RECIPE DEVELOPMENT FOR SCONES

From basic scones one can create many variations using both sweet and savoury ingredients. Below are a few ideas for some of the easiest and quickest of traditional baked goods.

Choose either sweet or savoury scones.

Use a selection of the ingredients below to develop your own recipe:

SWEET:                                                                    Scone roll filling

	Red apple
	Chocolate drops
	Jam

	Dried apricot
	Caramelised ginger
	Mincemeat

	Dried cranberries
	Zest of orange, lemon
	Stewed fruit

	Dried blueberries
	Chopped nuts
	Chocolate spread

	Sultanas
	Vanilla pod
	Caramel spread

	Glace cherries
	Cinnamon or nutmeg
	Nutella


SAVOURY:                                                                Scone roll filling

	75g grated cheese
	5 sundried tomatoes
	Pesto paste

	½ onion or spring onions
	12 olives
	Tomato puree

	½ pepper
	1 garlic clove
	Sundried tomato paste

	75g ham
	Dried mixed herbs
	75g cheese

	   75g smoked salmon
	Fresh chives
	etc

	75g parma ham
	Chilli powder
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Decide on a shape for your scones e.g.


Scone roll

Scone shapes

Scone wedges

N.B.  You will need to bring in a large container and your added   ingredients.
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