Toowoomba Simple Living – Scone Making

Lavender Scones

2 ½   cups SR Flour plus extra for dusting

¼ cup pure icing sugar

½ teaspoon dried lavender flowers

½ thickened cream

2/3  cup milk

Jam and double cream to serve

Preheat oven to 240 degrees C

Sift flour and icing sugar into a bowl and then add lavender. Cut cream in with a pastry scraper or broad spatula. Mix milk in quickly.

Sift a little flour over a chopping board and over a baking tray. Turn dough onto a floured board. Pat into a rectangle and cut with decisive cuts approx 6 cm squares. Separate and place dough squares onto floured baking tray. Bake for 5 min or until browned on top. Reduce oven temperature to 180 degrees and bake for a further 10 minutes.

Line a large mixing bowl with a dry tea towel and place cooked scones inside. Fold ends of towel over scones to stop them becoming too hard. Split and serve with jam and thick double cream.

NB a small quantity of lavender imparts a lot of aroma so use discretion and a light hand.

(From Stephanie Alexander’s Kitchen Companion) 

Quick Easy Scones
3 cups SR flour

1 cup milk

1 cup cream

Cook at 200 degrees for 12-15 minutes.

Buttermilk scones
4 cups SR flour

2 tablespoons caster sugar

Pinch of salt

60 g chopped butter

2 cups buttermilk.

Preheat to 220, turn down to 200 when scones go in oven and then cook for 20 min.

(From Rhonda Hetzel)

