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 Monday 22nd June 2020 
Put the kettle on! 

 
 
As we cannot meet this week for Little Dragons toddler group at St 
George in the East church please enjoy this planned activity to do 
at home with your little one. 
 
This week get baking with your little one. This scone recipe is really 
easy and there are so many different learning opportunities 
throughout, so get the kettle on and get ready for a tea party! 
 
You will need: 

 Scone recipe and ingredients. 
 Baking equipment – sieve, bowl, spoons, baking tray, rolling 

pin, pastry cutter, scales. 

How to: 

1. Follow the recipe to make some delicious scone so you can 
have an afternoon tea party! 

2. If you don’t have a rolling pin you could use a cup/glass/glass 
bottle to roll out your dough. 

3. If you don’t have a pastry cutter a small cup or glass can also 
work to cut out a scone round. 

4. You could always add in raisins/sultanas if you fancy. 
5. Why not make some rooibos (red bush) tea for your child, it is 

so much more fun to have an actual cup of tea rather than to 
just pretend and this is a brilliant caffeine free option. My kids 
love it and enjoy it as is with no milk. 

6. If you have a under 3 year old you might want to measure out 
the ingredients yourself first and put aside in separate bowls, 
then your child can simply tip the whole bowls contents in one 
at a time once you start your bake. 

7. A small person with sticky dough hands can be a stress! Keep 
some flour on the side and just grab a bit put a bit on their 
hands and get them to rub their hands together over the bowl, 
repeat as needed it should all crumb off. 
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Scones 
 

 
 
Serves: makes about 10 scones 
 
Ingredients: 

 226g self-raising flour. 

 1 teaspoon baking powder. 

 56g unsalted butter & pinch of salt OR 56g salted butter.  

 28g caster sugar. 

 150ml milk. 

 
Method: 

 Add sugar, baking powder, (pinch of salt if you have unsalted butter) and sifted flour 

together. 

 Cut butter into small pieces and add to dry ingredient. Rub together using your 

hands/finger tips to make a bread crumb consistency. 

 Pour in milk a very little bit at a time and mix each time you add the milk to check the 

consistency of your dough. It should come together starting out a bit sticky and then 

forming into a non-sticky dough ball as you gather up all the milk into it. (it is likely that 

you will have a bit of milk left over from your 150ml don’t worry just leave it out, only 

use as much as you need to form the dough). 

 Leave dough to sit for 10-15 minutes. 

 Preheat your oven to 180c. 

 Lightly grease a baking tray with butter. 

 On a floured surface roll out your dough (approx. 1 cm thick or so) and cut out your 

scones, place slightly apart on the baking tray. 

 Sprinkle scones with flour or brush with egg. 

 Cook at 180c until risen and very slightly golden, approx.10 mins. 

 Serve with whatever you fancy but an all time winner in our house has to be clotted 

cream and jam! :o) 
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Tea time songs! 

 
 
 

Polly put the kettle on 
 

Polly put the kettle on, 
Polly put the kettle on, 
Polly put the kettle on, 

We'll all have tea. 
Sukey take it off again, 
Sukey take it off again, 
Sukey take it off again, 
They've all gone away 

 
 

I’m a little tea pot 
 

I'm a little teapot, 
Short and stout, 

Here is my handle 
Here is my spout 

When I get all steamed up, 
Hear me shout, 

Tip me over and pour me out! 
 
 
 
  
 

  

 
 


