
Scones

4 cups flour
1 teaspoon salt
1.5 tablespoons baking
powder
1.5 (or more) cups hot water
2-3 tablespoons vegetable oil
1 quart vegetable oil for frying

In a medium saucepan, combine the berries, sugar,
and water. Bring the mixture to a boil and mash
with a fork while boiling. Boil for 2 minutes or until
the berries are soft and plump.
In a small bowl, combine cornstarch and 2
tablespoons cold water until cornstarch is
dissolved.
Bring the berry mixture back to a boil and add the
cornstarch/water mixture. Then add the lemon
juice and maple syrup. Boil for 1 minute or until the
mixture thickens slightly.
Remove from heat and let cool for a few minutes.
Drizzle generously over hot scones. Garnish with
fresh berries and mint leaves.

1.

2.

3.

4.
5.

Fifer's Scones

In a large mixing bowl, stir the flour, salt, and baking
powder. Gradually add in the water. Mix with a
spoon or your hands until combined. (It will be
sticky.
Drizzle 2-3 tablespoons of oil over the dough to keep
it from drying out. Cover and let rest for 2 hours.
Pull off golf ball sized pieces of dough and stretch or
roll out until very thin. Be careful to not let the
dough rip.
Pour enough vegetable oil into a pot to fill it with 2
inches of oil. Heat to 350 degrees F.
Fry the thin dough pieces one at a time in the hot oil
or until golden brown. Flip halfway through. Transfer
to a paper towel to drain.
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2 cups mixed berries (any combination,
fresh or frozen)
1 cup sugar
1 cup water
2 tablespoons cornstarch
2 tablespoons cold water
2 tablespoons lemon juice
3 tablespoons maple syrup
fresh berries (for garnish)
mint leaves (for garnish)

Berry Syrup


