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Motivate students by asking them questions:
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1. How do you like to enjoy a scone/ ?

» lusually eat scones with ...Sometimes, I’ll have one with...

2. If you’ve never had one before, do you think you’d like it?

» I’ve never had a scone, and I think I would/ wouldn’t like it because...

2. W& e H 5
https://quizlet.com/575465870/match
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The Short History of the Humble Scone

One summer afternoon in 1840, the Duchess of Bedford was starving.! The
morning meal was history, and dinner was still hours away. The Duchess promptly
ordered some cakes, breads, and tea to be brought to her room. This would be the very
first afternoon tea, and among the treats prepared for her was the humble scone. These
sweet baked goods, or variations of them, are now enjoyed with coffee or tea in countries
around the world.

The word scone dates back to 1513. Some experts say it came from a Dutch word
meaning “pure? bread,” and others say it came from Scottish Gaelic. The Scottish Gaelic
origin® lies in the town of Scone, where Scottish kings and queens were crowned. They
would sit on a stone known as the Stone of Scone to receive their crown.

The first scones are believed to have been created in Scotland. Made with oats, the
dough was shaped into a large round, cooked on a pan like a pizza over an open fire, and
cut into triangles. Later on, the introduction* of baking powder® led to the individual,
oven-baked scones we see today.

Modern scones start with dough made from flour,! egg, baking powder, milk, and
butter. Scones are traditionally sweet, though they can also be savory depending on what
else you include. Cheese is common; so are raisins.? If you’re drinking a classic English
cream tea, a plain® scone with cream and jam goes best with it. But the order matters too;
people in some regions of England insist on adding cream first while those in other
regions always start with jam.

In Scotland, potato scones are eaten with breakfast, while in the United States
people are more likely to eat biscuits, which are similar to traditional English scones but
differ in important ways. American biscuits are usually savory, made without egg, and
often used in fast-food breakfast sandwiches. Many people grab* a sausage, egg, and
cheese biscuit on their morning drive to work. However, trying to order this kind of
sandwich in Britain might be confusing® because there “biscuit” means “cookie”!

There’s no one right way to eat a scone. No matter how you prefer them, everyone
can agree on one thing: the best scone is served fresh and hot, straight from the oven.
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1. What was the Stone of Scone used for?
A. Scottish kings and queens would sit on it when they were crowned.
B. It was used to shape scones.
C. The Duchess of Bedford used it as a chair when having her tea.
D. The stone was put on Scottish kings' and queens’ heads like a crown.
2. Where might someone enjoy a biscuit for breakfast?
A. Scotland
B. England
C. The United Arab Emirates
D. America
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(1) What is the main idea of paragraph one?

(2) Where did the first scone be created?

(3) What was the Stone of Scone used for?
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Let’s Make Scones! xu=mm: &
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INGREDIENTS
(©) 3 cups of all-purpose - () 1/2 teaspoon of| ASTL| —
O Steaspoons of ANBIGK|[WODERP] + () some|NRISISA]»
(O 172 cup of brown - O 1, beaten —
() 150 grams of NSO

o @
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STEPS
Preheat oven to 200°C.

Set aside flour, sugar, baking powder,
butter, raisins, and salt.

Cut in butter.

E Mix raisins, egg, and milk in a small bowl|
and stir everything into flour mixture.

Place dough on a lightly floured work
surface.

[6] Roli dough out into a 1.5 cm thick disc.
Place on prepared baking sheet.

Bake 15 minutes in a preheated oven, or
until golden brown.
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M 437 (keywords) : INGREDIENTS
1. scone (7 &) 3 cups of all-purpose flour
2. all-purpose flour (® 5 & ) 5 teaspoons of baking powder
3. teaspoon (%) 1/2 cup of brown sugar
4. baking powder (% ) 150 grams of butter
N 1/2 teaspoon of salt
5. brown sugar (2. #%) —
6. gram (2 2.) some raisins
-9 C 1 beaten egg
7. butter (47 74)
8. salt (#) STEPS
9. raisin (% § #2) 1. | Preheat oven to 200-C.
10. beaten egg (3% 3 “3-i%) 2. | Set aside flour, sugar, baking powder,




11.
12.
13.
14.
15.
16.
17.
18.

preheat oven (3f £ %% 4)
setaside (F & — =)

mix (#¥45)

bowl (3= #2)

stir (¥ 4%)

flour mixture (g4 2 & 4)
dough (£ %@¥§D

work surface (#1352 )

19. disc (4#-F)

20. baking sheet (%%

butter, raisins, and salt.

w

Cut in butter.

4. | Mix raisins, egg, and milk in a small bowl
and stir everything into flour mixture.

5. | Place dough on a lightly floured work
surface.

6. | Roll dough out into a 1.5 cm thick disc.

~

Place on prepared baking sheet.

8. | Bake 15 minutes in a preheated oven, or
until golden brown.
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Clarity: Spoken language is clear and is easily understood Comment

5 Bl 3 2 1
Vocal Variety: Uses tone, speed, and volume as tools Comment:

5 4 3 2 1
Eye Contact: i ffectively uses eye contact to engage audience Comment:

5 4 3 2 1
Gestures: Uscs physical gestures effectively Comment:

5 4 3 2 1
Audience Awareness: Demonstrates awareness of audience engagement  Comment:

and needs

5 4 3 2 1
Comfort Level: Appears comfortable with the audience Comment:

5 4 3 2 1
Interest: Engages audience with interesting, well-constructed content Comment:

5 4 3 2 1
Persuade: Delivers a speech that is clearly intended to persuade the Comment

audience
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3:Cut in butler

4 Micraisins, eqg, and milk in a small bowl and
stir everything info a flour mixiure,

5. Place dough on a lightly floured work surface
step.

6 Rolldough outinfo a 1 5 cm ihiek dise.

1 plece on prepared baking sheet.

8. Bake 15 minutes in preheated
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These sweet baked goods, or variations of them, are now enjoyed with coffee or

tea in countries around the world.
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e 2.

American biscuits are usually savory, made without egg, and often used in
fast-food breakfast sandwiches.
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