SMOKED SALMON and CUCUMBER TEA SANDWICHES
12 
ounces whipped cream cheese spread

¼ 
cup finely chopped fresh dill fronds (½ medium bunch)


Finely grated zest of 1 medium lemon

¼ 
teaspoon kosher salt

1 
(about 24-ounce) loaf sliced white sandwich bread (14 slices), preferably rustic or 
country-style

2/3 
medium English cucumber, thinly sliced crosswise about 1/8-inch thick

8 
ounces thinly sliced cold-smoked salmon

Stir 12 ounces whipped cream cheese spread, ¼ cup finely chopped fresh dill fronds, the finely grated zest of 1 medium lemon, and ¼ teaspoon kosher salt together in a medium bowl.
Spread about 1 tablespoon of the cream cheese mixture onto 1 slice of the white sandwich bread, leaving a ¼-inch border; repeat with a second slice of bread. Arrange a single, tight layer of cucumber slices on one of the bread slices. Top with a single layer of smoked salmon. Close the sandwich with the second slice of bread, cream-cheese-side-down.
Repeat assembling until you have 7 whole sandwiches. Using a serrated knife, cut the crusts off all the sandwiches (these are for snacking!). From here, you can choose to cut each sandwich in half into rectangles or triangles, or quarter each sandwich to form smaller squares or triangles. Stack on a serving platter or cake stand.
RECIPE NOTES

Make ahead: You can make the cream cheese mixture or fully assemble the sandwiches up to 1 day ahead. Tightly wrap the platter with plastic wrap so bread does not dry out.
SERVES: 7-12






Christine Gallary Apr 3, 2026

Simple yet refined. This simple, delicate sandwich has silky-smooth salmon, crisp cucumber, and herby cream cheese. It’s made on white bread so all the flavors get a chance to shine.

It’s delicious anytime. While this sandwich is most often served with afternoon tea, it also makes a great lunch or on-the-go meal.
While there are some who look forward to the mini sweets and buttery scones on a three-tiered serving platter that’s part of an afternoon tea, I’m all about the savories at the bottom. I love the little sausages wrapped in pastry and the curried chicken salad tucked into mini choux pastries, but my absolute favorite is the smoked salmon tea sandwich.

Tea sandwiches are by nature simple — just a few ingredients layered together into white sandwich bread with the crusts cut off. The star of these smoked salmon tea sandwiches is the cream cheese filling that’s fragrant with lots of fresh dill and lemon zest. This creamy, herby spread works nicely with the crisp cucumber slices and silky layer of briny smoked salmon (this combo is also so, so good on a bagel). These sandwiches are easy to make but still taste and look fancy, so don’t be surprised if they upstage all the other treats at afternoon tea. 

Straight from Our Recipe Tester

“I loved that this recipe called for whipped cream cheese as opposed to softened cream cheese, which made it quicker to assemble. The smoked salmon added heft and delivered an elevated twist on the classic cucumber tea sandwich. These would be a welcome addition to a brunch or lunch spread.” —Kristina, March 2026

Key Ingredients in Smoked Salmon Tea Sandwiches

Smoked salmon: Make sure to get cold-smoked salmon, which is raw salmon that has been cured and cold smoked so it’s never exposed to heat, resulting in a silky texture. This makes it different from lox (which is not smoked) or hot-smoked salmon (which is smoked with heat and has a firm, flaky texture). 

Sandwich bread: I prefer a rustic or country-style white sandwich bread (versus a too-pillowy bread like Wonder Bread), as it’s soft but still holds up when the cream cheese is spread onto it. One loaf of white bread will make about seven whole sandwiches that can be cut into 28 smaller sandwiches.

Dill: This fragrant herb flavors the cream cheese spread.

Cream cheese: Grab a tub of whipped cream cheese spread, which is cream cheese with air whipped into it so that it’s spreadable and easy to stir things into right out of the refrigerator.

How to Make Smoked Salmon Tea Sandwiches

Make the cream cheese spread. Fold whipped cream cheese, fresh dill, lemon zest, and salt together. (Note that you’ll have some extra spread left over after making the sandwiches — spread it onto crackers or dip vegetables in it for a tasty snack!)

Assemble the sandwiches. For each sandwich, spread the herbed cream cheese on white bread, then top with smoked salmon and cucumber slices. Cut the crusts of the sandwiches off, then cut each sandwich in half or into quarters.

Tea sandwiches are by nature simple — just a few ingredients layered together into white sandwich bread with the crusts cut off. The star of these smoked salmon tea sandwiches is the cream cheese filling that’s fragrant with lots of fresh dill and lemon zest. This creamy, herby spread works nicely with the crisp cucumber slices and silky layer of briny smoked salmon (this combo is also so, so good on a bagel). These sandwiches are easy to make but still taste and look fancy, so don’t be surprised if they upstage all the other treats at afternoon tea. 

 “I loved that this recipe called for whipped cream cheese as opposed to softened cream cheese, which made it quicker to assemble. The smoked salmon added heft and delivered an elevated twist on the classic cucumber tea sandwich. These would be a welcome addition to a brunch or lunch spread.” —Kristina, March 2026

Key Ingredients in Smoked Salmon Tea Sandwiches

Smoked salmon: Make sure to get cold-smoked salmon, which is raw salmon that has been cured and cold smoked so it’s never exposed to heat, resulting in a silky texture. This makes it different from lox (which is not smoked) or hot-smoked salmon (which is smoked with heat and has a firm, flaky texture). 
Sandwich bread: I prefer a rustic or country-style white sandwich bread (versus a too-pillowy bread like Wonder Bread), as it’s soft but still holds up when the cream cheese is spread onto it. One loaf of white bread will make about seven whole sandwiches that can be cut into 28 smaller sandwiches.
Dill: This fragrant herb flavors the cream cheese spread.

Cream cheese: Grab a tub of whipped cream cheese spread, which is cream cheese with air whipped into it so that it’s spreadable and easy to stir things into right out of the refrigerator.

How to Make Smoked Salmon Tea Sandwiches
Make the cream cheese spread. Fold whipped cream cheese, fresh dill, lemon zest, and salt together. (Note that you’ll have some extra spread left over after making the sandwiches — spread it onto crackers or dip vegetables in it for a tasty snack!)
Assemble the sandwiches. For each sandwich, spread the herbed cream cheese on white bread, then top with smoked salmon and cucumber slices. Cut the crusts of the sandwiches off, then cut each sandwich in half or into quarters.

What to Serve with Smoked Salmon Tea Sandwiches

Scones

Puff Pastry Pigs in a Blanket

Shortbread Cookies

Macarons

Black Tea

