HOW TO MAKE DROP SCONES
Serves 6 (around 2 people)
	125g of self-raising flour
2tbs of caster sugar
1 egg, beaten
1tbls melted unsalted butter
150ml of semi skimmed milk
1 tsp sunflower oil
	
	 A Bowl
Wooden spoon
A relatively large frying pan
Dessert spoon
A Spatula
A Plate 
Knife and fork



Ingredients:                  Utensils:                   Extras:
	Icing sugar
Blueberries
Raspberries
Maple syrup
Whipped cream
Nuttella
Honey & Almonds 









Method 1.Put the flour in  a bowl and stir in the sugar. Make a well in the centre and add the beaten egg, melted butter and a little of the milk ( it doesn’t really matter how much; just not all of it!) then stir all the flour into the liquids and  add the remainder of milk at a time, make a thick, smooth batter.
2. Grease your frying pan with 1tsp of sunflower oil, and place over moderate heat on cooker/ stove.
3. Pour the batter into the pan, to make neat circular drop scones. Cook for 2 minutes, or until bubbles are seen on the surface. This is where the spatula comes in, for this part it is safer to have an adult at hand, if not possible, be extra careful. Gently ease the spatula between the pan and your drop scones, then lift in the air and turn over onto the pan, it should be golden brown on the upfacing side. Cook for a furthermore 1-2 mins. Serve on plate and ENJOY! 
	



