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6 Spoons Self Raising Flour

Add a Pinch of Salt
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2 Tablespoons Caster Sugar




2 Tablespoons of Butter
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Add 3 Tablespoons of Sultanas

Add 2 a Cup of Milk




Mix your ingredients into
a ball of dough.

Roll out your dough to about

3cm thick and use a cutter to :.
cut out circles and place them on a Eﬂ

baking tray.

Cook for 12-15 minutes, 2200c/Fan $

200c/Gas 7 -.
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