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  STICKY JAM SCONES 

www.activitytv.com 

 
Did you know there’s a free web video for this activity with step-by-step instructions? 

See all the fun activities for kids at www.activitytv.com. 
 

 

DESCRIPTION 
Have a blast while making a delicious treat that's sweet and gooey to eat! Carrie tweaks a traditionally English breakfast 
item by adding an element of surprise. This recipe will have your friends and family begging you for seconds! 
 

INGREDIENTS
• 3 cups flour 

• 1/2 cup sugar 

• 2 tsp baking powder 

• 1 tsp salt 

• 14 tbsp cold unsalted butter cut into pieces 
(almost 2 sticks) 

• 1 cup buttermilk 

• 1 jar of jam 

• turbinado sugar to taste

 

TOOLS
• baking sheet 

• mixing bowl 

• pastry blender 

• fork 

• knife

 

DIRECTIONS
1. The first step is to have an adult preheat your oven to 425 degrees. 

2. Now you’re going to take your flour, sugar, and baking powder and put it all together in your mixing bowl. 3 
cups of flour, 1/2 cup sugar, 2 teaspoons of baking powder, 1 teaspoon salt. Now take a fork and mix it all 
together. 

3. Now put all of your ingredients in the food processor. Process the butter and dry ingredients until the mixture 
looks like coarse corn meal.  

4. Add the buttermilk and let the ingredients mix together until the dough forms itself into a ball.  

5. Take the dough out of the machine and roll it out. 

6. Lightly dust your counter top with flour. You need about one handful of flour. Now spread it out with your 
hands. Put your dough in the middle of the flour and pat it out with your finger tips into a 1 inch thick rectangle. 

7. Fold the edges of the dough over to meet in the middle, covering the jam. Sprinkle the entire “log” with 
turbinado sugar. Now cut the dough into 8 equal strips. Use a pizza cutter to slice our scone “log.” 

8. Now place your scones on an un-greased cookie sheet and we’ll bake them for 19 minutes. 

9. Remove the scones from the oven and then let them cool down for 5 minutes. 
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