Cream Tea Scones
Work in pairs – makes 6-8 scones

250 
mL
all-purpose flour

15 
mL
granulated sugar

10
mL
baking powder

1
mL
salt

40
mL
margarine or butter

~25
mL
egg (½ of a whole egg – beat lightly and share with a neighbour)

10
mL
egg yolk (½ of an egg yolk – separate egg and share the yolk)

60
mL
milk or light cream (approximate)

~15
mL
egg white, lightly beaten (½ of an egg white – separate egg & share the white)
granulated sugar to sprinkle on top before baking

1. Place oven rack in centre position.  Preheat oven to 425ºF (220C).

2. Sift flour or stir to lighten before measuring.  Stir or sift together flour, sugar, baking powder and salt.

3. In a medium bowl, with a pastry blender (or 2 kitchen knives, if you don’t have a pastry blender), cut in margarine or butter until mixture resembles coarse crumbs (largest pieces about the size of green peas).

4. In a separate small bowl, combine egg, egg yolk and cream.  Beat with a fork until well blended.

5. Add liquid mixture all at once to dry mixture, stirring with a fork to make a soft, slightly sticky dough (add a little more milk or cream if necessary).

6. Press into a ball and knead gently on a lightly floured surface about 10 times.

7. Roll out dough to about 1 cm thickness.  Cut in to triangles or rounds.
8. Place on an ungreased baking sheet.  Brush with egg white and sprinkle lightly with sugar to give and crisp, golden crust.

9. Bake for 12-15 minutes, or until golden brown.
Enjoy scones served warm with butter/margarine and/or jam.
