
 

 

 
 
 
 
 

Menu 
 

Ringtons’ St George’s Day 

Tea Inspired Menu 

 

 

 

 

 

 Starter: Rooibos Butternut Pizzettas 

Think of these roasted squash rounds as tiny pizzas: Bake 

them and add any topping you like. You can also add a 

yogurt and mint dip. From www.sunset.com 

 

Mint Marrakech Sorbet Palate Cleanser 

The recipe stipulates Rooibos and Lavender tea but can be 

replaced with the tea of your choice. We’ve chosen Mint 

Marrakech for a refreshing, clean taste. From Manu’s 

Menu. 

 

Mains: Green Tea Salmon 

Green tea enhanced salmon with vegetables in a tasty miso 

sauce on a bed of fluffy rice. From Jamie Oliver’s 15 Minute 

Meals via hotcooking.co.uk 

 

Dessert: Earl Grey Infused Blended 

Chocolate Mousse. 

Smooth, rich and easy to make, this chocolate mousse is a 

divine combination of simple ingredients. From 

kangarhubarb via food52.com 

 

[Menu item description.] 
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http://www.manusmenu.com/
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Recipe 
Rooibos Butternut Pizzettas 

 
Ingredients 
 

 3 tablespoons unsalted butter  

 1 tablespoon plus 1 1/2 tsp. rooibos tea leaves  

 2 medium-large butternut squashes  

 Drizzle of olive oil for baking sheets  

 1 teaspoon fine sea salt  

 Pepper  

 2 tablespoons chopped fresh chives  

 

Method 

1. Preheat oven to 425°. Heat a small frying pan over medium heat and 
add butter and 1 tbsp. tea. When butter foams, remove from heat, cover, 
and let infuse 10 minutes. Strain butter through a fine sieve; discard tea. 

2. Meanwhile, using a large, sturdy, sharp knife, cut off stems and seedless 
"necks" of squashes (save seeded parts for another use). Stand each neck 
on a flat side and slice peel off with 7 or 8 cuts, leaving a kind of octagonal 
shape. Cut necks into 1/2-in. slices. Lightly oil 2 baking sheets and place 
squash, slightly separated, on sheets. 

3. Pulverize remaining 1 1/2 tsp. tea leaves (if already fine, skip this step). 
Mix with salt. 



 

 

4. Brush infused butter onto tops of squash slices, then season with pepper 
and rooibos salt. Bake until very soft, about 25 minutes. Transfer to a 
platter and sprinkle with chives. 

  



 

 

Recipe 
Mint Marrakesh Sorbet Palate Cleanser 

Ingredients 

 500mls water 
 3 tablespoons Mint Marrakesh tea 
 50g honey 
 150g caster sugar 

Method 

1. bring the water to the boil and allow the tea to infuse for 3 hours 

2. add the honey and the sugar 

3. chill the mixture in the fridge overnight 

4. churn in your ice cream maker 

5. Serve in pretty glasses or tea cups. 

  



 

 

Recipe 
Green Tea Salmon 

 
Ingredients 
 

Salmon 

 4 x 120g salmon fillets, skin-on 
 2 green tea bags 
 Olive oil 
 Salt / pepper 

Rice 

 400g tin of coconut milk 
 300g basmati rice 
 ½ lemon 

Vegetables 

 1 fresh red chilli 
 Thumb sized piece of ginger, peeled 
 1 heaped tsp miso powder or 1 tbsp miso paste 
 Large handful of coriander 
 Juice from ½ lemon 
 2-3 tbsp light soy sauce 
 1 heaped tsp honey 
 200g mange tout or sugar snap peas 
 200g broccoli 
 300g asparagus 
 Lime 



 

 

Method 

1. Fill and boil the kettle 

2. Place the salmon onto a plate, open the green tea bags and shake 
the green tea over the salmon. Season with salt and pepper and 
make sure the salmon is evenly coated on all sides. 

3. Pour a small amount of olive oil into a frying pan over a medium 
heat and place the salmon in the pan, skin side down. Fry the skin 
side for at least four minutes then periodically turn the salmon until 
it is golden brown on the other sides. 

4. Wash the rice thoroughly until the water runs clear then add it to a 
saucepan with the coconut milk, 400g water (refill the coconut milk 
tin) and half a lemon. Bring the water to a boil then place a lid on 
the saucepan and turn the heat all the way down. Cook for 10 
minutes then turn off the heat. 
 

5. Slice half a red chilli to use as a garnish then place the remaining 
half into a blender along with the ginger, miso powder or paste, 
honey, soy sauce, the juice from half a lemon, most of the coriander 
and a small splash of water. Blend until all the ingredients have 
combined into a smooth liquid. 

 
6. Fill a saucepan with the boiled water and add the vegetables. Cook 

for around 3 minutes until vegetables are slightly tender. 
 

7. Remove the cooked salmon from the frying pan and peel off the 
skins by sliding a knife under them. Place the skins back into the 
pan, soft side down, and cook for a minute to crisp them up. 

 
8. Pour the miso dressing into a bowl or serving platter then place the 

vegetables on top. 



 

 

9. Gently fluff the rice, remove the lemon, transfer it to a large bowl 
and place the salmon and skins on top. Garnish with the chilli 
slices, coriander leaves and lime wedges. 

  



 

 

Recipe 
Earl Grey Infused Blended Chocolate Mousse. 

Makes four 4 oz. servings  

Ingredients 

 6 ounces high quality bittersweet or semisweet chocolate chips 
(about 2/3 cup)  

 1/2 cup boiling water  
 1 Earl Grey tea bag  
 2 teaspoons freshly grated orange zest  
 4 teaspoons granulated sugar  
 2 teaspoons vanilla extract  
 2 large egg whites  
 Lightly sweetened whipped cream, mascarpone, or greek yogurt (for 

topping)  

Method 

1. Bring water to a boil. Add tea bag, orange zest, and sugar. Cover and 
steep for five minutes.  

2. Place chocolate chips and vanilla extract in blender. Strain steeped 
tea into blender (you want just the liquid in the blender, not the 
zest). Let sit about 30-60 seconds to allow the chocolate to begin to 
melt. Cover the blender and blend on high for 15 to 30 seconds.  



 

 

3. Add egg whites to the blender, cover, and blend on high for about 
60 seconds.  

4. Divide mousse between 4 small serving containers. (Get creative! 
Think 1/2 pint mason jars, tea cups, cute bowls, etc.) Cover and 
refrigerate until set. This usually takes about 3 to 4 hours, but can 
be done up to 2 days in advance.  

5. Top mousse with a dollop of lightly sweetened whip cream, 
mascarpone, or greek yogurt, and serve. I used greek yogurt with a 
pinch or orange zest and a splash of orange juice quite successfully, 
but play around with your own favorite flavorings!  

 


