
  FOOD FOR THOUGHT AND FOR THE TUMMY!! 

 

 

 

 

 

 

 

*recipe coming at a later date! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

So here we are, on holiday at last !  Time for 

sitting around, for relaxing, and for having a 

nice cuppa and some hot buttered scones!  

There are few things that are easier to 

concoct, and that will impress friends more, 

so why not have a go at it!!   You can come up 

with loads of different versions using what 

you’ve got in your larder, pantry, fridge, 

cupboard...  Sweet or savoury, whatever 

strikes your fancy! 

Some information about its history (or, if you can’t wait, 

just scroll down to the actual recipe!! 

The first known print reference, in 1513, is from a 

Scottish poet. Yet scones are related to the ancient 

Welsh tradition of cooking small round yeast cakes 

(leavened breads) on bake stones, and later on griddles. 

One claim, probably not the best, says that scones are 

named for the Stone (scone) of Destiny, a stone upon 

which Scottish kings once sat when they were crowned 

(the Abbey of Scone can still be found, upriver from 

Perth; but the Stone of Destiny was long ago removed 

to Westminster Abbey).  

Other contenders include the Gaelic ―sgonn‖ (rhymes 

with gone), a shapeless mass or large mouthful; the 

Dutch ―schoonbrot,‖ fine white bread; and the closely-

related German ―sconbrot,‖ fine or beautiful bread. The 

OED (Oxford English Dictionary) favors the latter two. 

Originally, scones were made with oats, shaped into a large round, 

scored into four or six wedges (triangles) and griddle-baked over 

an open fire (later, a stovetop). With the advent of oven baking, 

the round of dough was cut into wedges and the scones were 

baked individually.  

Today though, while traditional English scones may include raisins 

or currants, they are often plain, relying on jam, preserves,  

lemon curd* or honey for added flavor.  Fancy scones—with dried 

fruit such as cranberries and dates, nuts, orange rind, chocolate 

morsels and other flavorings—can be enjoyed without butter and 

jam – depending on your own taste preferences. 

http://www.thenibble.com/reviews/main/breadstuffs/scone-history.asp
http://www.thenibble.com/reviews/main/jams/jam2/jam-types-and-definitions.asp


 

SCONES – a foolproof recipe 

Makes 6-8 scones 

1 oz Butter    

8 oz flour (self-raising if possible) 

Pinch salt     

1 tsp Baking powder + ½ tsp baking soda 

1 tbsp sugar     

1 tbsp dried fruit (raisins, apricots, etc) 

Milk 

 

  

30 g beurre 

240g farine  

petite pincée de sel 

1 cc levure chimique + 

½ cc bicarbonate de soude 

1 cs sucre1 cs fruits secs,  

en petits morceaux  

un peu de lait 

 

      

 

 

  

 

 

 

 

  

 

 

  

 

 

 

 

  

                                                                                                                                                                                                                                                                                                                                                                        

      Method:  

1. Rub butter and dried ingredients together  and add the dried fruit.   

2. Slowly and VERY GENTLY add enough milk to form a stiff but workable dough.  Do not 

knead the dough or you will activate the gluten in the flour and your scones will be hard 

and tough. 

3. Roll out the dough on a floured surface to about ¾ inch thickness, and cut out rounds 

with a cutter or a small glass.  Brush with milk. 

4. Bake for 10 – 15 mintues at 160°C. 

5. You can eat them with just butter and jam, or add some thick cream (on top of the 

jam!!) 

 

If you want some savoury scones, omit the sugar and dried fruit and 

add 1 oz of grated cheese, some dried dill and onions, some goat 

cheese, ham, etc.  Experiment to your hearts content!  


