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MOUNT NELSON TEA SCONES

RECIPE BY CHEF CRAIG HIBBERT

INGREDIENTS
(MAKES 15)

2 eggs
% cup sugar
% cup oil
1tsp vanilla essence
1 1t milk
4 cups flour
2 ths baking powder

METHOD

Preheat the oven to 190°C and line your tray with baking paper.

Whisk the eggs and sugar together till pale. Slowly add the vanilla
essence and oil and stir, then add the milk and combine. Sieve the
flour and baking powder and fold the oil and milk mix in the dry
ingredients with a sputula or hand, DO NOT completely mix. You must
still see some flour showing.

Dust the counter with lots of flour, this will help it from sticking. Pour
out the dough on top of the flour and then fold in to complete the
mixing process.

Flattern to 2cm thick and rest for 1tomin. Using your cookie cutter, cut
out and place them on your line tray 5cm apart. With your pastry
brush, brush the top of the scone with egg wash (1 egg whisked with a
tsp of water) being careful not to spill down the side of the scone. Place
in preheated oven and bake for +14min until golden brown on top.

Best serve warm with strawberry jam and clotted cream with your
favourite cup of tea.



