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Scones Recipe

v

Ingredients
» 225 grams of flour
‘ > 2-3 tablespoons of sugar
»> > 1 teaspoon of baking powder

» a pinch of salt

v » 40 grams of butter at room temperature
¢ P > 100 millitres of milk

Method

1. Pre-heat the oven to 200°C.

2. Measure the flour, sugar, baking powder, and salt into a large bowl and
then mix.

3. Cut the butter intfo small pieces and rub it info the mixture using your
fingertips.

4. Pour in the milk and mix unfil there is no dry mixture left in the bowl.

5. Remove the dough from the bowl; press it out on the table to a thickness
of about 3cm (two fingers). Using a cutter, cut five to six scones.

6. Bake in the oven for about 20 minutes, or untfil lightly browned.

7. Let scones cool for 5-10 minutes.

8. Serve warm with tea.

You may reheat scones in the
microwave.

Scones are traditionally served
with jam and cream.

British Hills Ec Cooking: Scones
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