[image: image1.png]GLASGOW'S
LEARNING




Recipe 
Read the following recipe and then answer the questions below: 

Scones 

Preparation time – less than 30 minutes

Cooking time – 15 minutes

Ingredients

225g/8 oz self raising flour

pinch of salt

55g/2 oz butter

25g/1oz caster sugar

150ml/5floz milk

Method 

· Heat oven to 220oC/425F/Gas 7. Lightly grease a baking sheet

· Mix together the flour and salt and rub in the butter

· Stir in the sugar then the milk to make a soft dough

· Turn on to a floured work surface and knead lightly. Use a scone cutter to cut out shapes and place on the baking sheet.

· Brush the tops of the scones with a little milk. Bake for 12-15 minutes until well risen and golden.

· Cool on a wire wrack and serve with butter and jam.

Questions

1. How long does it take to make the scones?

2. How much salt does the recipe need?

3. Which two ingredients should be mixed together first?

4. What should be brushed on top of the scones before cooking?

5. Where should the scones be places to cool down before serving?

6. How long do the scones take to cook in the oven?

