
 

Basic Ingredients 
 

300g SR flour 

1 teaspoon of baking powder 

75g margarine 

75g sugar 

200 ml milk 

75g sugar for sweet scones 

Scones 

Start 

Put oven on to gas mark 7/ electric 220°C, grease a metal baking tray. 

Place flour, baking powder and margarine in a mixing bowl.  Rub in margarine using 

finger tips, until mixture resembles fine breadcrumbs. 

Mix in sugar and chosen flavouring ingredients (do not add sugar with savoury 

scones). 

Add milk, one tablespoon at a time until mixture forms a soft but not sticky dough 

use a table knife.  

Press out dough to 2cm thickness and cut out circles using a pastry cutter. 

Arrange on baking tray and glaze with a little milk. Bake for 15 minutes until 

golden brown. 

Stop 

 

Method 

Flavouring choices 

Cheese and Bacon 

75g grated cheese 

75g cooked chopped bacon 

Apricot and Cranberries 

75g chopped apricot 

75g cranberries 

Cherry and Coconut 

75g chopped glace cherries 

75g coconuts 

Apple and sultanas 

1 apple 

75g dried fruit (sultanas, currants) 

1 level tsp. cinnamon 

  

 


