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Take afternoon tea like a Georgian and help celebrate 300 years of Lancelot ‘Capability’
Brown, England’s greatest landscape gardener
Authentic 18th Century ‘Capabili‐Tea’ recipes available to help you give the great British teatime
tradition a Georgian twist ‐ at home, on a picnic or by hosting your own event

The Capability Brown Festival 2016 is marking the extraordinary life, work and legacy of 18th
century landscape gardener Lancelot ‘Capability’ Brown with hundreds of events across the
country. As part of these activities we are encouraging as many people as possible to join in
and celebrate the 300th anniversary since his birth with a Capabili‐Tea.
Working with Hudson’s Historic Houses and Gardens 2016, the Capability Brown Festival Team
have made a number of authentic recipes available for anyone wanting to have their own
Capabili‐Tea. You can try the recipes at home, host your own event or even take them on a
picnic to enjoy in a splendid Brown landscape.
The recipes are all available to download from the Capability Brown Festival website and
include:








The famous Sally Lunns ‐ History leaves no evidence of a flour‐dusted, apple cheeked
baker named Sally Lunn, rather this English version of brioche was probably brought by
Huguenots fleeing persecution in 17th Century France and the name is a corruption of
Solimemne, a sweet bread from Alsace.
Jumbles ‐ A popular biscuit flavoured with aniseed, shaped into a knot which derives its
name from gemmel or twin. A gemmel ring, fashionable at the time, was a ring with two
interlocking sections.
Seed cake – Modern raising agents have replaced the use of yeast which was required
for nearly every Georgian cake, and here it is flavoured with caraway seeds
Gingerbread ‐ Nutmeg, ground cloves and ground mace and candied peel give this
ginergbread a distinctive flavour.
Georgian Sandwiches ‐ The Earl of Sandwich’s legendary snack was almost certainly
beef and one myth for the origin of mayonnaise places it in Mahon in Menorca, an
important British Mediterranean port for most of the 18th Century. Here is a delicious
updating of a Georgian sandwich.

Ceryl Evans, Festival Director said: ‘It was not until the Georgian period that tea became
cheaper and more easily available and it quickly became the nation’s favourite beverage –
served in cafes, coffee houses, tearooms and tea gardens, which reached their popularity in the
mid‐18th Century.
‘Given the impact of tea at the time of Capability Brown, we have created Capabili‐Teas as a fun
way for people to get involved in the Festival, whether they are visiting a Brown site or not and
to get people thinking about life in Georgian times by trying out the recipes for themselves.’
During Brown’s amazing career he advised on around 250 sites covering an area of around 200
square miles, running a business stretching across England and Wales. The Capability Brown
Festival runs throughout 2016, with 100s of events over 60 sites, helping to tell the story of the
impact and importance of this landscaping genius. There is a focus on events from March until
October 2016.
We are keen for people to share their Capabilli‐Teas stories by following us on social media and
sharing your stories and photos: @BrownCapability or #CapabiliTea

Visit www.capabilitybrown.org/capabili‐teas for more details of recipes and how to get
involved. You can also find out more about events that are part of the Festival.
Some Capability Brown sites involved in the Festival will also be taking part in Capabili‐Teas in
the coming months. Details of these sites will be available on the website.

‐ ENDS ‐
NOTES TO EDITORS

A full press pack about the Capability Brown Festival is available from Firebird PR from Adela
Cragg, Susannah Penn or Jane Bevan at Firebird PR on 01235 835297 / 07977 459547 or via
email to pressoffice@capabilitybrown.org

About the Capability Brown Festival 2016
 The Capability Brown Festival unites 21 partner organisations in the UK’s largest festival of its kind
to date. It marks the 300th anniversary of the birth of Lancelot ‘Capability’ Brown in August 1716.
 The Festival is managed by the Landscape Institute and is funded with a grant from the Heritage
Lottery Fund, with additional match funding and funding in kind from the Festival’s partners and
supporters.
 Many Brown sites, including those not normally open to the public, will host special events, tours
and activities throughout 2016.
 More information can be found at www.capabilitybrown.org

About The Landscape Institute
The Landscape Institute manages the Capability Brown Festival on behalf of the Festival
Partnership. The Landscape Institute is the Royal Chartered institute for landscape architects.
As a professional body and educational charity, it works to protect, conserve and enhance the
natural and built environment for the public benefit.

About the Heritage Lottery Fund
Thanks to National Lottery players, we invest money to help people across the UK explore,
enjoy and protect the heritage they care about ‐ from the archaeology under our feet to the
historic parks and buildings we love, from precious memories and collections to rare wildlife.
www.hlf.org.uk @heritagelottery

