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Sarah Merker brings you 50 scone recipes from the National Trust.History is best enjoyed with a
scone, as everyone who’s visited a National Trust house knows. This book brings you the best of
both. Scone obsessive Sarah Merker has gathered 50 – yes 50 – scone recipes from National
Trust experts around the country. And she’s written a quirky guide to 50 National Trust places to
delight and entertain you while you bake or eat those blissful treats. Eccentric owners, strange
treasures, obscure facts – it's all here.Whip up a Triple Chocolate scone while you read about
the mechanical elephants at Waddesdon Manor. Or savour an Apple & Cinnamon scone while
you absorb the dramatic love life of Henry Cecil of Hanbury Hall. Marvel at a Ightham Mote's
Grade 1 listed dog kennel while you savour a Cheese, Spring Onion and Bacon scone.50 of the
best scones in history. And 50 of the best places to read about. You’ll never need to leave the
kitchen again.
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February 2013, two things happened: I turned thirty-nine and I joined the National Trust. Other
people in my position would have thought ‘I’ll hit forty this time next year, I’m off on a hedonistic
rampage’ and gone to Ibiza for twelve months. Not me. It’s for the best: I’m not making a fool of
myself in nightclubs, and now we have a nice sticker on our windscreen.We joined at Chartwell –
even with my terrible maths, I could see that joining and getting access to 500+ places was
better than paying to visit one – and I was very excited about it. But months went by and no
second outing took place. And when I did finally travel the massive 1½ miles from my house to
Osterley Park in London, I enjoyed it immensely but couldn’t remember anything about it when I
got home.And so I formed a mission: I would travel to every National Trust place. At each one, I
would record the most fascinating bits of its history and I would reward myself with a scone. And
so the National Trust Scone blog, featuring reviews of both properties and their scones, was
born.Since then, I have visited a lot of National Trust properties. I can tell you that my affection
for the Trust has grown and grown. Each property has its own story – whether it’s Moseley Old
Hall where Charles II hid under the floorboards, or Clouds Hill where Lawrence of Arabia wrote
before his fatal motorbike accident just up the road. Nothing makes me happier than knowing I’m
going on a little roadtrip to see where Agatha Christie lived, or Anne Boleyn was probably born,
or the house at Lyme that stood in for Pemberley in Pride & Prejudice (very popular place for
marriage proposals, that last one).As for the scones – my love for those has grown as well.
Having eaten 150+ so far, I can let you into the secret of a good one: it has to be freshly baked. It
doesn’t really matter what recipe you follow (though the official National Trust one used by their
cafés is included in this book and comes highly recommended), and it doesn’t matter whether
you call them ‘scons’ or ‘sc-owns’, or if you put jam or cream on first – if they are fresh, it takes a
lot to ruin a scone.That’s why I am delighted that you are the owner (or borrower) of this book.
These recipes will ensure that you never run out of ideas for a teatime treat, and if you bake and
eat them within a couple of hours, you can’t go wrong.Happy sconeing!Principles of SconesUse
medium eggs unless otherwise statedUse whole (full-fat) milk unless otherwise statedAll spoon
measurements level unless otherwise statedStandard spoon measures: 1 tsp = 5ml (5g); 1 tbsp
= 15ml (15g)Oven temperatures are for conventional ovens. If you use a fan oven you may need
to reduce the temperature by 10°C.The recipes in this book give instructions for making scones
by hand. You may prefer to use a food mixer, especially if you are making larger quantities. The
principle is the same whichever way you choose. First you need to distribute the fat evenly
throughout the flour: if you are rubbing it in by hand, it’s best if the butter (or margarine) is chilled
and cut into small cubes (or you could grate the chilled fat directly into the flour); using your
fingertips, lightly rub the fat into the flour until the mixture looks like fine crumbs; check that it’s
mixed evenly by tapping the bowl – any large pieces of fat will rise to the surface. If using a mixer,
the fat should be softened before you combine it with the flour. Stir the main ingredient (fruit,
cheese, chocolate chips, etc) through the dry mix. Finally, add liquid (milk and/or egg) to bind



the mixture to form a soft dough, ready to be rolled out.Work quickly and lightly throughout. Use
a light touch if you are mixing and kneading by hand; if using a food mixer, do not overwork the
mixture.A scone mixture should always include a raising agent: many recipes use self-raising
flour, which includes a raising agent, but for added height there is no harm in adding another 1 or
even 2 teaspoons of baking powder.Turn the dough out onto a lightly floured surface to prevent it
from sticking. When rolling out the dough, don’t press hard as this may prevent your scones from
rising to fluffy perfection.When stamping out the scones, push straight down with the cutter,
rather than twisting it; this will encourage the scones to rise evenly. To make it easy to lift the
cutter cleanly, put some flour into a small bowl and dip the cutter into the flour before stamping
out each scone.The recipes suggest the size of cutter, but use whatever size you like – just bear
in mind that small scones will take less time to cook than larger ones, so keep an eye on them as
they approach their recommended cooking time so they don’t burn.Choose a baking sheet that’s
large enough to hold the scones, spaced slightly apart. To prevent your scones from sticking,
prepare the baking sheet either by brushing it lightly with butter, margarine or a light cooking oil,
or by lining it with greaseproof paper or non-stick baking paper.Scones need to go into a
preheated hot oven: the cooking time is short, so they need to start cooking straight away.
Position the shelf just above the centre of the oven.A good way to tell if the scones are done is to
push gently on the top: the scone should feel springy to the touch.When you take your scones
out of the oven, transfer them to a wire rack so they don’t sit on the baking sheet – soggy-bottom
alert.Always eat scones fresh, on the day of baking.1Tintagel Old Post Office (CORNWALL)If
you had to pick one National Trust property that sums up Great Britain, it would surely be
Tintagel Old Post Office. You’ve got Tintagel, the ancient, legendary home of King Arthur. And
then you’ve got the Post Office, with queues stretching for several days across multiple counties.
I’m joking about the queues – Tintagel Old Post Office was briefly a post office in Victorian times,
so it’s not actually open for business today. I did see a man in a stovepipe hat who’d been waiting
for a passport application form for 130 years, though.It was built between 1350 and 1400 and
probably began life as the home of a prosperous yeoman. In the 1870s it became the receiving
office for letters, but it has also been a grocer’s, shoemaker’s, draper’s and family home. Tintagel
began attracting a lot of tourists because of its connections to King Arthur, and as a knock-on (or
should that be knock-down?) effect, many buildings were demolished and replaced by
hotels.When the almost derelict Old Post Office came up for auction in 1895, a local artist
bought it to preserve it, and the National Trust agreed to buy it from her in 1900. Not surprisingly,
it’s now a Grade I listed building, with a famously wavy slate roof that looks as though it might
collapse at any moment.It doesn’t take long to look round (the Trust recommend you allow an
hour), so if you have time to spare you could pop up the road to Tintagel Castle, which is a
thoroughly romantic ruin. It’s not National Trust, though, so don’t tell anyone I recommended
it.Makes 12Plain SconesThis simple, eggless recipe makes small, light, well-risen scones –
perfect served with jam and clotted cream.350g self-raising flour50g butter, softened50g lard,
softened100–115ml milkPreheat the oven to 190°C. Grease two baking sheets.Sift the flour into



a mixing bowl and rub in the butter and lard, working quickly and lightly, until the mixture
resembles fine crumbs. Add enough milk to make a soft, bread-like dough.On a lightly floured
surface, roll out to about 2cm thick and stamp out using a 6cm round cutter. Place on the baking
sheets and bake for 15–20 minutes until well risen and lightly golden.Transfer to a wire rack to
cool slightly. Best served while still warm.2Killerton (DEVON)Killerton is a very large estate,
covering 6,400 acres. The house was built in 1778 for Sir Thomas Acland and remained in the
Acland family until it was given to the National Trust.The last Acland at Killerton was Sir Richard.
He was an intriguing man, if a tad indecisive – he was elected as a Liberal MP in 1935 but then
became a socialist and formed the Common Wealth Party with J.B. Priestley, then after the
Second World War became a Labour MP, before he fell out with them and stood unsuccessfully
as an independent. As part of his socialist beliefs, he decided that property should be open to
the public and handed Killerton over to the National Trust in 1944. What his four sons made of
this is not recorded.Killerton House itself is quite modest from the outside, but inside it’s a nice
size with well-proportioned rooms. The Trust encourages visitors to have a go on the piano and
organ, which is always good to see (if not hear!). The highlight for me, though, was the Bear Hut
in the grounds, which looks a bit like Hagrid’s hut in the ‘Harry Potter’ films. It was originally built
as a summerhouse and has a surprisingly dazzling stained-glass window. Each room is lined
with unusual materials, from deer skin to pine cones and bark. The floor in the inner room is
‘cobbled’ with deer knuckle-bones.When one of the young Aclands brought a bear back from
Canada, it took up residence in the hut. The bear was called Tom and there’s a replica of him in
the ticket office that I can assure you is not nearly as scary as it sounds – when I visited he was
wearing a rather fetching hat.Makes 8Fruit SconesThe Trust’s champion dish; serve with good
strawberry jam and generous spoonfuls of clotted cream for the perfect afternoon tea.450g self-
raising flour115g butter, cubed85g caster sugar85g sultanas1 egg, beaten200ml milkPreheat
the oven to 200°C. Lightly oil a baking sheet.Sift the flour into a mixing bowl and rub in the butter,
using your fingertips, until it resembles fine crumbs. Stir in the sugar and sultanas.Add the egg
and gradually mix in about 150ml of the milk to make a soft dough.Turn out the dough onto a
lightly floured surface, knead lightly, then roll out to about 2–3cm (two fingers) thick. Stamp out
using a 7cm round fluted cutter and transfer to the baking sheet. Knead the trimmings together
lightly, re-roll and stamp out more rounds until you have made eight scones.Brush the tops lightly
with the remaining milk, then bake for 10–15 minutes until well risen and golden brown. Best
served warm.COOK’S TIPScones are best baked on the day of serving, but you can prepare the
mixture in advance: rub the butter into the flour, then stir in the sugar and sultanas and keep in
the fridge in a plastic bag or box. When you are ready to make the scones, add the egg and milk
and continue as above.3Stourhead (WILTSHIRE)Stourhead was created by a man called Henry
Hoare; his father, Richard, had set up Hoare’s Bank in 1672 (which is still going strong today)
and Henry decided he needed an appropriate country estate. He bought a chunk of Wiltshire
countryside in 1717 and set about creating a Palladian villa.The house was handed down
through the Hoare family – Henry, known as ‘the Good’, gave it to his son, Henry ‘the



Magnificent’. It carried on through various Hoares until it reached Henry Hugh Arthur. His only
son and heir was killed in the First World War, so Henry Hugh decided to hand the estate and all
its contents over to the National Trust in 1946.The house is striking, but Stourhead’s USP is
undoubtedly the landscape garden. Henry ‘the Magnificent’ started work on the garden, helped
by Henry Flitcroft, a talented architect. The centrepiece of the garden is the lake. As you walk
around, you come across a variety of buildings and bridges, giving you the idea of being on a
journey – and this was exactly what the Magnificent intended.One of the buildings is the show-
stopping Pantheon. It’s like a Wendy-house version of the Pantheon in Rome – well, to be fair, it’s
a bit bigger than a Wendy house – and is a very accurate miniature representation of the real
thing. The grotto is just as impressive. You enter through a little tunnel, and inside it’s dark and
atmospheric, with the sound of running water and two stirring statues, one of whom is
purportedly Tiber, the god of the Roman river.In fact the walk from the house round the path and
back is one of the nicest experiences I’ve ever had at the National Trust – this despite it raining
the whole time!Makes 8Cheese SconesThese savoury scones are made with mature cheese
and are delicious served warm from the oven with a bowl of soup.450g self-raising flour115g
butter, cubed140g mature Cheddar cheese, gratedSalt and freshly ground black pepper1
egg150ml milk1 tsp English mustardPreheat the oven to 200°C. Lightly oil a baking sheet.Sift the
flour into a mixing bowl and rub in the butter, using your fingertips, until it resembles fine crumbs.
Reserve 25g of the cheese and stir the rest into the flour with a little salt and pepper.Crack the
egg into a jug, add 125ml of the milk and the mustard and whisk together using a fork, then
gradually stir into the flour to make a smooth, soft dough.Turn out the dough onto a lightly floured
surface, knead lightly, then cut in half. Shape each half into a ball, flatten slightly and roll out to a
circle 15cm in diameter. Cut each circle into quarters and arrange on the baking sheet, leaving
space between the quarters so that there is room for them to rise.Brush the tops lightly with the
remaining milk and sprinkle with the reserved cheese. Bake for 12–15 minutes until well risen
and golden brown. Best served warm.4Wimpole Estate (CAMBRIDGESHIRE)If you made a list
of National Trust properties most suited to children, I reckon Wimpole would be in the top five,
thanks to the very wonderful farm. There’s a piggery (with cute little piglets and sows the size of
my car), some cows, Shetland ponies, and even a Shire horse to keep everyone entertained and
slightly on edge.Wimpole Hall is a very large and interesting house, with a chapel, a splendid
library, and a plunge pool built in 1792. I was fascinated by the pool – apparently they were quite
common at the time, although they were usually located away from the house. The Wimpole Hall
we see today has had many different owners from 1640, most of whom seem to have been
forced to sell up by mounting debts.It’s frankly astonishing it was still standing in 1936, when
Wimpole was let to a Captain George Bambridge and his wife Elsie. She had money – she was
the only surviving child of Rudyard Kipling – and so they decided to buy it. George died in 1943,
leaving Elsie to spend thirty years doing Wimpole up on her own, before leaving it to the Trust
when she died in 1976. It tells you everything that the War Office didn’t bother to requisition
Wimpole, as it had no electricity or running water.Elsie sounds like a character. Apparently she



hated people coming near the house – she once saw a couple having a picnic in the grounds, so
she made a note of their number plate, found where they lived and then went round and had
lunch in their garden the following week. It’s probably not true, but the fact that it might be says a
lot about her!Makes 11 small sconesGinger and Treacle SconesSpicy, richly dark scones for
an autumn or winter tea.225g self-raising flour1½ tsp baking powder2 tsp ground ginger50g
butter, cubed6 tbsp milk, plus extra to glaze1 rounded tbsp black treaclePreheat the oven to
220°C. Grease a baking sheet.Sift the flour, baking powder and ginger into a mixing bowl and
then, using your fingertips, rub in the butter until the mixture resembles fine crumbs.
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S. Howell, “What a brilliant plan for a cookbook.. While hunting the web for some scone recipes
with which to get started, I stumbled across Sarah Clelland's National Trust Scones blog.
Basically, Clelland spends her days traveling to various National Trust sites in the U.K., learning
their history, and reviewing the quality of the scones in their tea shops. Naturally, when I
discovered she had a book of the best scone recipes she's found so far, I had to buy it. I am a
firm believer in supporting this sort of quality investigative work. Many of the recipes in the book
are for savory scones, a concept I'm not ready to embrace yet. But the recipes for sweet scones
I've tried so far have all been pretty tasty. I will admit, though, that my favorite remains the classic
Plain Scone from the Tintagel Old Post Office in Cornwall. It really is the best with clotted cream
and jam. And is a scone really a scone if it doesn't taste good slathered in clotted cream and
jam? Baker's Note: This book is written for U.K. bakers, so the oven temperatures are in Celsius,
the dry ingredients are often measured in grams, and the liquid ones in milliliters. U.S. bakers
who aren't in the habit of weighing their ingredients should be prepared to do some conversions.
Fortunately, the recipes in this book are pretty simple--most only include 4-8 ingredients, so
there just isn't that much conversion work to be done before you can start baking.”

Ebook Tops Reader, “Each Natural Trust property highlighted. This book was a bit of a surprise.
The recipes include so many different types of scones. The beauty of this book is there aremany
Trust Properties I was not familiar with. Each recipe is unique and lovely newsy bits of
information accompany each recipe regarding the property. My taste in scones is fairly
traditional. I liked the book mainly for the stories about each property, not so much for the
recipes .  Delighted!”

Beulah Flauto, “These recipes need a scale in which to weigh ingredients in grams.. I like to cook
with weights and was all prepared for this book. Someone who doesn't have a scale would have
a hard time.  The recipes are excellent - not too sweet as scones are over here.”

Painterly, “A nice book with some history. I bought this book because I love to cook and bake,
and because my family is predominantly English and Irish, with family still in England now. I love
reading of our history and traditions.My mother’s side is also English, but also German and
Native (American)…I’m a mutt and I’m always interested in learning about history, especially my
own ethnic history.I loved reading through this book and looking up the places covered therein;
thought I did remove a star for a lack of photos of the local scones and at least a small thumbnail
image of the place being discussed.Had there been photo images included with the location and
their respective scone, I would have gladly bought the print additions of the National Trust
ebooks I own already.”

Felicity Fields, “A delightful, fun, salivatimg read. This book delivers exactly what it promises:



scone recipes and interesting fscts about 50 National Trust properties. Each chapter is short,
fun, and contains a recipe. I drooled several times while reading and can't wait to try some of
these recipes!”

FiFi, “Lovely little book.. This is a lovely cookbook about scones of all kinds, sweet and savory.A
very enjoyable read, with info on all sorts of places in the UK. Please note: to my fellow
American readers, the recipe measurement is written in the metric system. You will need to do
your conversions for each recipe!”

Aletheuon, “Beautifully presented. National Trust books are always beautifully produced, with
quality paper and illustrations and interesting facts. I bought the Kindle version, because I was
not willing to pay more, so some of the pleasure of this book has been lost. Cookery books do
lose quite a lot when read electronically and I prefer to read this on my computer than on a
smaller screen. Thankfully, there are links to the various recipes.Recipes appear alternately with
brief artciles about various Trust properties. This makes for pleasant reading but actually, there
aren't that many recipes. National Trust scones are much better than mine, which is why I bought
the book. I haven't tried to make any yet, but I'm hoping for an improvement! THey look nice
recipes, of a traditional kind, if not as adventurous as those on the Little Book of Scones.”

Ironing Goddess, “Scones and a bit of history.. I bought the book after a friend gave me a scone
she’d made using one of the recipes from it. The red pepper, onion and cheese one. It was
delicious, so good in fact I had another.My friend told me the scones turned out well each time
she made them.I ordered the book that evening and it was delivered the following day.”

gizmo, “Success at last. I've never been successful when baking scones as they've always been
flat and hard but I've made two different scone types for this book and they were great. I'm
addicted to the red pepper, red onion and cheese scones. I'm now going to work my way through
more of the recipes.”

Linda Jenkinson, “Fab recipe book!. A friend told me about this little book, apart from the
delicious recipes, it gives the background behind the places the author visited, so really
interesting. Easy to follow recipes and certainly a change from the usual....would make a great
gift to anyone, either a die-hard scone baker or someone having a go!  x”

The book by Sarah Clelland Merker has a rating of 5 out of 4.6. 968 people have provided
feedback.
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