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 A
ward-winning baking 
guru Eric Lanlard’s 
passion for pâtisserie 
began before he can 
remember. “Most 
French families go  
to the local pâtisserie 
every week to buy 

their Sunday cakes,” he says. “I was always 
the one who put my hand up to go with my 
father. My parents tell me I decided I was 
going to be a pastry chef at the age of five.”

Alongside those classic French influences, 
Eric was introduced to English afternoon 
tea early on in life. Not only did his anglophile 
mother subscribe to magazines such as 

Country Life, she also took the family across 
the Channel a couple of times a year and 
would then, as an accomplished entertainer, 
aim to recreate the traditional teas they 
enjoyed in places like Plymouth and 
Portsmouth at home.

It was almost inevitable, then, that after 
training in France, where his talents were 
quickly recognised, Eric moved to the UK. 
He became head pastry chef to Albert and 
Michel Roux before striking out on his own, 
creating a diverse portfolio that includes  
the Cake Boy boutique in London, a host  
of recipe books, a roster of A-list clients – 
including P&O Cruises and luxury hotels  
– and many television appearances.  

Master Pâtissier Eric Lanlard, the man behind this year’s Royal Ascot 
Afternoon Tea, shares his baking influences and inspirations

DOWN TO A TEA
Words by Mary Munford   Illustrations by Enya Todd
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TEA WITH A TWIST
Now he is lending his signature style  
to the Royal Ascot Afternoon Tea, 
complete with his trademark “little 
twists”. Eric says: “I’m quite a 
traditionalist, but I’m always looking for 
new ideas. I like to play around, to ask 
myself ‘How can I twist this?’”

So while the Royal Ascot tea table will 
be as British as the many overseas visitors 
who attend the meeting hope it will be, it 
will also offer a taste of the unexpected. 
Eric’s Peruvian chocolate mousse, for 
example, is served on a crunchy base  
and incorporates the distinctive flavour  
of yuzu.

Crushed English garden berries, 
delicious in themselves, are lifted to  
a new and intensely aromatic level  
by combining them with hibiscus.

No afternoon tea would be complete 
without scones, of course. At Royal Ascot, 
they feature bee pollen and orange blossom 

extract. Other delights on the menu include 
passion fruit éclairs with coconut craquelin 
and a raspberry rose and lychee tart.

It’s a given that every teatime treat will 
look as good as it tastes, as Eric says: “It  
has to be visually interesting. It has to be 
fantastic. We don’t want beige, we want the 
wow factor!”

So what does a master of his craft 
consider teatime essentials? “You must have 
cake,” he says. “A zesty lemon drizzle cake, 
everyone will be pleased with that. And a 
fruit tart – you could buy good quality tart 
bases and fill them with strawberries and  
a nice custard.”

FINDING THE FLAVOURS
Eric also offers useful insight when it comes 
to another crucial element of afternoon tea. 
“You will be switching from savoury to 
sweet, so changing the tea as you go makes  

a real difference in bringing out the different 
flavours, in the same way wine does. 

“For the savoury element, a robust black 
tea, like English breakfast, works well. For 
the sweet elements, go for something lighter, 
like a green or floral tea.” His own favourite, 
which works equally well throughout, is  
Earl Grey.

Eric is excited about seeing the Royal Ascot 
Afternoon Tea come to fruition. “I am very 
proud and pleased with the Royal Ascot 
partnership,” he says. “I will be there every 
day, making sure everything looks tip-top.  
It will be good fun to see it in action.”

The Master Pâtissier has one final piece 
of advice. A tea party is the perfect way to 
entertain, he believes, as less pressure is 
involved than hosting a more formal meal, 
with more freedom to make of it what  
you will. “Afternoon tea,” he says, “is the  
new lunch!” 

The Royal Ascot Afternoon Tea is available 
at the Windsor Greys Restaurant (Royal 
Enclosure) and the 1768 Grill & Tea Rooms 
(Queen Anne Enclosure). For more 
information, or to book, please visit  
www.ascot.co.uk or call 0344 346 3000.

“IT HAS TO  
BE VISUALLY 
INTERESTING. IT HAS 
TO BE FANTASTIC. 
WE DON’T WANT 
BEIGE, WE WANT 
THE WOW FACTOR!” 


