Basic Scone recipe and method

Turn on _________ to gas 7 or 220 °C.

Sieve 250g of _______ into a mixing _______.

Add salt / pepper / herbs / if required. If it is a sweet scone add 25g of _________.

Rub in 50g of ___________ using fingertips until the mixture looks like ___________.

Prepare extra ingredients. If cutting or chopping use a _________ board and a sharp ____________.

Stir in extra ingredients gently.

Add 125ml of _________ a little at a time until mixture forms a soft but not ________ dough.

Knead lightly on a floured surface and ________ out until 2cm thick or shape as desired.

Brush tops with milk. ____________ in oven for  12 – 15 minutes or until ___________ brown.

Leave on a ________ tray to cool before testing.


Milk 		Oven		Flour			Golden	Chopping	


Sugar		Knife			Sticky			Cooling


Breadcrumbs	Cook		Bowl		Margarine 		Roll	








