


B E R R Y  S C O N E S

I make biscuits and scones a lot. and I usually wing it,  using this general 
ratio of flour-baking powder-butter and milk or cream, plus fresh or 

frozen berries, dried fruit, chopped nuts or chocolate. Scones are 
typically a bit sweeter, wetter and denser, and not quite as tall and flaky 

as a biscuit. They often contain an egg - if you want to add one, beat it 
with a fork in your measuring cup, then add milk to top it up to 3/4 cup. 

Feel free to flavour your scones with vanilla, lemon zest, ginger, or 
anything you can think of, or make savoury cheese scones by omitting the 

sugar and tossing a cup or so of aged cheddar, Gouda or other sharp, 
flavourful cheese to the dry ingredients before adding the milk.

1 3/4 cups all-purpose flour

1/4 cup sugar

1 Tbsp baking powder

1/2 tsp salt

1/2 cup butter, chilled

1/2-1 cup fresh or frozen berries (don't thaw them)

3/4 cup milk or cream

coarse sugar, for sprinkling (optional)

Preheat the oven to 425˚F.

In a large bowl, stir together the flour, sugar, baking powder and salt.
Grate in the butter using the coarse side of your box grater, or slice it
in with a knife, then rub it in with your fingers until you have a
crumbly mixture with pieces of butter no bigger than a blueberry. 
Add any berries or other additions - grated cheese, chopped nuts or
chocolate - and toss to combine.

Add the milk and stir just until the dough comes together. Turn it out
onto a parchment-lined sheet and pat into a circle about an inch thick. 

Brush the tops with a little extra milk, if you like (there's usually
enough left in the bottom of the measuring cup!) and if you have
some, sprinkle with coarse sugar. Bake for 15-20 minutes, until deep
golden. Serve warm. 

Makes about 8 scones.





H O N E Y  B U T T E R  G R A N O L A

Granola is a simple thing to make from scratch, and you can customize 
it to suit your taste! Sometimes I make peanut butter granola by 

stirring a spoonful of peanut butter in (warming it first makes this 
easier) into the honey or syrup, along with or instead of the butter. 

You don't have to be super accurate with your measurements - 
essentially with granola you just need enough honey or syrup to coat 
the oats, nuts and seeds and make them clump together. Sometimes I 

use the melted butter or oil and sometimes I leave it out - some fat will 
make your granola a bit crisper.

3 cups old-fashioned (large flake) oats

1/2-1 cup chopped or sliced nuts (pecans, almonds, walnuts)

1/2-1 cup seeds (pumpkin, sunflower, sesame)

1/2-1 cup shredded coconut 

a good shake of cinnamon (and/or ginger, or pumpkin pie spice)

1/4 tsp salt

1/3 cup melted butter (or browned butter!) or coconut oil

2/3 cup honey, maple syrup or Rogers' golden syrup

1/2-1 cup raisins, dried cranberries, chopped dried apricots or

 other dried fruit (optional)

Preheat the oven to 300°F.

In a large bowl, combine the oats, nuts, seeds, coconut, cinnamon and 
salt. In a small bowl or measuring cup, stir together the melted butter 
and honey, warming the honey if it’s too thick. Pour over the dry 
ingredients and stir to coat well.

Spread the mixture evenly onto a parchment-lined rimmed baking 
sheet. Bake for 25 to 30 minutes, stirring once or twice, until pale 
golden. Set aside to cool completely, then stir in some dried fruit, if 
you like.

Makes about 5 cups.


