A Scone Lab A

Culinary 1 - Unit 3 - Level 1 - Fri 10/2 (Blue) - Mon 10/5 (Gold)

Name:

Makes 2-4 small scones. Mrs. Dyches' recipe: Scones for One + Vanilla Glaze.
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t3. Do one box. Check [ it.
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@ 7. Pat a circle. []
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@ Bake 15 minutes. []
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¢ The older Unit 3 scone card is the group recipe. This packet uses her Scones for One.



