
Lockdown activities 

Thursday 14th April  

 

Lemonade scones  

Pre heat oven to 220oc 

Ingredients  

2 Cups self raising flour 

150ml cream  

150ml lemonade 

(Jam and Butter for topping) 

 

Method 

Mix all ingredients together in a bowl to form a smooth dough 

Tip out onto a floured bench and form into a ‘round’ 

Lift and place onto lined baking tray and cut into wedges 

Bake for 10 to 15min until starting to colour pale golden 

(You might like to place an Easter egg on the top whilst still hot so it melts over) 

Check they are cooked through and cool on wire rack and cover with tea towel 

Variations – you might like to add other ingredients such as raisins, cheese, dates or 

anything you fancy.  

 

 

 

 

 

 

  

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

All you need is a piece of old wood, some small nails and a hammer, and some wool or 

string.  

Choose a simple design and draw on a piece of paper. Put this on top of your wood.  

Simply bang in your nails over your paper design. Then cover with string. It’s a good idea to 

tie it off every now and again so it doesn’t unravel as you go.  



 


