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Sure to work Butter Scones

S * 3 cups self raising flour
E % * 1/1/2 - 2 cups warm milk
b * 125 Tararua Butter

A\ Place flour into a bowl. Melt the butter and add
1 to the milk, then pour into the flour. Mix with a knife
/i adding enough milk to form a soft dough. Tum out onto
a fioured board and pat out to about 2-3cm thickness. Cut
into squares or rounds. Place on a greased baking tray
and bake in a very hot oven 225 Deg C or 450 Deg F for
8-10 minutes or until lightly browned on top.
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