
• Homemade Scones •

- 50g Salted Butter

- 450g Plain Flour

- 50g Caster Sugar

- 2tsp Bicarbonate of Soda

- 1tsp Cream of Tartar

- 1 Egg, beaten

- 284ml Buttermilk

- milk for glazing

Strawberry Jam and 
Clotted Cream to serve

6cm Fluted Pastry Cutter

1.	 Preheat oven to 220Oc/gas 7 then lightly grease a large baking 
	 tray with extra butter and dust with a little flour.

2.	 Sift the flour, sugar, bicarbonate of soda and cream of tartar 
	 into a large mixing bowl.

3.	 Using your fingertips, rub the butter and dry ingredients 
	 together until they resemble bread crumbs.

4.	 Make a well in the centre of the ingredients and pour in the 
	 beaten egg and buttermilk. Using a round bladed kitchen knife, 
	 mix everything together until a soft and slightly sticky dough is formed.

5.	 Turn out the dough onto a lightly floured surface and 
	 knead until smooth.

6.	 Roll out the dough to a thickness of about 1cm.

7.	 Use a 6cm fluted pastry cutter to cut out 12 rounds. 
	 Gathering up and re-rolling the trimmings as needed.

8.	 Transfer each round to the baking tray, leaving a space 
	 between each scone.

9.	 Brush the top of each scone with a little milk to glaze.

10.	Bake the scones in the preheated oven for 15-20mins or 
	 until well risen and golden.

11.	Transfer to a wire rack to cool.

To serve, slice in half and layer with cream and jam to taste!

• Makes 16 •
Ingredients Instructions


