
Ingredients:
350g Self-Rising Flour
85g Butter
50g Sugar (caster)
175 ml/g Milk
50 Sultanas or Glace’ Cherries (optional)
1 tsp Baking Powder (optional)
1 Tsp lemon Juice (optional)
50ml extra milk

Equipment:
Mixing Bowl
Scales
Measuring Jug
Table spoon
Dinner Knife
Round pastry cutter

Method:
1. Weigh the Flour and Sugar into a mixing bowl.
2. – Weigh and cut into cubes the cold butter (1cm pieces) and place in the 
mixing bowl with the flour and sugar. 
3. – Rub together with your fingertips until the mixture resembles 
breadcrumbs.

Use this video link to show you the ‘rubbing-in’ technique.
Video of ‘rubbing in’ technique

4. Add the sultanas or Glace’ cherries (if using) and mix well (breaking up any 
lumps of the dried fruit).
5. Weigh or measure the milk and then add the lemon juice and mix (the milk 
will ‘curdle’ – don’t worry).
6. Add all of the milk to the ‘bread-crumb’ mixture and mix with the dinner 
knife until all of the flour is mixed and a dough is formed (it will be slightly 
sticky).
7. Place onto a floured surface and press the dough down with your hands 
until its 3-4 cm thick. 
8. Using the pastry cutter, cut out the scones and place them on to a baking 
sheet.  You can roll up the excess dough and press out again to use up all of 
the dough (if you don’t have a pastry cutter cut the scones in 5-6cm squares).
9. Brush the top with a little of the extra milk and place into the hot oven at 
180°C for 15 minutes.

FOOD AND NUTRITION 
TRANSITION TASK

Hello year 6 and welcome to Food and Nutrition. We are looking forward to meeting 
you all in September and helping you improve your cooking skills and knowledge. As 
preparation Mr Eyre would like you to cook a batch of scones for your family. 
Simply follow the recipe and videos below and then get your family to taste. We can 
then share your success when we meet you in September.

https://www.bbcgoodfood.com/videos/techniques/how-rub-butter-and-flour-video


Watch the videos of Mr Eyre 
below to help with your cooking 
skills.

• FRUIT SCONES video
• FINISHED SCONES video

https://youtu.be/9xE4kyMpUeQ
https://youtu.be/9xE4kyMpUeQ

