife, quickly mix to a soft sticky dough.
3. On a floured surface, turn out the mixture & knead gently. Press out dough to approx. 1 ½ cm thick.
4. Cut scones & place on tray with scones close together.
5. Bake in preheated oven for 15 mins.  Remove from oven & cool on wire rack.
6. Serve with jam & cream.

TIPS:
If you don’t have a scone cutter, press out dough into a rectangle 1 ½ cm thick & cut out 18 squares with a knife. 
Freeze immediately after cooling on rack.  Thaw prior to eating.
Recipe visual step-by-step available from Be A Fun Mum

Visual step-by-step for fig jam recipe, including tips on preserving, available from About the Garden

Scones
with fig jam & cream

recipe kindly supplied by:FIG TREE GROWING TIPS
Figs love a hot, fairly dry climate. They need
full sun position, sheltered from winds. 
Dig in 5IN1™ Organic Plant Food before 
planting into soil. Vigorously prune each 
winter. Can be grown in pots.

two ingredient

http://www.aboutthegarden.com.au/index.php/recipe-carolyns-homemade-fig-jam/
http://beafunmum.com/2014/08/2-ingredient-scones-recipe/?hc_location=ufi
http://www.aboutthegarden.com.au/index.php/recipe-carolyns-homemade-fig-jam/
http://www.aboutthegarden.com.au/index.php/recipe-carolyns-homemade-fig-jam/
http://beafunmum.com/
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http://www.aboutthegarden.com.au/index.php/recipe-valdas-homemade-lemon-butter-spread/


INGREDIENTS
1 packet milk biscuits
150g butter
1/4 tsp ginger powder
1/4 tsp nutmeg powder
Lemon Butter

METHOD
1. Blend milk biscuits into a course biscuit crumb.
2. Add ginger and nutmeg powder to the biscuit crumb. 
3. Melt butter in the microwave for approximately 30 seconds.
4. Pour the melted butter into the dry ingredients bowl and mix together using your hands.
5. Once blended, portion the biscuit base into small muffin trays, will be approximately one teaspoon per portion. Pat down.
6. Bake in 180˚C oven for 10-15 minutes or until golden brown. Allow to cool.

TIPS:
Replace milk biscuits with ginger biscuits. 
Use baked biscuit base with fig jam & cream or cheesecake frosting. 

Lemon
butter biscuit drops

recipe kindly supplied by:LEMON GROWING TIPS
Dwarf varieties of lemon are great for pots, 
containers or small yards. Select a pot no 
less than 40cm wide and fill the pot 1/3 full 
with Searles Premium Potting Mix. Pop in 
new plant, water and fill with potting mix.

http://www.aboutthegarden.com.au/index.php/recipe-valdas-homemade-lemon-butter-spread/
http://www.aboutthegarden.com.au/index.php/recipe-carolyns-homemade-fig-jam/
http://beafunmum.com/2014/06/cheesecake-frosting-recipe/
http://www.aboutthegarden.com.au/index.php/recipe-valdas-homemade-lemon-butter-spread/
http://www.aboutthegarden.com.au/
http://www.aboutthegarden.com.au/index.php/how-to-grow-strawberries/
http://www.searles.com.au/PottingMixes.html
http://www.searles.com.au/PottingMixes.html


www.aboutthegarden.com.au/index.php/recipe-fresh-berry-danish/


INGREDIENTS
2 sheets frozen puff pastry, thawed
1 cup mixed berries (fresh or frozen)
Milk for brushing
Sugar for dusting
Spray Oil

METHOD
1. Pre-heat oven to 180°C, partially thaw the pastry sheets and line a baking tray with non-stick paper.
2. Cut one of the pastry sheets into 4 even squares and place them on the prepared tray.
3. Place ¼ cup of berries in the centre of each pastry square.
4. Fold the corners of each square of pastry into the edge of the berries so the shape resembles a hexagon. Brushing the pastry 
with milk (if needed), pinch the corners together, leaving the top open.
5. Using cookie cutters, cut shapes of your choice from the second pastry sheet and place one on top of each berry parcel.  
6. Brush each pastry parcel with milk, sprinkle with sugar (if desired) and give them a light spray with oil before placing them in 
the oven.
7. Bake for 15-20 minutes or until the pastry is puffed and golden.  Serve immediately.

TIPS:
Use home preserved peaches, apricots, apples or any other fruit of your choice in place of berries. Just make sure they are not 
too wet to avoid the pastry going soggy.
Recipe visual step-by-step available from About the Garden

Berry

recipe kindly supplied by:STRAWBERRY GROWING TIPS
Give strawberries a sunny, well drained
position. Dig in 5IN1™ Organic Plant Food
if planting into the garden or use Searles 
Herb & Vegetable Specialty Mix if growing 
in pots and containers. Plant from June. 

danish

http://www.aboutthegarden.com.au/index.php/recipe-savoury-zucchini-slice/
http://www.aboutthegarden.com.au/index.php/recipe-fresh-berry-danish/
http://www.aboutthegarden.com.au/index.php/how-to-grow-strawberries/
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Special thanks to the following businesses and blog 
websites for use of their delicious High Tea recipes:

Thanks
Special thanks to the following businesses for the use of High Tea homewares and venue for photography:

special
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www.aboutthegarden.com.au/index.php/easy-as-grow-herbs-in-a-space-saving-planter/


SUPPLIES
Searles Strawberry Planter Bag
11 x Herb Seedlings
2 x 30L bags Searles Herb & Vegetable Specialty Mix
1 x SeaMax® Fish & Kelp
Garden Gloves
Garden Trowel
Sugar Cane Mulch
Watering Can

PLANTING STEPS
Step 1. Fill the planter bag with Searles Herb & Vegetable Specialty Mix (approximately 50L of potting mix is required), pushing the potting mix down 
gently.

Step 2 . To make potting easier, plant the bottom pockets first (ideally use herbs that are longer lasting such as oregano, parsley, mint and thyme). The 
easiest way to pot these herbs is to dig a hole down to the bottom pocket and pull the pocket out. This gives adequate room for the root system of the 
plant to be pushed inside the bag for nourishment and moisture. 

Step 3. Carefully pull the seedling out of the plastic pot (it’s a good idea to give your herb seedling a little ‘dunk’ in water before potting). Grasping 
the root ball, push it into the planter pocket. If this is a little difficult, use your other hand to manoeuvre the seedling into place from inside the bag 
(using the hole you dug). Make sure the root ball is inside the main part of the bag and not just sitting in the ‘pocket’ as these can dry out quickly 
during the warmer months. Add additional potting mix as required into the bag pocket around the seedling. REPEAT for every pocket.

Step 4. Water your new herb garden with a solution of SeaMax® Fish & Kelp. This product assists in decreasing transplant shock & is a great organic 
fertiliser to get your herb seedlings flourishing.

Step 5. Mulch on the top layer of your herb bag, this assists greatly with water retention. Avoid heavy items like pebbles if you wish to move your 
herb garden around as they add unnecessary weight. Full visual steps available from About the Garden

Herbs

planting tips kindly supplied by:PLANTING
CARE TEAM

how to plant into a planter bag
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