LEMONADE SCONES 
Ingredients

175g SR flour

75ml Cream

60 -70ml Lemonade

25g Caster Sugar

60ml Fruit jam

Oven 180°C/Gas mark 5/6

Method

1. Prepare baking tray with greaseproof paper. Measure flour and sieve into large bowl, add sugar and mix. Make well in centre

2.  Add lemonade and cream, and then mix with a round bladed knife to form a soft but not sticky dough.

3.  Turn mixture out onto a floured surface.

4. Knead each piece lightly, flatten to a thickness of 1cm, then cut out using a 6cm fluted cutter or cut into 4 – 6 wedges, using the round bladed knife.

5. Brush the top of the scones with milk. Bake for 10 – 15 minutes near the top of the preheated oven until golden brown.

6. When cook split the scones open and spread with a little jam. Serve

