
	
      
    	 
	
      
        Ingredients

        	
              SpinneysFOOD Super Fine Icing Sugar
              3 tbsp
            
	
              Vanilla extract
              ½ tsp
            
	
              British strawberries
              100g
            
	
              Salted butter
              225g
            
	
              SpinneysFOOD Self-Raising Flour
              450g
            
	
              Baking powder
              2 tsp
            
	
              SpinneysFOOD Extra Fine Caster Sugar
              120g
            
	
              Large eggs
              2
            
	
              Cream
              250ml
            
	
              Raspberry powder
              ½ tsp
            
	
              SpinneysFOOD Fine Sea Salt
              A pinch
            
	
              Mixed SpinneysFOOD Berries
              200g
            
	
              SpinneysFOOD Mature Cheddar
              100g
            


      
      
      

      
        Nutrition (Per serving)

        	Calories 392
	Fat 20.4g
	Saturates 12.5g
	Protein 4.5g
	Carbs 48.7g
	Sugars 14.5g


      
      
        Given the cook-at-home nature of Spinneys and natural variations in ingredients, nutritional information is approximated."
      

    	
      All-butter scones with strawberry butter

      British 25 Mins Prep · 30 Mins Cook

      

      	Preheat the oven to 220°C, gas mark 7. Line two baking trays with baking paper.
	Place 2 tbsp of icing sugar and vanilla extract in a large bowl. Hull the strawberries, then toss through with the sugar and extract. Place in a roasting tray and roast for approx. 25-30 minutes or until caramelised and jammy. Set aside to cool completely.
	To make the scones, make sure 100g of butter is slightly softened and cubed. Place the flour, baking powder and sugar in a large bowl. Add the butter and rub in with your fingertips until the mixture resembles fine breadcrumbs. Crack 2 room-temp eggs into a measuring jug, then add enough cream (or sour cream, buttermilk) to make the total liquid 300ml. Stir the eggs and cream into the flour – you may not need it all – and mix to a soft, sticky dough.
	Turn the dough out onto a lightly floured work surface and knead lightly to bring it together. Roll out to a rectangle, approx. 2cm thick. Using a round cutter approx. 5cm (you can also use a glass here), cut into as many rounds as possible. Place the rounds on the prepared trays. Brush the tops of the scones with any leftover egg and milk mixture.
	Bake for 12-15 minutes, or until the scones are well risen and pale golden-brown colour. Remove the scones from the trays and carefully place them on a wire rack to cool slightly.
	Meanwhile, make the strawberry butter. Place the remaining butter and icing sugar, raspberry powder and sea salt in a medium bowl. Using an electric hand beater, whip until very light and fluffy, approx. 5-10 minutes.
	Add the roasted strawberries to the strawberry butter. Using a fork or potato masher, crush most of the strawberries into the butter, leaving a few whole (or mostly whole) for added texture in the butter.
	Serve the scones with the strawberry butter, mixed berries and grated Cheddar cheese.
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