Basic Scones
Fruily or Cheese

INGREDIENTS

« 2259 plainflour

- 50¢ cold bufter

. 259 lard or vegelable shortening
« Vo Tsp salf

. Y21sp baking powder

« 150ml buffermilk or milk

For Cheese Varialion:
Add 759 graled cheddar cheese

For Fruit Variafion:
Add 75 dried fruif (suffanas, curranifs, or mixed dried fruif)

DIRECTIONS

1. Preheaf ovento 200°C. Line a baking fray with parchment
paper.

2. Siftflour, salf, and baking powder info a large bowl.

3. Cuf butfer and lard irito small cubes and rub info flour unil
resembles breadcrumbs.

4.Add cheese or cheese scones or dried fruitfor fruif scones now.

5. Make a wellin cenfre and pour in milk. Mix gently urifil dough
forms.

6.Turn onfofloured surface and knead very lighfly.

7. Roll or press ovitfo 2cmthickness. Cutinifo circles with a cufter.

8.Place on bakingray and bake for 12-15 minuifes unfil golden.

9.Serve warm with jam and cloffed cream.
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	INGREDIENTS
	• 225g plain flour • 50g cold butter • 25g lard or vegetable shortening • ½ tsp salt • ½ tsp baking powder • 150ml buttermilk or milk
	For Cheese Variation: Add 75g grated cheddar cheese
	For Fruit Variation: Add 75g dried fruit (sultanas, currants, or mixed dried fruit)

	DIRECTIONS
	@notjustachildminder



