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Scones are a delightful treat, offering a perfect balance of buttery
richness and tender crumb. Whether enjoyed plain or with jam and
cream, they make any moment special and comforting.

Instructions
1.Preheat oven to 400°F (200°C). Line a
baking sheet with parchment paper.
2.In a bowl, mix flour, sugar, baking powder,
and salt. Cut In butter until the mixture

purpose flour
. 1/4 cup (509) Sugz‘f r resembles coarse crumbs.
wae

o 1tbsp bak;i‘g Pe 3.Whisk milk, egg, and vanilla (if using). Add to
y ‘1//2;2;3(1159) cold, dry ingredients and stir until just combined.
. cubed butter 4.0n a floured surface, shape dough into a 1-

. 53 cup (160mD) Milk

or cream

inch-thick circle. Cut into wedges or rounds.
. 1 large €99 5.Place on the baking sheet, brush with milk,
o 1 tsp vanilla extractjj and bake for 12-15 minutes until golden.
6.Cool slightly before serving.
/.Enjoy your scones with clotted cream or jam!
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