
Strawberry Scones Strawberry Scones 

MethodMethod
1.	 Preheat your oven to 200°C-200°C fan/gas mark 7.

2.	 Grease a baking tray with butter.

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

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

5.	 Carefully, stir in the sugar and sultanas (optional).

6.	 Gradually, add the milk to the mixture and stir well.

7.	 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.

8.	 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.

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

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

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

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

13.	 Enjoy! 

IngredientsIngredients
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 

EquipmentEquipment
mixing bowl

knife 

round cutter

wooden spoon

baking tray

rolling pin 

ruler 

pastry brush 

cooling rack 

Disclaimer: 
We hope you find this resource useful. This recipe involve the use of knives and an oven. It is your responsibility to assess risks and ensure the activity is safe 
for those participating. We will not be held responsible for the health and safety of those participating and cannot accept any liability. It is your responsibility 
to ensure you are fully aware of the allergies and health conditions of anyone making or consuming these products – noting potential allergens included in the 
ingredients. Children should be carefully supervised by a responsible adult at all times, especially when using any sharp items, such as knives or when near a 
heat source. It is the responsibility of supervising adults to ensure the safety of children in their care.
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