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INGREDIENTS  


200g SR flour


50g soft margarine


1 tbsp caster sugar 


1tbsp dried fruit


125ml milk





Jam and whipped cream to serve




















EQUIPMENT:     Container











Points to Remember: Add the milk carefully so that the dough does not become too wet.














METHOD


Turn the oven on to gas mark 7 / 220°C 


Sieve the flour into a bowl and add the margarine.


Cut the margarine into small squares with a knife and then ‘rub in’ until it is like breadcrumbs.


Add the sugar and dried fruit, stir.


Pour in 100ml of the milk and stir with a knife into a soft dough (add more milk if needed).


Pat the dough out until it is 2cm thick.


Use biscuit cutters to cut out about 6 scones.


Place on a greased baking tray.


Glaze each scone with the rest of the milk.


10. Bake for 10-15 minutes.


11. Leave the scones to cool.























NUTRITION








Scones are a lower fat and sugar cake – if you don’t spread them with butter and jam!


 Fruit improves the vitamin, fibre and mineral content.











SKILLS YOU WILL LEARN: The rub-in method


         





                    








Scones
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