SCONES
Preheat oven to 200°C
Place baking paper on tray
Cut and peel pumpkin

Mash drained pumpkin with a fork

1
2
3
4. Steam or boil pumpkin
5
6

Place flour in a bowl, add pumpkin,
cream and lemonade then mix gently.
Roll out until 2cm thick. Cut into squares
or use your preferred cutter

Place scones on a tray and bake for

INGK[DI[NB FOR SCONES . 8-10 minutes until golden brown

27 cups SR flour (white or wholemeal) = 8. Serve with cinnamon butter
300g pumpkin

s cup cream (INNAMON BUTTER

% cup lemonade 9. Use teaspoon to mix softened butter with

cinnamon and sugar, serve with scones
INGREDIENTS FOR CINNAMON BUTTER
100g butter ADULT HEL?

1 tbsp sugar . :
1 tbsp cinnamon Cutting, peeling and
cooking pumpkin

EQUIPMENT YOU WILL NEED Using oven

2 bowls

Measuring cups AI.I.[K(JY
Baking tray AWAR[NESS

Baking paper @ (D Replace cream with
Knife 200qg nuttelex & rub into flour

Cutting board @ Use GF flour
Fork

Pot/steamer

Colander

Teaspoon

Scone cutter (optional)




ALMOND

) e
unu,oww

SANDWICH GHOSTS
s b N 3
e - 2 | )
L & QKQ n L \®
. p ,< 2o :
4 1 /A ) F A\

N f“ _.,\,;73"’ \
s ot 7 ‘;,r///;
o /j K/

A VI ANDARIN
PUMPKINS

SPAGHETTI
STUFFED

SHARE YOUR
} e PICTURES & WIN
STRJ R s for HALLOWEE

i




