Cookin’ Fun

Lucky Day Cinnamon Scones
1 cup self rising flour
1/8 teaspoon salt
2 tablespoons butter
1 egg, lightly beaten
3/4 cup buttermilk
1 egg white
1 teaspoon cinnamon
2 tablespoons sugar

Preheat oven to 425 degrees. Place the flour and the salt into a
sifter and swift together in a large mixing bowl. Work the butter into
the mixture with your hands until completely combined. Make a well
in the center of the mixture. Add the egg and pour in 1/2 cup of the
buttermilk. Use your hands and work the mixture into soft dough
adding the remaining buttermilk as needed.
Lightly flour a flat surface and place the dough on the flour. Roll the
dough with a lightly floured rolling pin until it is 1 inch thick. Using a
round cookie cutter, cut out 16 two inch round pieces. Brush each
round piece with the egg
white. Put the cinnamon
into a shaker or small
bowl. Add the sugar and
shake or mix until completely combined. Shake
the cinnamon sugar mixture over each scone.
Bake 18 minutes or until
a golden brown.

Rules For The Kitchen!

1. Always ask an adult if you can use the kitchen.
2. Have all the ingredients before you start.
3. Wash your hands before you touch food.
4. Wear an apron or towel to keep your clothes clean.
5. Always clean up when you are finished.
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Irish Gold Soda Bread
3-3/4 cup of flour
1/4 cup brown sugar
1 tablespoon baking powder
1 teaspoon baking soda
3/4 cup golden raisins
2 cups of buttermilk
1 egg

Preheat oven at 375 degrees. Line a cookie sheet with parchment
paper and set aside. Place the flour into a large mixing bowl. Dump
in the brown sugar, baking powder and baking soda and mix to combine well. Fold in the raisins until mixed into the dry mixture well.
Pour the buttermilk into a separate small bowl. Break the egg into the
buttermilk and whisk until completely combined. Pour the mixture
into the dry ingredients and stir until all the ingredients are mixed together and soft dough has formed.
Flour a flat surface lightly and transfer the dough to that surface.
Knead the dough 10 times or until the dough is pliable and smooth.
Form the dough into a large mounded round. Place the dough on
the prepared cookie sheet and with an adult’s help, use a knife to cut
a shallow X in the middle of the mound.
Bake the bread for 45 minutes or until browned on top and a toothpick inserted in the middle comes out clean.
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