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Scones
Basic Recipe

200g (8ozs) white or brown self raising flour  (or 200g plain flour + 2 level tea spoon baking powder)

1 level tea spoon baking powder

¼ tea spoon salt

50g (2 ozs) margarine

125 ml milk


ALTERNATIVES

Cheese Scones


Fruit Scones

Sweet Plain Scones

200g basic recipe


200g basic recipe
200g basic recipe

50g grated cheese


50g dried fruit
50g sugar


Cheddar


50g sugar

Sieve flour, baking powder and salt into bowl.  Rub margarine into flour.  Add remaining dry ingredients.  Mix.  Make a well in the mixture.  Add sufficient milk to give a soft but not sticky dough. Mix into the dough using a round bladed knife.  Turn dough onto a lightly floured surface.  Pat out using your hand until the mixture is 2 cm in height.

Cut into rounds using a plain cutter for cheese and fluted cutter for fruit or sweet scones.

Place sconces on floured baking tray.  Carefully glaze tops with milk.  Cook approximately 10 minutes 450F. 230C until well risen and golden.  Remove from oven and cool on a tray.

History

The Oxford English Dictionary reports that the first mention of the word was in 1513. Origin of the word scone is obscure and may, in fact, derive from different sources. That is, the classic Scottish scone which, according to Sheila MacNiven Cameron in The Highlander's Cookbook, originated as a bannock cut into pieces; and the Dutch schoonbrood or "spoonbread" (very similar to the drop scone); and possibly other, similar and similarly named quick breads, may have made their way onto the British tea table, where their similar names merged into one.  A scone is a type of pastry since it is made with the same ingredients as shortcrust, though with different proportions of fat to flour.  A scone differs from a teacake and other sweet buns because no yeast is used.  The original scone was round and flat, usually the size of a medium size plate. It was made with unleavened oats and baked on a griddle then cut into triangular sections for serving. When baking powder became available to the masses, scones began to be the oven-baked, well-leavened items we know today

Where to buy ingredients

Any supermarket.
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