@ Sweethesrt Tea Party

This lovely gathering is especially designed to tell
someone spectal just how much you love them. Its
perfect for anytime of the yesr and something, ll
9ges can do to have FON with EOOD!

Raspberry Cow Te2

¥ 1 Package Frozen Baspberries, No Sugar Added.
¥ Nonfat or Lowfat Milk.

Defrost the raspberries in 2 bowl,

Place berries and liquid into 2 blender and puree.

Blend 2 tsp of raspberry puree with 1 cup of milk.

Pour mixture into teapot.

Preeze remaining puree in an ice cube tray for individual
servings that can be used for later teas or smoothies.

Sweethesrt Butter Cookies

Mokes about 12-18 cookies. Prehest oven to 360 degrees
¥ 172 G Soft Butter.

¥ 21 & 2tsp White Suggar.

¥ 11/3 Cup Flour

¥ Bed or Pink Sprinkles

Cream together the butter and sugar until completely blended.
Mix in about 1/2 of the flour using, 2 fork. Work in the
remainder using your hands. Chill for one hour.

Roll the dough to 1/3 to 1/2 inch thick. Cut into small heart
shapes and top with sprinkles. Bake for about 20 minutes (the
tops will not brown). Cool completely.
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¥ One PB. & Ellies Coté Tea Set

¥ One Fancy Tray, Preferably Silver. {
¥ 310 Pieces of Red, White and Pink

Construction Paper. M
Red White or Pink Curl Ribbon

Napking

Spoons

Safety Scissors

Crayons, Markers & Stickers
Mini-marshmallows
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First create placemats by folding construction paper once
& tracing 2 1/2 heart shape. Cut our the shape & decorate
with erayons, stickers, & markers as you wish. Make one

for each tes party guest.

Create your tray accents by making lots of smaller
construction paper hearts and Curling, 12 inch long,
segments of vibbon. Place your tea set on the tray, filling,
the teapot with 1 cup of raspberry cow tea and placing 2-3
cookies on eat guests plate. Fill your tes sets honey pot
with mini-marshmallows. Place the small hearts and
ribbon streams on the tray around your tea set items.

Set the table with your decorated heart placemats, napkins,
and 2 spoon for each guest.

Enjoy!
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