
                                                
                                 GRANOLA SCONES WITH COCONUT CREAM AND STRAWBERRY TOPPING  

My mother makes the most divine scones. I remember as I child on a weekend morning I’d wake  
to the smell of freshly baked scones and we would tuck into them while they were still warm.   

My mother has an array of scone recipes but this one is our favourite . With the  
coconut cream topping they are a perfect start to your Mother’s Day morning.  

 

 Makes 8 - 10 scones 
  
 Ingredients:  
 8 oz (225g) self-raising flour 
 2 oz (50g) butter at room temperature 
 1.5oz  (42g) demerara sugar 
 2 oz (50g) of granola  
 Enough milk to make a small dough 
 1 egg whisked with a little milk (to brush on top of scone) 

 For the topping: 
 A small tin (160ml) of coconut cream 
 8 -10 strawberries (chopped) 

 Method: 
 1. Pre-heat the oven to 220 degree C (fan 180 degree C). 
 2. To make the scone dough I prefer to use a bowl rather than a food processor. I think it’s important for children to    
 learn how to feel food and understand how the process of mixing and cooking works. And they have such fun 
  getting their hands messy!  
 3. Place the flour in your large mixing bowl and add the butter. Using your hands hide the butter into the flour by 
 rubbing both ingredients together. 
 4. Add the sugar and the granola and mix, again with your hands.  (The secret of a good scone is not to handle the 
 mixture too much so as much as the kids will enjoy the messy part they do need to work quickly and carefully.) 
 5. Make a well in the middle of the mixture and pour in the milk. Using a blunt knife, mix until you have a 
  soft dough. 
 6. On a floured surface carefully press out the dough with your hands to a 2 cm thickness and cut into rounds.   
 We used a mixture of cocktail size cutters and medium cutters.  
 7. Brush the tops with the egg and milk wash and sprinkle a little demerara sugar on top.  This will form a lovely  
 crunch when baked. 
 8. Bake for 10-15 minutes until the tops turn a golden brown. 

 To serve, cut the scones in half and spread thick coatings of coconut cream and top with the chopped 
 strawberries. Enjoy with a hot pot of earl grey tea. Delightful!   


