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West Winds 
Buckden, Skipton 
North Yorkshire BD23 5JA 
 

01756 760883 
 

lynn@teatimecakes.net 
 

www.teatimecakes.net 

 

Tasty teatime treats baked to order 
 

Many of the delicious cakes, pastries and savouries served at West Winds 
Yorkshire Tearooms in Buckden are available for you to enjoy in the comfort of 
your own tearoom at home. We can offer a range of treats, baked to order 

 

 

Gourmet quiches 
Hand-crafted, Aga-baked, eye-widening and mouth-watering, every quiche is made with the 
best ingredients, including local Yorkshire cheeses, free-range eggs and organic flour, and 
seasoned with well chosen herbs and spices. Serve warm with rustic bread and a salad bowl 
of dressed mixed leaves, or cut into smaller slices and use as the centre-piece for a party 
buffet. Fine-dining for everyday enjoyment… 850g (approx.), six main servings or 12 party 
servings…  

 

Traditional 
Authentic Hawes-made Traditional Wensleydale cheese and red onions with herbs and spices… £8.20 veg 
 

Field 
Broccoli, courgettes and onions with cheese, herbs and spices… £8.40 veg 
 

Forest  
Shiitake, oyster, porcini and chestnut mushrooms with cheese, garlic, herbs and spices… £9.20 veg 
 

Spanish  
Chorizo sausage and red peppers with cheese, herbs and spices… £9.20 
 

English  
Bacon, sausage, mushrooms and tomatoes with cheese, herbs and spices… £9.40 
 

Mediterranean  
Anchovies, olives and capers with cheese, herbs and spices… £9.40 
 

Highland  
Smoked trout and spring onions with cheese, herbs and spices… £9.60 
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Cakes for Christmas 
Traditional Christmas brandy fruitcake. A butter-rich, dark, full-fruit cake containing a 
rather generous slosh of brandy and topped with marzipan and sugar-paste icing, decorated 
with a sugar-paste display of roses with holly and ivy. A celebration cake that will  

help make Christmas special... 6-inch (15cm) square cake (individual or couple size)... £16.90; 9-inch (23cm) 
square cake (family size)... £29.90 
 

 

Gateaux and desserts 
Carrot and walnut gateau. Delicious and gooey with a cream cheese filling, covered all over 
with more cream cheese and decorated side and top with walnuts. Serve with fresh cream for 
full effect. The only way to truly enjoy carrots... 8in (20cm) across, eight servings... £9.80 

 

Coffee and walnut gateau. Topped, filled and side-covered with coffee butter cream and decorated with 
walnuts. Serve with fresh cream for full effect. Proper coffee cake… 8in (20cm) across, eight servings... 
£9.80 
 

Chocolate gateau. A very special chocolate cake with a chocolate cream cheese filling, completely 
smothered with more chocolate cream cheese and decorated on top with white chocolate shavings. Serve 
with fresh cream for full effect. Chocolate heaven... 8in (20cm) across, eight servings... £9.80 
 

Yorkshire curd tart. Moist and indulgent, made to a guarded family recipe. Serve with fresh cream for full 
effect. The pride of Yorkshire... 9in (23cm) across, eight servings. Also suitable as a teatime cake, see Great 
Yorkshire icons... £7.50 
 

Pecan pie. So tempting and so more-ish, made with maple syrup and 7oz (200g) of pecans. Serve with fresh 
cream or vanilla ice cream. Irresistible and totally nutty… 9in (23cm) across, eight servings… £11.60 
 

Lemon tart. A tasty and delicate tart, made with four fresh lemons. Ideal with fresh cream or vanilla ice 
cream. Tangy and taste-bud titillating… 9in (23cm) across, eight servings… £7.50 
 

Treacle tart. A latticed rich and sticky tart, perfect for serving with fresh cream or vanilla ice cream. A sweet 
treat destined to be eaten quickly… 9in (23cm) across, eight servings… £7.50 

 

 

Classic filled sponge cakes 

Victoria sponge. Filled with strawberry jam and butter cream. A timeless classic… 8in (20cm) 
across, eight servings... £6.10 

 

Coffee and walnut cake. Filled and topped with coffee butter cream and decorated on top with walnuts. 
Absolutely teatime-licious… 8in (20cm) across, eight servings... £7.10 
 

Chocolate cake. Filled with chocolate butter cream and topped with milk chocolate. Everyone’s secret 
favourite… 8in (20cm) across, eight servings... £6.70 
 

Lemon cake. Filled with lemon curd and butter cream and topped with lemon icing. A cake packed with 
what else but real zest… 8in (20cm) across, eight servings... £6.50 
 

Orange cake. Filled and topped with butter cream that’s bursting with oranges. A tangy citrus treat… 8in 
(20cm) across, eight servings... £6.50 
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Great Yorkshire icons 
Brandy fruitcake. A butter-rich, dark, full-fruit cake containing a rather generous slosh of 
brandy. Try it with Traditional Wensleydale cheese from Hawes (not included). A Christmas-
style cake for all seasons... 6in (15cm) square cake, 12 servings... £11 
 

Yorkshire curd tart. Moist and indulgent, made to a guarded family recipe. The pride of Yorkshire... 9in 
(23cm) across, eight servings. Also suitable as a dessert, see Gateaux and desserts... £7.50 
 

Yorkshire parkin. Made with treacle, oats and ginger to a guarded family recipe. An all-year-round Bonfire 
Night tuck-in... 9in (23cm) square cake, nine servings... £7.30 
 

Fat rascals. A delicious soft, fruity northern speciality, decorated with cherries and almonds. Think scone, 
think rock cake, and then think again... Eight cakes... £5.30 

 

 

Tea party treats 
Lavender shortbread biscuits. Butter shortbread with added Yorkshire lavender. The essence 
of a cottage garden on a summer’s day... Packet of 12... £4.30 

 

Lemon drizzle cake. A good textured lemon sponge, drizzled with the juice of lemons and caster sugar… 
Simple but stunningly effective… 9in (23cm) square cake, nine servings… £6.30 
 

Luxury rocky road. A incredible blend of chocolate, marshmallows, cherries, nuts and crushed Amaretti 
biscuits. Full-on party pleasure… 24 small pieces (even a small boy couldn’t eat too many at once!)… £12.40 
 

Coffee cupcakes. Topped with coffee butter cream. Proper cake-stand dainties – resist them if you can… 12 
cakes in individual paper cases... £6.20 
 

Chocolate cupcakes. Topped with chocolate cream cheese. Proper cake-stand dainties – resist them if you 
can… 12 cakes in individual paper cases... £6.20 
 

Vanilla cupcakes. Topped with vanilla butter cream. Proper cake-stand dainties – resist them if you can… 12 
cakes in individual paper cases... £6 

 

 

Snack-box favourites 
Bakewell slice. Loaded with cherries, currants and almonds. A famous traditional idea turned 
into something even better… 12 pieces... £9.80 
 

Caramel slice. Shortbread, a thick layer of caramel and a topping of solid chocolate. Very rich, very nice and 
very more-ish... 12 pieces... £10.40 
Almond slice. Coming with a hint of apricots and topped with sliced nuts. If you love the taste of almonds, 
you’ll love this… 12 pieces... £9.80 

 

 

Scones  
Fruit scones. Made with sultanas. Versatile soft, fresh scones... Bag of 12... £4.70 
 

Cheese scones. Mildly cheesy. Great with savouries... Bag of 12... £5.70 
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All items are home-made by Lynn’s Teatime Cakes at 
West Winds Yorkshire Tearooms in Buckden at the 
heart of the Yorkshire Dales from quality ingredients, 
often Fairtrade or organic. Fats are vegetable-derived 
unless stated and no salt is added unless stated. No 
artificial colourings or flavourings are used. All cakes 
are suitable for vegetarians; quiches vary. Products may 
contain allergens and these will be listed on the 
packaging but please bear in mind that all products are 
made in an environment where allergens may be 
present and their absence cannot be guaranteed. 
Please ask for guidance if this might be an issue for 
you. 

 

 
How to order 
To order, please contact Lynn Thornborrow at lynn@teatimecakes.net or on 01756 760883. Please place 
orders at least 48 hours in advance. Last day for ordering Christmas cakes is Monday 7 December; cakes will 
be ready well in time for Christmas. 
 
Please collect orders from West Winds Yorkshire Tearooms in Buckden, although local delivery may be 
possible on certain days – please enquire.  
 
All payments should be in cash or by credit or debit card through PayPal (please ask for details – you do not 
need to have a PayPal account). 
 

 
 

“Let them eat cake?  

Or let them eat quiche?  

That is the question...  

I think it will have to be both!” 

 
Marie Antoinette, Musée Antoine Lécuyer 

 

www.teatimecakes.net 
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