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British style Scone recipe Makes 10 Scones
Prep time: 20 minutes Baking time: 12 minutes

A British style scone recipe has less sugar and less fat, at best, in the
form of butter.
This is because they would be served between breakfast and lunch with
sweet and buttery or creamy spreads.

● 2¼ cup (280g) all purpose flour
● 4 tsp baking powder
● ½ tsp salt
● 3 Tbsp granulated sugar
● 6 Tbsp (85g) cold unsalted butter (That is ¼ cup plus 2 Tbsp)
● ¾ cup (190mL) milk
● Egg wash (1 egg and 2 Tbsp milk) or cream to brush on before baking, optional

Preheat the oven to 425°F (220°C)
Oil a baking sheet or line with baking parchment.

Combine the dry ingredients in a large mixing bowl.

Cut in the cold butter with a pastry cutter until smaller, then rub the mixture between your hands,
sliding them against each other to flatten the butter into the flour mixture, just until crumbly.  Still
important to keep it cool!
If you know it has gotten warm, pop it in the fridge for about half an hour.

Add the milk all at once and stir in a scooping motion, up from the bottom of the bowl, just until
mostly combined.
Turn out to a floured surface.

Bring all the crumbs in and fold it just a few times.
Pat it into a 1” thick form and cut with biscuit cutters or a knife.  Try not to use a glass because it
will seal your edges shut instead of letting them rise high.

Bring the scraps of dough together and fold them over a few times and press so you can get a
few more scones.

Transfer to the baking sheet and brush with cream or egg wash, or neither.
Sprinkle with sugar or cinnamon and sugar if you are serving them sweet.

Bake for about 12 minutes.


