
LEMON

SCONES

Preparation

Prep Time

Ingredients

540g Self- Raising Flour
250g Chilled Butter
100g Castor Sugar
100ml Buttermilk
20 ml Lemon Juice
Zest of 1 Large Lemon

60g Castor Sugar
1 Tbsp Lemon Juice

Scones:

Syrup:

Prep: 15 minutes
Cooking: 30 minutes
Total 45minutes

Chill the butter in the freezer for 5/10
mins before you begin.
Preheat the oven to 180 degrees C/ 356
degrees F and prepare two baking trays
with baking paper.
Sieve the flour into a mixing bowl and add
the chilled butter (cubed).  Rub them in
together and  keep rubbing in until the
flour and butter resemble breadcrumbs.
Add the sugar and lemon zest to the bowl
and mix them in.
Add the buttermilk and mix with your
hands until the dough comes together in
a soft ball. (Only add the lemon juice if the
mixture is slightly dry, this will depend on
what kind of butter you used).
Lightly flour your work surface and put
the dough on the surface. Divide it in 2.
Lightly flour your hands and press the
doughs to spread them out into discs, 
Cut each disc into 6 pieces and transfer
them in order onto the trays.
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LEMON

SCONES

Preparation continued

Prep Time

Ingredients

540g Self- Raising Flour
250g Chilled Butter
100g Castor Sugar
100ml Buttermilk
20 ml Lemon Juice
Zest of 1 Large Lemon

60g Castor Sugar
1 Tbsp Lemon Juice

Scones:

Syrup:

Prep: 15 minutes
Cooking: 30 minutes
Total 45minutes

9. Brush the scones with the milk. and bake      
for 25-30 minutes until golden. 
10. If they touched while baking simply trim
the edges to keep a nice wedge shape to
the scones! 
11. If you want to make the lemon glaze,
simply mix the lemon juice and castor sugar
together in a cup or small bowl, place in the
microwave for up to 1 minute to melt down
the sugar, mix and drizzle it on top of the
scones while they are still warm.
 
Enjoy!!


