Lovely

by Lauren Hairston

ofeomes

2 cups/8 ounces/250 ¢ al-purpose flour (plain flour)

1 teaspoon salt

Js easpoon cream of tartar

7 teaspoons baking powder

1 teaspoon baking soda (bicarbonate of sods)

Jr cup/ 2 ounces/ 50 g sugr

tablespoons/2 ounces 50 g unsated butter, chlled and fnely dced
213 cup/ % Imperial pint/ 150 mlmilk

Prehet oven to 400° Fahrenheit (200" Celsius).

To. large bowd, add the flour, salt, cream of tartar, baking powder, soda and sugar. Aerate and combine with 3 whisk.
Adel the butter and rub the mixture between the fingers until the dough resembles coarse sand.

Make a well, pour in the milk and cut in with a kife. Knead with the hands until the doughis smooth.

Roll the dough out to %-nch (about 2 om) thickness and cut out twelve scones using a 2 %-inch round cutter. (The closes standard metric cutter is 63mm.) Bake for 8-10 minutes on a greased
baking s heetunm the tops of the scones are a golden brown.

Serve with cltted cream and strawberry am.

Makes 17 scones

@ftrwuﬁwr% Olam
6 ounces170g strawberries, halved i arge
6 ounces/170g sugar

Stirring frequently,heat the strawberries and sugar in a medium heavy-bottomed saucepan over medfum-low heat until the sugar dissolves into the strawberries. When this happens,tun the heat
up to medium-High and bring the mixture to a boil. Boilthe mixture without stireing for two minutes then remove the pan from the heat and pour the goo into a pyrex container and refrigerate. It i

best to make this well in advance 501t has enugh time to cool completely and set up.

Makes approximately 1 pint 4 lmperial pin)

htty:/ /aurenhirston com/scones-strawberry-jam



