
ingredients directions

2 Cups of SR flour
1 Tbsp Icing Sugar
2 Tbsp Butter 
Pinch of Salt
1 Cup Milk

Sift flour, icing sugar and salt
togther 
Rub in the butter until it
resembles fine breadcrumbs 
Add milk and stir until combined
with a knife- the mixture should
be a little sticky
Flour a board and knead the
dough mixture
Press until 2cm thick and cut
with cutters
Pat with a little milk to allow to
brown a little
Cook in a moderate/hot oven for
15 mins.
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