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CREAMSCONES
(Combine 2 cups unsifted a”~PurPose flour, % 12 tsp. baking Powdcr, %

Tbsp. sugar and tsp. salt in largc bowl. Cutins Tbsp butter using
cutter or knives until mixtures resembles crumbs. Stirin 2 beaten eggs
and A cup whipping cream (or cvaporated mi”() to make a Fairlg stiff
clough. T urn out on lig}‘ntly floured surface and kneadjust a little until
dough sticks togcther. Roll out to approx. | inch thick and cut into
approx. 2 /> inch rounds with floured cutter. Arrange on ungreascd
baking sheet about % inch apart; thcg should not touch. Pake in400
degrec oven forabout i12to 15 minutes,just until tops are light]g
browned. Do not overbake as thcg will get hard. Serve with clotted cream

or whippcd cream and preserves oﬁgour choice.



