
SUNDAY SCONES 
 
1 cup unbleached white flour (or ½ white, ½ whole wheat) with  
 another ½ cup or so for kneading 
pinch of salt 
1 ½ tsp. baking powder 
¼ cup lard (or butter or vegetable shortening) 
¼ cup milk 
1 egg 
 
First thing in the morning, put out the milk and egg to warm to room temperature. 
 
When ready to make the scones, pre-heat oven to 425 F. (218 C or Gas Mark 7) 
 
Mix together dry ingredients, then cut in lard until mixture has the consistency of coarse 
oatmeal. (That’s what cookbooks often say; see picture!) 
 
Beat egg into milk, then stir into dry ingredients. Flour a work surface heavily, then 
scrape dough onto the flour. (Unless it is the middle of winter in Saskatchewan and your 
house is very dry —or you are making these in the Gobi Desert— the mixture will be 
quite sticky.) 
 
Sprinkle with a bit more flour, then flatten the dough into a circle. Fold the edges into the 
centre. Repeat these steps just until the dough is no longer sticky. Remember to keep the 
surface under the dough well floured.  
 
When the dough is ready, turn over so the smooth side is on top and form into a ball by 
tucking the sides under. Flatten to about ½ inch (1.25 cm) thick and cut into farls 
(wedges). 
 
Place scones on a baking sheet —I use a well-cured pizza pan— and bake for 
approximately 10 minutes, turning half way through if needed. (Baking time will vary 
from oven to oven: my old stove ran hot and baked these in 8 minutes.) 
 
Cool briefly on a rack. To keep warm while serving, line a plate or flat bowl with a cloth, 
pile with scones, then fold corners of the cloth over the top. 
 
Scones with jam and clotted cream are wonderful but you can use other toppings: butter, 
Greek yoghurt, cream cheese, or soft goat cheese are all nice. 
 
Should you have any left over, they can be split and toasted. 
 
Variations: 
Fruit scones — add up to ⅓ cup of dried fruit. The pictures are of currant scones, but you 
can use any dried fruit. One of our favourite combinations is ⅔ dried cranberries/⅓ finely 
chopped candied ginger. Small fruits can be added whole, larger ones like dried apricots 



should be chopped. I add 2 tsp. of sugar when making fruit scones. Don’t forget to grease 
your baking pan — sugar sticks! 
 
Savoury scones — add grated cheese of your choice up to ⅓ cup with or without herbs to 
taste. Another alternative is to add ⅓ cup of pesto (recipe here). If adding pesto you 
might want to reduce the lard slightly. Don’t forget to grease your baking pan — cheese 
sticks! 
 
 
 
 


