
Scones
Ingredients

• 2 cups of all purpose flour
• 1-2 tsp salt
• (1 tbsp sugar)
• 2 tsp baking powder
• 7 tbsp/100 g unsalted cold butter (directly out 

of the refrigerator)
• Almost 1 cup of milk, buttermilk, or natural 

yogurt

Directions
• Turn on the oven to 440F.
• Mix all the dry ingredients in the mixing bowl
• Cut the cold butter into small cubes
• First with the wooden spoon or fork, and then with your fingers, mix in the butter into the 

dry ingredients.  Mix until you have a dry, grainy mix.  You want to make sure that some 
whole pieces of butter remain.

• Add the milk/yogurt.   At first reserve a little bit of the liquid, so that the dough isn’t too 
wet.  Add more liquid as needed.  The dough should be pretty sticky.

• At this point, if you are preparing the dough in advance, roll it into a log, roll it into plastic 
wrap and refrigerate until you are ready to bake the scones.

• Shape the dough into 8, about equal size, scones, and place them on the cookie sheet.  If 
you don’t have parchment paper lightly butter the cookie sheet instead.

• Prick each scone a few times with the fork.
• Bake in the oven for 15-20 minutes.  The scones will be lightly brown when ready.  You 

may want to check them after 12-13 minutes to make sure the bottom of the scones is not 
getting too dark.

• Enjoy right away, with some butter and/or jams.

Supplies needed:
• Mixing bowl
• Cup measuring cup
• Teaspoon measuring cup
• Tablespoon measuring cup
• Kitchen knife
• Wooden spoon or fork
• Fork
• Cookie sheet (and parchment 

paper)
• Scale
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Crepes

Ingredients
• 1 ¼ cups All-purpose flour
• 2.5 cups Milk
• 3 Eggs
• Butter

Supplies needed:
• Mixing bowl
• Cup measuring cup
• Whisk (or fork)
• Frying pan
• Spatula/turner (thin and wide 

is preferable)

Directions
• Pour the flour into the mixing bowl.  Add about half of the milk and whish 

until there are no lumps (well, probably very few, and not very large ones). 
Add the rest of the milk and stir to combine.

• Add the eggs, stir to combine.
• Heat your frying pan to medium heat.  
• Melt about 1 tbsp of butter in the frying pan.  Pour the melted butter into the 

mixture and stir.
• Using the ¼ cup measuring cup, scoop batter onto the frying pan.  Tilt the 

pan with a circular motion to spread the batter over the frying pan evenly.
• Cook  the crepe until the bottom is lightly brown.  Using the spatula, flip it to 

the other side, and cook until that side is also lightly brown.  
• Enjoy right away!
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