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ORIGINAL PRODUCT

A scone is a quintessentially English tea-time treat, most recognised as a basic component of a ‘cream tea’. 
It is a small, single serve, lightly sweetened cake, usually made from flour, fat and milk, and sometimes 
added dried fruit. Scones are typically consumed with butter, or clotted cream and jam during the summer 
period.

Chef's Twist

We have put a spin on this classic through:

Flavour – we have injected a bit of citrus flavour into the traditional scone by including a lemon 
concentrate in the mixture. We also wanted to heighten this lemon flavour so we have swapped the 
traditional berry jam serving with a tart lemon curd for a sharp, refreshing bite.

Texture – the addition of lemon concentrate has also added small lemon pieces to the scones for  
pockets of flavour burst, and the serving of a lemon curd means that the overall eat is a lot smoother  
than a berry jam.   
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 1000g  DAWN® Traditional Scone Mix

 400g  Water

 110g  DAWN® Lemon Fruit Concentrate

 245g  California Raisins

 

 
Yield:  Makes approx. 6-7 scone rounds or  

  18 (90g) scones

Put all of the ingredients, except the California raisins, into a bowl fitted with a beater attachment. 
Mix for 1 minute on slow speed, scrape down, and then mix for a further minute on medium 
speed. 

Scrape down, add the California raisins, and mix on slow until incorporated.

Lightly mould the mixture on a well-floured work surface and leave to rest for 10 minutes.

Roll out the mixture to 1 inch thickness, and allow to rest for a further 5 minutes. Cut out with a 
round scone cutter and then place on lined baking trays. Glaze the surface with egg or dust with 
flour and rest for 20 minutes. 

Bake in a deck oven at 220°C for 12-15 minutes. 

For scone rounds scale at 250g and round up. Leave to rest for 5 minutes and then pin out to 6 
inch diameter, place onto lined baking trays and then quarter with a floured scraper. Glaze the 
surface with egg or dust with flour and rest for 20 minutes. 

Bake in a deck oven at 215°C for 15-17 minutes. 

Once cool, serve as they are, or cut and serve with clotted cream and lemon curd.
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COMPOSITION WORKING METHOD

Item code Product name Packaging

0.02403.129  DAWN®  Traditional Scone Mix 12.5kg - bag

0.01036.971 DAWN®  Lemon Fruit Concentrate 5kg - pail
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