Stephanie Alexander’s Classic Scones
Ingredients
500g self-raising flour
2 teaspoons baking powder
100g butter 
300ml milk soured with a squeeze of lemon or 300ml buttermilk
Equipment
Camp oven
Cake tin that fits inside camp oven
Mixing Bowl
Measuring cup, measuring spoon, silicone spatula 
Board or mat 
Scone cutter or knife
Pot mitts/gloves
Method
Preheat oven/camp-oven to 220deg C and grease baking tray/tin. Mix flour, baking powder and butter in food processor (or rub butter in with fingers) until mix resembles breadcrumbs. Turn into bowl and quickly stir in milk. Turn onto floured board/pastry mat and gently pat out to about 3cm thick. Cut into rounds or squares and put close together on baking tray. Brush tops with milk or dust with extra flour. Bake 12-18 mins, depending how big your scones are, until lightly golden. Cool on a rack or place on a plate lined with a tea towel and wrap to keep warm before serving. 
Tip for cooking in a camp oven – use a round cake tin that fits inside your camp oven to load your scones into.
*Tip for camping-You can pre-mix your flour, baking powder and butter ready to add liquid at the last minute. You can also add milk powder to this dry mix and then use a premeasured amount of water, with a squeeze of lemon juice, to the mix just before baking  
*NB-you won’t be able to use this method at the MCOM because we will be providing you with flour from the Haggarty’s regen farm on the day.
