
Herby Scones 

Recipe for: 8 scones 

Ingredients 
 

200g self raising flour  
50g butter or margarine  
150ml milk  
2 tablespoons fresh parsley  
½ tablespoon fresh thyme or rosemary (optional) 
 

Equipment 

Baking tray, weighing scales, sieve, mixing bowl, table knife, measuring jug, tablespoon, 

rolling pin (optional), pastry cutters  
 

How to make it 

 

1. Heat the oven to 220oC/Gas 8. Lightly flour the baking tray.  
2. Sieve the flour into a large bowl. Rub in the butter, until the mixture resembles 

breadcrumbs. Then tear and add the herbs to the bowl.  

3. Make a deep well in the flour. Add 6-8 tablespoons of milk and mix together with a table 
knife to form a spongy dough. Add more milk if needed.   

4. On a floured surface, knead the dough very lightly until it is just smooth. Roll or press 
out to about 2.5cm thick and cut into shapes with a small pastry cutter. Gather the 
scraps together and cut into more scones.  

5. Bake the scones at the top of the oven for 15-20 minutes, or until well risen and brown.  
6. Leave to cool on a wire rack and serve warm.  
 

 

 

 

 

 

                    

Allergy Information  

Check your ingredients for possible allergens.    

 

 



Before you start: 

• Pre-heat the oven. 

• Lightly flour the baking sheet. 

 

Show the children: 

• How to weigh our the flour, butter and milk 

• How to rub the flour and butter together 

• How to flour the worksurface ready for rolling/pressing out the dough 

What the children can do (with adult help): 

• Weigh out the ingredients 

• Sieve the flour into the mixing bowl 

• Rub the flour and butter together  

• Knead the dough (lightly) 

• Tear the herbs. 

• Flatten the dough with their hands ready to cut 

• Cut the dough into shapes using cutters 

Skills 

Mixing, tearing, cutting shapes, kneading, flattening dough 

 

 

 

 

 

 

 

 

 

 

Produced by The Cardiff Healthy & Sustainable Pre-School Scheme and Cardiff Flying Start Dietetics Team, 

December 2014. 

Top Tips 

 Allow the children to smell and touch the fresh herbs. 

 Herbs grown in pots or your own garden area could be used in this recipe. 

 You could pre-prepare a batch of dough, should the children’s dough not quite go to 

plan. 

 Different shape cutters could be used depending on themes within your setting e.g. 

hearts for Valentines Day, squares and triangles for discussing shapes. 


