
 

Date and Lemon Scones

Ingredients

150m l-175m l m i lk  
150m l cre a m  
1  e g g  
3  cup s  s e l f - ra is ing  f lo u r 
2  tb s  ca s te r s ug a r 
1  cup  cho p p e d ,  d rie d  d a te s  
F in e ly g ra te d  rin d  1  le m o n  
C re a m  & ja m ,  to  s e rve  

 

Method    
Makes 12  

1 .  P re he a t o ve n  200Â°C  fa n  fo rce d .  L in e  la rg e  f la t o ve n  tra y with  
b a k ing  p a p e r.  

 
2 .  W h is k  150m l m i lk ,  cre a m  a nd  e g g  to g e the r un ti l  we l l  co m b ine d .  
C o m b ine  f lo u r,  s ug a r,  d a te s  a nd  le m o n  rind  in  a  la rg e  b o wl.  Ad d  
m i lk  m ix tu re  a nd  s ti r g e n tly to  a  s o f t d o ug h ,  a d d ing  re m a in ing  
m i lk  i f  n e ce s s a ry.  T u rn  o n to  a  l ig h tly f lo u re d  s u rfa ce  a nd  k ne a d  
g e n tly un ti l  d o ug h  co m e s  to g e the r.  

 
3 .  P re s s  d o ug h  o u t to  2 cm -th ick .  C u t s co ne s  f ro m  d o ug h  a nd  p la ce  
o n to  tra y f la t- s id e  up .  P re s s  d o ug h  to g e the r g e n tly a nd  re p e a t 
u s ing  the  re m a in ing  d o ug h .  Bru s h  the  to p s  with  m i lk  a nd  s p rin k le  
with  a  l i tt le  s ug a r.  Ba k e  12 -15  m inu te s  un ti l  g o ld e n  a nd  we l l  ris e n .  
Se rve  ho t with  ja m  a nd  cre a m .  

   


