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Bea Vo : Afternoon Tea with Bea before purchasing it in order to gage whether or not it would be worth my time,
and all praised Afternoon Teawith Bea:

3 of 3 people found the following review helpful. Same Content as Other Bea Vo Book.By Robert R.Note thisisa
small format book with attractive recipes, but not a voluminous selection of recipes.According to the page at the front
with the publisher's information, this same book was published previously with a different cover/format as Tea With
Bea: Recipes from Bed's of Bloomsbury.So buy one or the other, but not both.7 of 7 people found the following
review helpful. Duplicate recipesBy EpiphyllumVery cute little book, but all the recipes are duplicates of the onesin
_TeawithBea .| love _Teawith Bea and have bought copiesfor all my baking friends, but | didn't need another
copy of the recipes.1 of 1 people found the following review helpful. Dissatisfied CustomerBy Barbara J.
HainsworthThis was an OK book, but | was very disappointed in both the dimensions (very small in size) the content
(photos recipes). I'm sure the author is very successful, however, | have purchased much more substantial informative
books at alower cost. Having arather vast collection of teatime publications, it would certainly not be one of my top
recommendations to someone looking to purchase a helpful book regarding teatime treats!

In this gorgeous gift book, Bea Vo, author of Teawith Bea, shares her favorite recipes for ideal tea-party treats. The
book features 28 perfect recipes for cakes, cookies, and fanciesmdash;every recipe you need to host a picture-perfect
teaparty for your friends and family.
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About the AuthorBea Vo is a chef and the founder of Bearsquo;s of Bloomsbury. Born in the Washington D.C. area,
shefirst discovered her love of pastry at the age of seven when she managed to get flour on the ceiling. Upon
graduating in Science and Technology at Cornell University, she immediately threw herself into cuisine. She trained at

Le Cordon Bleu and opened Bearsquo;s of Bloomsbury in 2008, with the flagship branch in Londonrsguo;s literary
Bloomsbury and two branches in the City of London.



