
©ActivityConnection.com – Classic Tea Sandwiches

Cooking Tidbit

Cream cheese spreads more smoothly when slightly softened, helping 
delicate fillings stay in place without tearing the bread.

Directions

1.	 Mix cream cheese, cucumber, dill, mayonnaise, salt, and pepper in a  
small bowl.

2.	 Spread mixture onto half of the bread slices.

3.	 Top with the remaining slices.

4.	 Trim crusts with a serrated knife and cut into halves or quarters.

•	 4 tablespoons cream cheese

•	 2 tablespoons finely chopped cucumber

•	 1 tablespoon chopped fresh dill

•	 1 tablespoon mayonnaise

•	 Salt and pepper to taste

•	 8 slices soft white or wheat bread

Classic Tea Sandwiches
Makes 8 servings

Ingredients:


