How to Make Scones

1. Mixing (dry).

2. Baking
powder

o\

3.Rubin
butter

/

4. Stirin
sugar (if
using)

5. Stirin

additions
(if using)

2. Break the egg info a jug, add
milk and beat.

3. Stir the liquid in and turn into
a soft dough.

4, Roll out (3cm thick)

2

5. Cut out 12 scones with pastry
cutters.

6. Glaze and place in the oven

until golden brown.
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