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Scone recipe
	Ingredients 
· 225g self raising flour 
· 50g cold butter, cut into pieces 

· 25g caster sugar 

· 120ml milk, plus extra for brushing 
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Method
	Weigh 225g flour using your scales
Sieve the flour into a bowl
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	Weigh 50g butter

Cut the butter into small pieces and add to the flour
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	Rub the flour and butter together using your fingertips
Shake the bowl to get the lumps to the top

Do this until it looks like breadcrumbs and all the butter has been rubbed in
	[image: image6.jpg]





	Weigh 25g of sugar and add to the flour and butter 
Mix together
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	Make a well in the flour
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	Pour 120ml of milk into the well
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	Mix to form a dough


	
[image: image11.jpg]





	Sprinkle flour on the work top and put the dough on top
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	Roll the dough until 1inch thick – turn the dough on the surface after each roll
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	Cut scone shapes out using your cutter
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	Brush tops of scones with milk
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	Make sure oven is pre-heated to 180oc

Put scones on tray into the oven using an oven glove
Bake for 12-15 minutes – tops should be golden
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