ROYAL QUEENSLAND SHOW
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METHOD:

e Preheat oven to 200degrees Celsius. Line a baking
tray with baking paper.

e Sift flour, sugar, nutmeg, river thyme and salt into a
bowl. Add diced butter, using fingertips to rub into
flour mixture until mix resembles fine breadcrumbs.

e Make a wellin the centre of the dry mixture. Add
buttermilk and pureed pumpkin. Combined and stir
until a sticky dough forms. Turn out onto a floured
bench top and lightly knead.

e Using a lightly floured rolling pin roll out to approx.
2cm thickness. Using a round scone cutter cut out

scones and place on the baking tray.

e Bake for 12 to 15 minutes until golden brown and
hollow to tap.

e Place on cooling rack to cool.

Serving suggestions
Whipped cream cheese & rosella relish



