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(Makes 12 Sams)

500 mL fiour ( ? cups)
30 mL sugar ( .. Tbsp)
15 mL baking powder ( .I. Tb?p)
2 mL bamng soda ( ..' tsp)
2mlsait ( tsp)

FMa mL margarine ( .. CQ)
29'
125 mL buttamilk' ( .. cup)
125 ml raisb's ( ... alP)

60 mL fiour

S. Washhands. Putonapron.
2. Pre - heat oven to 425 F.
3. Gream a Iarge ("OOKIF SHEET. j

4. Sift dry ingredients together into a LARGI glass born.
!. , CUT-m margarine with a pstry blende2y until m? rwmblm mrsa

aumbs. a
6. h a LARGE LIQUID MEASI-IRTNG CUP, beat tog4er eggs and bu?ilk

with a fork.
7, Stir in raisins.

8. Wtttrthe same fork, blend lIquid ingredIents with the dry mbdure to form a
douqiai in the LARGE born.

9. Measure 60 rnL fiour onto table (wipe it flrst). Tum dough onto board and
knead 10 times.

10. Dfvide dough in hatf arid shape into 2 rounds 2 cm. high (if dqugh is thlaer,
it will take !onger to bake). Plaoe rounds on large cookie sheet.

tO..;? eadn round to make 6(or 8) pie shaped wedges, but DO NQT ?rab-
11. Sprink!e Ioaves with 10 - 15 mL sugar.
12. Bake 12 -15 minutq unUI IlghUy bmwned.
13. Slk=e at score marks Jnto wedges.
14. Serve warm with STRAWBERRY BUTT'ER. The basket shoiild be lIned with a

napkin.

15 mL sugar

STRAWBERRY BliTTER,

"i

9'(-

75 mL margarine, softened
25 mL ?wbprry pres?es

1. Washhands. Putonapron.
2. In small bowl combine margarine arid preserves, stimng vigorously with a

Sp00n.

3. With a rubber spatula tnnsfer,mixh.ire to an appropriate serving dish (custardcup,- fruit napp:e,I'rancy sm-all -bowi).


