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Plain Scones
Submitted by Jody Sandral

Ingredients

2 cups self raising flour

½ teaspoon salt

2 tablespoons butter

200ml milk

Method

1 Sift flour and salt into a bowl.

2 Rub butter in with fingertips until mixture resembles fine breadcrumbs.

3 Make a well in the centre.

4 Gradually add milk, mixing with a knife to form a moist dough.

5 Turn on to a floured surface and knead lightly.

6 Press out to 2 ½ cm thickness.

7 Cut out with a scone cutter.

8 Place on a lightly greased scone tray, with sides of scones touching.

9 Glaze with a little milk.

10 Bake in a hot oven for 10 to 12 minutes or until golden brown.

11 Wrap in a clean tea-towel until cold.

Delicious served with jam and whipped cream.

