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Ychydig o sudd lemwn

wy wedi’i guro, i sgleinio
jam a hufen tolch [clotted cream], i’w gweini
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€ - € [ [ wwwbbegoodfood.com/recipes/4622/classic-scones-with-jam-and-clotted-cream

{77 (405 ratings)  ByJane Hornby ~ Magazine subscription - 3 issues for £:
Prep: 5mins
) e () s

You can have a batch of scones on the table in 20 minutes with Jane
Homby's storecupboard recipe, perfect for unexpected guests

ser: (D o
Nutrition per scone (no jam or cream) ‘Additional info
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My Good Food |(® - 268 69 419 10g 69 1o 89 095

Ingredients Method amazon.couk
N~ _

1. Heat oven to 220C/fan 200C/gas 7. Tip the

350 self raising flour, p f
AT U T DS flour into a large bowl with the salt and baking

dusting
powder, then mix. Add the butter, then rub in
Yitsp salt
with your fingers until the mix looks like fine
1 tsp baking powder crumbs. Stir in the sugar.

Teksta Dalmatian Robotic Pu
koA (3) >

85 butter, cut into cubes

SO o
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