Rich Scones

225g Self-Raising Flour

Pinch of Salt

50g Margarine

25g Sugar

50g Dried Fruit

1 Egg, beaten with sufficient milk to make 150ml of liquid

1. Preheat the oven to 220(C.

2. Grease baking tray.

3. Sieve flour into a bowl, add salt.

4. Rub in margarine using your fingertips until it looks like breadcrumbs then add sugar and fruit.

5. In a jug, beat egg and top up with enough milk to make 150ml in total.

6. Add egg mixture to make a soft but not sticky dough reserving a little for brushing the tops

7. Knead lightly on a floured table.

8. Roll out to 2cm thick.  Cut out using a medium round cutter.

9. Place on a baking tray and glaze with remaining egg and milk mixture.

10. Bake until well risen and golden for about 10 minutes.  Cool on a cooling tray.

A scone dough should be soft and spongy.  Handle very lightly for best results.


