Ingredients

225g self-raising flour (plus
extra for work surface)

50g cold butter, cubed (plus
extra for greasing and serving)

25g caster sugar
50g sultanas (optional)
pinch of salt

120ml milk, plus extra for
brushing

strawberry jam for serving

strawberries to garnish

Equipment
mixing bowl
knife

round cutter
wooden spoon
baking tray
rolling pin
ruler

pastry brush

cooling rack
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Method
Preheat your oven to 200°C-200°C fan/gas mark 7.

Grease a baking tray with butter.

Put the flour and salt into a mixing bowl and add the
cubed butter.

Gently, rub the mixture together with your fingertips
until it looks like breadcrumbs.

Carefully, stir in the sugar and sultanas (optional).
Gradually, add the milk to the mixture and stir well.

Coat the work surface with a light dusting of flour.
Pour the mixture out onto the floured surface and
knead it with your hands until the dough is quite stiff.

Roll out the dough until it is roughly 2cm thick.
Press the cutter into the dough to cut out individual
circles. Repeat with any remaining dough.

Gently, spread out the scones on the greased baking
tray, allowing a gap between them. Then, brush them
with milk.

Bake in a hot oven for 12-15 minutes. Leave to cool on
the cooling rack.

Carefully, cut the cooled scones in half and add a
layer of butter and strawberry jam to each half.

Wash the strawberries and chop off the green stems.
Cut the strawberries into slices and add them to the
top as an extra garnish.

Enjoy!
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https://www.twinkl.co.uk/resources/2014-curriculum-design-and-technology-resources/new-2014-curriculum-resources-ks2-design-and-technology-resources/new-2014-curriculum-resources-ks2-design-and-technology-resources-cooking-and-nutrition

