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S on. OCones

Oven temp: 4I5°F/20°C/Gas 7

f : Cook time: /2 - /5 mins

R

Ingredient s:

/ % cUps )l pUrpose flour + & tablespoons
L Vi teaspoons baking powder

% teaspoon salt

% CcUp marg or butter

L Tablespoons white sugar

5 1] oz mik

Heat oven, Lightly grease a baking sheet.

Combine +lour, sa/t, and BF, cut in % CUp marg until Crumbly. Mix /n the
sugar and then the milk 1o make a soft dough.
Turn oUt on to a floured work surface and knead very lightly. ot

out 1o @ round of dem/Tein  thick. Use a 5cm/Rin cUtter 1o stamp

oUt the rounds and place on a baking sheet. BrUsh the tops of the
scones with @ little milk. Bake for /2 - /5 mins Until well risen and
Jolden.

Cool on @ wire rack and serve with butter, jam and cream.

Variations can be made by adding rassins, or dried fruit such as ap-
riCots or plums. You can ajso omit the sugar and add X tablespoons
of molasses to make ‘freaclé scones.

You can make a savoUry scone by omitting the sugar and adding %
clp of cheddar cheese, & teaspoons of herbs and a tablespoon of

mustard. Top the scones with a little cheese before baking them.

epjoy !/




