SCONES

300g Plain Flour
20g Baking Powder
75g Butter
125g Sultanas
1 Egg
190ml Buttermilk
(You can make your own buttermilk, add 1 tablespoon of lemon juice to 250ml milk)


1. Heat oven to 190C
2. Rub butter into flour.  Add sugar and baking powder.  Add sultanas.
3. Whisk together the egg and buttermilk.
4. Slowly add about ¾ of egg and buttermilk mix. Add a little more if the mix is dry. Bring mix together gently, do not knead; it should be slightly sticky and not dry. You should have some liquid left for the glaze.
5. Pat out until 4-5cm thick and cut into scones.  The number of scones will depend on the size of your cutter.  
6. Put into fridge for 20 minutes to chill
7. Eggwash with left over egg mix and then glaze again.  . 
8. Bake 15 – 20 minutes depending on the size of the scones.

TIPS:
· Do not overwork or you will have tough scones. 
· The amount of liquid will always vary slightly depending upon the amount of moisture in the flour.
· You need the mix to be slightly sticky to create a middle that is not dry.
· Stamp out the scones, flouring your cutter first. 
· Do not twist the cutter as this would affect the rise
· Try not to let the eggwash drip down the sides of the scone as this stops the rise.
· Allowing time for the scones to rest in the fridge helps to solidify the butter.  When baking the butter then melts creating steam to help the rise.
