
how to make scones with plain flour
How to Make Scones with Plain Flour: A Simple Guide to Perfectly Soft and
Fluffy Treats

how to make scones with plain flour is something many home bakers wonder
about, especially when they want to enjoy fresh, homemade scones without the
need for specialty ingredients. While self-raising flour is often recommended
for scones because it contains raising agents that help them rise, using
plain flour is entirely possible and can yield delicious results if you know
the right techniques.

In this article, we’ll explore the process of making scones with plain flour,
share tips for achieving a light and fluffy texture, and discuss how to adapt
your recipe for different variations. Whether you’re a beginner or an
experienced cook, this guide will help you master scones made from plain
flour and impress your friends and family with delightful homemade treats.

Understanding the Role of Plain Flour in Scone
Making

Before diving into the recipe, it’s important to understand the difference
between plain flour and self-raising flour, as this knowledge can help you
troubleshoot and perfect your scones.

Plain flour, also known as all-purpose flour in some countries, is a
versatile flour that doesn’t contain any added raising agents. This means
that when you use plain flour for baking scones, you’ll need to add baking
powder or baking soda separately to help the dough rise and become light.

Why Use Plain Flour Instead of Self-Raising Flour?

There are a few reasons you might prefer to use plain flour:

- **Control over rising agents**: Adding your own baking powder lets you
control the amount and freshness, which can affect the rise and texture of
your scones.
- **Availability**: Sometimes, you might only have plain flour at home, and
it’s convenient to know how to make scones without needing to buy additional
types of flour.
- **Customization**: Making your own leavening mix can allow you to tweak
recipes for specific dietary needs or experiment with different rising
agents.



Essential Ingredients for Scones with Plain
Flour

To make scones with plain flour, you’ll need a few key ingredients that work
together to create the perfect soft and crumbly texture.

- **Plain flour**: The base of your scone dough.
- **Baking powder**: Acts as the raising agent to help scones rise.
- **Butter**: Cold and cubed, butter adds richness and creates a flaky
texture.
- **Sugar**: Adds a slight sweetness; you can adjust the amount to taste.
- **Milk or buttermilk**: Moistens the dough and helps bind ingredients.
- **Egg (optional)**: Some recipes include egg for richness and structure.
- **Salt**: Enhances flavor.

Ingredient Quality and Preparation Tips

- Always use fresh baking powder for the best rise. Baking powder loses
potency over time.
- Keep your butter cold until mixing. This helps create those lovely flaky
layers in the scones.
- Sift the plain flour with baking powder and salt to evenly distribute the
raising agents.

Step-by-Step Guide: How to Make Scones with
Plain Flour

Now that we’ve covered the basics, let’s walk through a simple recipe to make
scones using plain flour.

Step 1: Preheat the Oven and Prepare Baking Tray

Start by preheating your oven to around 220°C (425°F). Line a baking tray
with parchment paper or lightly grease it to prevent sticking.

Step 2: Combine Dry Ingredients

In a large mixing bowl, sift together:

- 250g plain flour
- 2 teaspoons baking powder



- 1/2 teaspoon salt
- 2 tablespoons sugar (optional)

Sifting helps prevent lumps and ensures an even rise.

Step 3: Rub in the Butter

Add 60g of cold, cubed butter to the dry ingredients. Using your fingertips,
rub the butter into the flour mixture until it resembles fine breadcrumbs.
This step is crucial for achieving a light, crumbly texture.

Step 4: Add the Wet Ingredients

Make a well in the center of the mixture and pour in about 150ml of cold milk
or buttermilk. You can add one beaten egg here if you prefer richer scones.
Mix gently with a knife or spoon until the dough just comes together. Avoid
overmixing, as this can make the scones tough.

Step 5: Shape the Dough

Turn the dough out onto a floured surface and gently knead it a few times to
bring it together. Pat or roll the dough to about 2cm thickness. Use a round
cutter to cut out scones, pressing straight down without twisting to help
them rise evenly.

Step 6: Bake Until Golden

Place the scones on the prepared baking tray, leaving a little space between
each one. Brush the tops with a little milk or beaten egg for a golden
finish. Bake in the preheated oven for 12-15 minutes until the scones have
risen and turned a lovely golden brown.

Step 7: Serve Warm

Scones are best enjoyed fresh from the oven. Serve them warm with clotted
cream, jam, or your favorite spread.

Tips for Perfect Scones with Plain Flour



Making scones with plain flour can be straightforward, but a few tips can
elevate your baking to the next level:

- **Don’t overwork the dough**: Overmixing develops gluten, which can make
scones dense rather than tender.
- **Use cold ingredients**: Especially the butter and milk, to help create
flaky layers.
- **Check your baking powder**: If it’s old, scones may not rise properly.
- **Cut scones close together**: Placing the dough rounds near each other on
the baking tray encourages upward rise rather than spreading.
- **Experiment with add-ins**: Dried fruits like currants or sultanas, grated
cheese, or fresh herbs can be added to the dough to create savory or fruity
variations.

Adjusting for Different Flour Types

If you want to try whole wheat flour or gluten-free flours, remember that
plain flour behaves differently. Whole wheat may need a bit more moisture,
while gluten-free blends often require additional binding agents. But the
core principles of adding baking powder and keeping ingredients cold remain
the same.

Why Scones Made with Plain Flour Can Be Just as
Good

While some bakers swear by self-raising flour, making scones with plain flour
gives you flexibility. You control the rising agents, and if you follow the
steps carefully, you can achieve scones that are just as soft, fluffy, and
flavorful.

Moreover, using plain flour can be a budget-friendly option and ensures that
you always have the ingredients on hand for a spontaneous baking session.
There’s something deeply satisfying about making classic scones from scratch,
and plain flour is a perfectly suitable base.

Scones are wonderfully versatile. Whether you’re preparing a traditional
cream tea, a quick breakfast, or a cozy afternoon snack, mastering how to
make scones with plain flour opens up endless possibilities. So next time
you’re craving a warm, buttery scone, reach for the plain flour and give this
tried-and-true method a go—you might just discover your new favorite baking
routine.



Frequently Asked Questions

What ingredients do I need to make scones with plain
flour?
To make scones with plain flour, you typically need plain flour, baking
powder, salt, cold butter, sugar, milk (or buttermilk), and an egg for
brushing.

Can I use plain flour instead of self-raising flour
to make scones?
Yes, you can use plain flour instead of self-raising flour by adding baking
powder to the plain flour to help the scones rise.

How much baking powder should I add to plain flour
for scones?
Add about 2 teaspoons of baking powder per 225 grams (1 cup) of plain flour
to ensure your scones rise properly.

What is the best method to mix scone dough using
plain flour?
Use cold butter and rub it into the plain flour and baking powder mixture
until it resembles breadcrumbs, then add wet ingredients and mix gently to
avoid overworking the dough.

How can I make scones light and fluffy with plain
flour?
Ensure the butter is cold, handle the dough gently, and use fresh baking
powder. Also, avoid over-mixing to keep scones light and fluffy.

Can I make sweet and savory scones using plain
flour?
Yes, plain flour is versatile and can be used for both sweet and savory
scones by adjusting the added ingredients like sugar, herbs, cheese, or dried
fruits.

What is the baking temperature and time for scones
made with plain flour?
Bake scones at 220°C (425°F) for about 12-15 minutes until they are golden



and risen.

Do I need to chill the scone dough made with plain
flour before baking?
Chilling the dough for 10-15 minutes can help firm up the butter and make the
scones rise better, but it is not always necessary.

How do I prevent scones made with plain flour from
becoming tough?
Avoid over-kneading the dough and use cold butter. Handle the dough gently
and bake immediately after shaping.

Can I substitute milk with buttermilk when making
scones with plain flour?
Yes, buttermilk adds a slight tang and helps tenderize the scones, making
them softer and more flavorful when used instead of milk.

Additional Resources
How to Make Scones with Plain Flour: A Detailed Exploration

how to make scones with plain flour is a question that often arises among
home bakers and culinary enthusiasts aiming to recreate this classic British
treat without access to self-raising flour. Traditionally, scones use self-
raising flour due to its leavening agents that help achieve the desired
lightness and fluffiness. However, understanding the nuances of plain flour
and the adjustments necessary to compensate for the lack of built-in raising
agents can unlock the ability to bake perfectly tender scones at home. This
article delves into the science, techniques, and best practices for making
scones with plain flour, providing a thorough and professional guide for both
novices and experienced cooks.

The Role of Plain Flour in Scone Making

Plain flour, also known as all-purpose flour, differs from self-raising flour
primarily because it lacks added baking powder or baking soda. This
distinction makes it a versatile ingredient but requires bakers to manually
add leavening agents when aiming for baked goods that need to rise, such as
scones.

Using plain flour in scones involves a deeper understanding of ingredient
interactions. Unlike self-raising flour, the rise in scones made with plain



flour depends entirely on the quantity and freshness of the baking powder (or
an alternative leavening agent) incorporated. This allows for greater control
over texture and flavor but also demands precision.

Adjusting Leavening Agents

When substituting plain flour for self-raising flour, the general rule is to
add 1 to 1.5 teaspoons of baking powder per 150 grams (approximately one cup)
of plain flour. This balance is crucial because too little baking powder
results in dense scones, while too much can cause an unpleasant metallic
taste and excessive rising followed by collapsing.

Additionally, some recipes benefit from the inclusion of a pinch of baking
soda, especially if acidic ingredients like buttermilk or yogurt are used.
The reaction between baking soda and acid produces carbon dioxide bubbles,
enhancing the rise and contributing to a softer crumb.

Key Ingredients and Their Functions

Understanding the role each ingredient plays in scone preparation is
essential, especially when working with plain flour.

Plain Flour: Provides the structure through gluten formation. Overmixing
can develop too much gluten, resulting in tough scones.

Baking Powder: The main leavening agent responsible for the rise.

Butter: Adds richness and creates a flaky texture by coating flour
particles and inhibiting excessive gluten formation.

Milk or Buttermilk: Hydrates the dry ingredients, activates leavening
agents (particularly if acidic), and influences tenderness.

Sugar: Adds subtle sweetness and contributes to browning through
caramelization.

Eggs (optional): Enhance moisture, structure, and color.

Each of these components interacts differently with plain flour, influencing
the final texture and taste of the scones.



The Importance of Ingredient Temperature and
Handling

Cold butter is a critical factor in successful scone making. When cold butter
is cut into plain flour, it forms small pockets of fat, which, upon baking,
create steam and separate layers, giving scones their characteristic
flakiness. Conversely, melted or warm butter integrates too thoroughly,
resulting in denser, less desirable textures.

Similarly, the temperature of liquids used (milk or buttermilk) affects the
activation of leavening agents. Lukewarm liquids can activate baking powder
prematurely, reducing rise during baking. It is generally advised to use cold
or room temperature liquids to maintain leavening effectiveness.

Step-by-Step Process: How to Make Scones with
Plain Flour

While scone recipes vary, the following method highlights essential steps
optimized for plain flour usage.

Preheat the oven to 220°C (425°F) to ensure immediate oven spring.1.

Combine dry ingredients: Sift 225 grams of plain flour with 2 teaspoons2.
of baking powder and a pinch of salt to ensure even distribution.

Cut in cold butter: Add 55 grams of cold, cubed butter to the flour3.
mixture. Use a pastry cutter or fingertips to achieve coarse crumbs.

Add sugar: Incorporate 2 tablespoons of caster sugar for subtle4.
sweetness.

Mix wet ingredients: Lightly beat 150 ml of cold milk or buttermilk.5.

Form the dough: Make a well in the dry ingredients, pour in the milk,6.
and gently mix until just combined. Avoid overworking the dough to
prevent toughness.

Knead lightly: Turn the dough onto a floured surface and knead no more7.
than 5-6 times to bring it together.

Shape and cut: Roll or pat the dough to about 2 cm thickness. Use a8.
floured round cutter to cut scones without twisting, which can seal
edges and inhibit rising.

Bake: Place scones on a baking tray lined with parchment paper.9.
Optional: brush tops with milk or beaten egg for a glossy finish. Bake



for 12-15 minutes until golden brown.

Common Pitfalls and How to Avoid Them

Despite straightforward steps, several challenges can undermine the success
of scones made with plain flour.

Dense Texture: Often caused by insufficient baking powder or overmixing.
Ensuring accurate measurement and gentle handling can prevent this.

Flat Scones: May result from expired leavening agents or cutting the
dough too thin. Always use fresh baking powder and maintain recommended
thickness.

Rough Edges: Twisting the cutter seals the edges, preventing proper
rising. Use a straight-up-and-down motion when cutting.

Butter Melting Too Soon: Work quickly and keep ingredients cold to
retain distinct butter pockets.

Comparing Scones Made with Plain Flour vs.
Self-Raising Flour

While self-raising flour offers convenience by incorporating leavening
agents, plain flour provides more control over the rising process. This
flexibility allows bakers to adjust the quantity of baking powder according
to altitude, humidity, and personal texture preferences.

However, the trade-off lies in the precision required when using plain flour.
The risk of under or over leavening is higher without the standardized blend
found in self-raising flour. Moreover, plain flour-based scones often benefit
from the addition of acid-based liquids like buttermilk to optimize rise and
tenderness, whereas self-raising flour recipes can use regular milk.

From a nutritional standpoint, both flours are similar, but plain flour’s
neutral profile makes it suitable for customized blends, such as
incorporating wholemeal or gluten-free flours, expanding creative options for
bakers.



Enhancing Flavor and Texture with Plain Flour Scones

The base recipe for scones made with plain flour lends itself well to
variations that enhance flavor and mouthfeel. Consider the following
additions:

Dried Fruits: Currants, raisins, or cranberries add natural sweetness
and texture.

Herbs and Cheese: Savory scones benefit from chopped chives, thyme, or
grated cheddar.

Spices: Cinnamon, nutmeg, or mixed spice powders can provide warmth and
complexity.

Glaze and Toppings: A light sugar glaze or sprinkling of coarse sugar
before baking creates an appealing crust.

These enhancements work seamlessly with plain flour scones when the base
recipe is correctly balanced, showcasing the versatility of this basic
ingredient.

Final Thoughts on Mastering Scones with Plain
Flour

Mastering how to make scones with plain flour is a rewarding endeavor that
combines scientific understanding with culinary skill. While it requires more
deliberate ingredient management than using self-raising flour, the control
it offers allows for tailored results suited to individual taste and texture
preferences.

By carefully balancing leavening agents, maintaining cold ingredients, and
handling the dough gently, bakers can produce scones that rival those made
with traditional self-raising flour. Whether enjoyed plain, with clotted
cream and jam, or enhanced with creative flavorings, plain flour scones
remain a timeless favorite adaptable to any kitchen.

How To Make Scones With Plain Flour
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  how to make scones with plain flour: Success with Food Technology Hazel King, Tristram
Shepard, Jane Tulloch, 1998 Three self-contained units of work provide clear progression across Key
Stage 3. Each topic has an introductory sheet which covers the necessary knowledge and
understanding, a practical task sheet and a worksheet for pupils to complete. There is an additional
section of recipe sheets. This is a proven resource including tried and tested practical ideas to
challenge and inspire pupils and teachers. Extension materials are provided for the more able
pupils. Includes extra resources for homework tasks and short written tests for use as additional
work, part of a cover lesson or work for pupils not taking part in practical lessons.
  how to make scones with plain flour: The Basic Basics Baking Handbook Marguerite
Patten, 2008-04-11 The beloved British chef shares her secrets of success and her recipes for cakes,
cookies, breads, and more. Marguerite Patten first became famous during World War II as she
helped British cooks make the best of their rations via BBC radio. Her books went on to sell millions
of copies and she became one of the first celebrity chefs—though she much preferred to be called a
“home economist.” In this classic book, she presents her tried and tested recipes for cakes large and
small, biscuits, breads, pizzas, and pastries. She also discusses equipment, ingredients, basic
techniques, and what to do when things go wrong. You’ll find family favorites such as walnut cake,
teacakes, and buns but more modern popular cakes such as honey and blueberry muffins. With
Marguerite Patten’s expert guidance, even a beginner can discover the pleasures of baking and
achieve successful results.
  how to make scones with plain flour: Home Science Form 3 ,
  how to make scones with plain flour: Cooking For Dummies Margaret Fulton, Barbara
Beckett, 2013-03-29 If you can't boil an egg or make toast without burning it, or just want to expand
your culinary skills and knowledge, you need this inspiring book that makes cooking fun and easy.
Cooking for Dummies, Australian & New Zealand Edition gives you the lowdown on nutrition and
healthy eating, basic cooking techniques and equipment and how to shop for fresh produce. Plus this
book's full of contemporary recipes guaranteed to keep family and friends coming back for more.
  how to make scones with plain flour: Gastronomy Margaret L. Arnott, 2011-06-03 No
detailed description available for Gastronomy.
  how to make scones with plain flour: Scottish Cookery Catherine Brown, 2013-05-13
Attitudes to food and cooking have undergone a radical transformation in recent years, and the
concept of using local produce has revolutionised the culinary world. Nowhere has this been taken
up more enthusiastically than in Scotland, which boasts a vast and varied assortment of home-grown
produce, including cheese, fish, game and vegetables. Catherine Brown's acclaimed Scottish
Cookery was one of the first books to highlight the richness and diversity of Scotland's local larder,
explaining how to get the best out of such ingredients in hundreds of mouth-watering and
imaginative recipes. This new edition features all the original recipes which sealed the book's
reputation as the leading Scottish cookery book, as well as many new dishes, fascinating culinary
anecdotes and practical information on sourcing Scottish produce. Contents includes: Oats and
Barley; Fish; Shellfish and Seaweed; Game; Beef and Lamb; Fruits, Sweets and Puddings;
Vegetables, Soups and Other Dishes; Sugar and Spice, Cakes and Baking, Scottish Sweeties and
Preserves; Cheese; Culinary Interchange.
  how to make scones with plain flour: Mary Berry's Baking Bible Mary Berry, 2012-03-31 The
definitive baking collection from the undisputed queen of cakes This stunning cookbook brings
together all of Mary Berry's most mouth-watering baking recipes in a beautifully packaged edition.
Filled with 250 foolproof recipes, from the classic Victoria Sponge, Very Best Chocolate Cake and
Hazelnut Meringue Cake to tempting muffins, scones and bread and butter pudding, this is the most
comprehensive baking cookbook you'll ever need. Mary's easy-to-follow instructions and handy tips
make it ideal for kitchen novices and more experienced cooks alike, and full-colour photographs and
beautiful illustrations will guide you smoothly to baking success. Drawing on her years of experience
to create recipes for cakes, breads and desserts, Mary Berry's Baking Bible will prove to be a



timeless classic.
  how to make scones with plain flour: The Basic Basics Aga Handbook Carol Bowen,
2008-06-20 Carol Bowen has been the devoted owner of an Aga kitchen range for almost twenty
years and this handbook brings cooking on a range right up to date providing hundreds of thousands
of Aga and Rayburn owners with a much needed collection of refreshingly new recipes. As the title
of the book suggests however, Carol Bowen does not ignore the basics and this handy work of
reference will serve not only those who have just purchased or inherited a kitchen range for the first
time but also those who have owned one for years and are looking for fresh ideas. As an Aga is more
than just a cooker this book contains all sorts of useful hints and tips for getting the most from your
oven - everything from drying sports clothing to using your kettle for cleaning the hotplate lid. The
recipes are all clearly marked with unique symbols to indicate instructions for 2-door, 4-door or
Thermodial-control models and can be cooked in Agas, Rayburns and all similar types of ranges. No
one who owns an Aga or other kitchen range should be without this essential guide.
  how to make scones with plain flour: Paul Hollywood's Bread Paul Hollywood, 2014-09-11
Paul Hollywood is Britain's favourite master baker. His new book is all about bread - how to make it
and how to use it. But while it's all very well making a lovely loaf of bread, can you guarantee that it
won't be wasted? You know those times when you have a lovely crusty loaf, fresh from the oven, and
you have a horrible feeling that after the initial excitement is over, half of it's going to get pushed
aside and not eaten...? Well, maybe it's time to bring bread back into mealtimes for real. Not only
does Paul teach you exactly how to make a variety of breads, but for each one there is a spin-off
recipe that shows you how to make a fantastic meal of it. The book has six chapters, each with five
bread recipes - plus the spin-off recipes for main courses. Not only are Paul's recipes delicious but
they are also foolproof, with comprehensive step-by-step photographs. Try your hand at a basic
white bloomer, which can become a savoury picnic loaf; stilton and bacon rolls, which are excellent
served with celery soup; fluffy crumpets, which become the base for eggs Benedict; flatbreads,
which are a natural pairing with chickpea masala; ciabatta, which the Italians have traditionally
used as a base for tomatoey panzanella; pizza bases, which can become home-made fig, Parma ham
and Gorgonzola pizzas; or white chocolate and raspberry bread, which makes for the best summer
pudding you've ever tasted. Tying in with the BBC2 television series, Paul Hollywood's Bread is all
that you could want from a book and more. Get baking!
  how to make scones with plain flour: Simple Cooking for Smart Men Karen Anand, 2005
the book Men can cook? Or can men cook, that is the question. Karen Anand says yes. Men make the
best chefs, yes they cook really well but only when they are paid for it. Karen Anand in her book
?Simple Cooking for Smart Men? decides to take upon herself the challenge of creating recipes and
putting together a sort of ?how to? manual for smart men interested in finding their way into the
kitchen. She gives men simple recipes - the kind of food they miss whilst living on their own; recipes
which can be prepared much in advance; recipes to wine and dine your boss, your girl friends etc.
She shares with us what smart men should know; the budget of the meal, the time it would take, etc.
The recipes in the book are simple and quick to make. Recipes with which you can whip up a cool
dinner and impress your woman! So here it is: Simple Cooking for Smart Men
  how to make scones with plain flour: Food Technology Ellie Hallam, Eleanor Hallam, 2005
A photocopiable resource providing a straightforward guide to industrial practices and how to apply
them in coursework. Offering an A-Z step-by-step guide to industrial approaches Understanding
Industrial Practices describes the processes and practices used on a day-to-day basis. With extensive
up-to-date coverage it is ideal for meeting all major exam board requirements.
  how to make scones with plain flour: Tropical Cuisine Clare Richards, 2010-09-09 Tropical
Cuisine: Cooking in Clare's Kitchen is the world's first comprehensive reference cookbook for the
tropics and for tropical produce. It includes over 250 interesting and simple recipes using both
common and unusual tropical ingredients. Winner Best Innovative Cookbook in Australia 2010,
Gourmand World Cookbook Awards. ‘This excellent book fills a significant gap in the reference
shelves of any cook...’ quote from the foreword by Stephanie Alexander Tropical Cuisine: Cooking in



Clare’s Kitchen also contains an encyclopaedia of tropical fruits, vegetables, herbs and spices,
detailing how to select, store, prepare and cook these ingredients. Open up a whole new world of
culinary possibilities! Tropical Cuisine: Cooking in Clare’s Kitchen features produce originating from
all the tropical zones of the world, and draws on the culinary traditions of all tropical food cultures.
All of the featured produce is available commercially or grows abundantly in home gardens of the
sub-tropical and tropical regions of the world. Clare lets us in on the secrets of paradise in Tropical
Cuisine: Cooking in Clare’s Kitchen, helping us become acquainted with and confident in the use of
tropical produce. A valuable reference for chefs, passionate home cooks, growers, food businesses,
kitchen garden programs, community gardens, schools, and cooking and hospitality programs.
  how to make scones with plain flour: Great British Bake Off: How to Bake Love Productions,
2011-10-18 This delightful cookbook takes you through the baking challenges from the second series
of the Great British Bake Off and shows you how to achieve baking perfection. Throughout the book,
Mary Berry and Paul Hollywood are on hand with practical tips to help you bake perfect cakes,
biscuits, breads, pastries, pies and teatime treats every time, as well as showing you how to tackle
their 'technical challenges', as seen on the show. There are more than 120 baking recipes in this
book, including traditional British bakes and imaginative twists using classic ingredients, as well as
the best contestant recipes from the series. There is plenty to challenge keen bakers here, from
brandy snaps to elaborate pastries, pavlovas to iced celebration cakes, and with a sensuous and yet
practical design and full-colour, step-by-step photography, this really will become the baking book
that you will turn to for years to come.
  how to make scones with plain flour: John Burton-Race Micheal Cowton, Mike Cowton,
2020-04-15 A prodigious talent stalked by controversy, celebrity chef John Burton-Race has always
lived life on the edge, and remains nothing if not pragmatic. “I wear people down. I’m a bit of a
basket case.” Born in Singapore in 1957 to a British diplomat father, Burton-Race helped the family
chef while being exposed to global tastes and flavors that still influence his style of cooking. He
worked under renowned chef Raymond Blanc at Le Manoir aux Quat’Saisons and when Blanc
opened Le Petit Blanc in Oxford, he turned to Burton-Race to head the kitchen. Here the young,
aspiring chef would win his first Michelin star. Three years later he opened his own restaurant,
L’Ortolan in Berkshire. Awarded two Michelin stars, the achievement was repeated in 2000 at John
Burton-Race Restaurant at London’s Landmark Hotel. Television viewers, however, bore witness to
his mercurial nature in the fly-on-the-wall series French Leave and Return of the Chef, and an
appearance on I’m A Celebrity… Get Me Out Of Here ended in disaster when his second wife closed
his Devon restaurant while he was in the Australian bush. Possessed of an innate talent for self
destruction, John Burton-Race is still driven, still complex, still controversial, still living life at 100
miles an hour. This is his story.
  how to make scones with plain flour: The Publican’s Wife Lori Patrick, 2015-04-23 This is
Lori Patrick’s life story. The story starts with Lori’s dairy farming childhood during World War II,
outlining her parents’ struggles raising eight children during tough times. After a stint working on
the farm, Lori moves to the bright lights of the city and into the family of her future husband Barrie
Patrick who she met working at the Queensland Times newspaper. Barrie’s family led a flamboyant
lifestyle in stark contrast to her own. Barrie’s father Ern was the Queensland Times editor and his
mother Eva, the effervescent life of the party. They introduced Lori to new experiences, including
holidaying on Noosa’s Hastings Street when it was a strip of bitumen in the sand. After they wed,
Lori and Barrie went in search of success in Outback Queensland where they worked as a ringer and
governess and later went on to buy the famous Blue Heeler Hotel in Kynuna. The pub tested their
strength, but they overcome adversities to put the town on the map as a tourist destination. The
main attraction was their home-grown entertainment that included Barrie holding up tourist coaches
with a shotgun and cracking a cigarette out of Lori’s mouth, often for the benefit of the Royal Flying
Doctor Service. This all came to an end when they buried their 20-year-old son who was killed by a
drunk driver. This tragic event was too much and they returned to South-East Queensland.
Following Barrie’s death, Lori went on to travel the world and continue her search for personal



success.
  how to make scones with plain flour: Spice At Home Vivek Singh, 2015-01-22 A collection
of fantastic spice dishes for the family from one of the UK's top Indian chefs. Vivek Singh's simple
recipes for spice at home are a brilliant marriage between Indian spicing and Western culinary
styles. Vivek's mantra is 'evolve' and this 110-strong collection includes both modern dishes from his
home in India and his home in Britain, with many that twist the traditions – reflecting two cultures
connected by spice. Full of tempting choices for breakfast such as Indian pancakes and duck egg
curry, lunch ideas including chilli chicken toastie and spicy fish fingers, and supper selections such
as crab and curry leaf risotto and lamb shank rogan josh. With photography by Lara Holmes.
  how to make scones with plain flour: Step-by-Step Baking DK, Caroline Bretherton,
2011-09-01 Make sure your baking rises to every occasion Whether you want to produce the perfect
tart, bake a cake fit for a king or serve up a soufflé that won't sink, Step-by-Step Baking guides you
through 350 baking recipes for every occasion. 80 classic recipes are fully illustrated with
step-by-step instructions to ensure you're always on the right track and variations help you add a
modern twist. Clear instructions, essential information on ingredients and advice on equipment and
storage will help you bake with confidence and have your friends and family begging for more. From
sweet to savoury, Step-by-Step Baking is the one baking bible that you shouldn't be without.
  how to make scones with plain flour: How to Feed Your Whole Family a Healthy, Balanced
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ideas for British puddings, cocktails and wines. For the more difficult, unfamiliar preparations such
as opening a live scallop or oyster, butchering a duck or rabbit, or for carving large joints, there are
not only step-by-step photographic instructions, but also QR codes that link to film clips guiding you
through a certain technique. Between recipes, read all about the restaurant's excellent suppliers and
producers from around the UK and find essays on foraging and carving. The Roast cookbook will be
one you reach for often, whether it is to create a full dish or meal or even just for a quick tip.
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awaiting AE Recommendation的状态一般持续多久？ - 知乎 投稿某SCI杂志，awaiting AE Recommendation已经一个多月了，
是否需要催稿
nsis error 怎么解决？ - 知乎 今天我也出现这个问题了，杀毒是杀不出什么来，网上说的神乎其神，说这种病毒杀不出来，而且自动感染接入盘（移动硬盘或U盘等），还有解决方
法，快捷方式是可以绕过检测强行安装，
SCI投稿Awaiting EIC Decision状态已经25天了，正常吗？ - 知乎   是好消息的概率大。 Awaiting EIC Decision这种状态，一般是责编AE
已经给出了决议，然后编辑部后台在做后续工作。 假如AE给的是大修或者拒稿，后台工作量很小，往往直
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