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      Simple Fruit Scones 

What can be nicer than a warm fresh scone?!  They’re very easy to make and 

freeze well so you can cook a batch and save some for later. 

 This recipe uses very few ingredients 

and make a delicious sweet fruit scone 

but scones can be sweet or savoury. 

They can be made plain or with many 

other ingredients like berries, dried fruit, 

cinnamon, vanilla extract, nuts, seeds, 

cheese and herbs, tomato and basil, 

onion and thyme – the list is endless, get 

creative! 

Core Ingredients 

§ 450g self-raising flour 

§ 100g butter 

§ 100g sugar 

§ 450ml milk 

§ A handful of sultanas 

 

Optional additions 

You can add a handful of: 

§ Blueberries 

§ Apple 

§ Raisins/sultanas 

§ Nuts 

§ Seeds 

§ Vanilla extract 

§ Chocolate chips 

§ Cinnamon 

§ Cranberries 

…….you decide! 

 

Directions 

1. Start by taking butter and of the fridge, cut into 

small pieces and let it sit at room temperature until 

it has softened – this makes mixing much easier! 

2. Preheat oven to 220⁰C/Gas mark 7 

3. Lightly dust a baking tray with flour 

4. Add flour sugar and butter to a bowl and rub 

together lightly with fingertips until it forms a fine 

sand texture - Lift mixture out of bowl as you rub to 

add air and keep it light and don’t over handle! 

5. Add sultanas and mix 

6. Add milk and bring together to make a dough – the 

less you handle the dough the better 

7. Put the dough ball on a lightly floured surface and 

flatten with your hand to about 2.5cm (1 inch) thick 

8. Cut into circles with a cutter and place on the 

floured baking tray 

9. Bake in the oven for 12/15 mins – Don’t open the 

door before 12 mins or they will sink! 

10. They will be a bit soft when they come out but will 

harden. 

11. Choose a topping and enjoy! 
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