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Brambleberry Fairy Scones

2 Y4 Cups Flour
2 Tablespoons Sugar
1 ¥ Teaspoons Baking Powder
1 Teaspoon Salt
4 Ounces Buttefone stick butter, room temperature)

2 Tablespoons Orange Zest
¥ Cup Buttermilk

Y% Teaspoon Vanilla Extract

1 Egg
Y4 Cup Milk
% Cup Brown Sugar

2 Cups Frozen Brambleberrigo not overmix)

In a large mixing bowl sift the flour, sugar, baking powder, and salt ingredients together. Mix the butter in
with a spatula until the batter resembles small crumb consistency. Add the orange zest, buttermilk and frozen
brambleberries (or blackberries) matg sure that you stir very gently as to not break the berries up too much
(be careful not to over mix)Gently place small dollops for your sconesto a parchment lined baking sheet
molding them into rounds or triangles. Bish the tops with the beaten gfmilk mixture (for making the scones

a golden brown top during baking). Bake in a preheated 400 degree oven for 15 minutes until risen and golden
brown in color. You can serve this with a choice of Devonshire cream, whipped cream or ice cream on the side
Yummy Favorite Fairy Food!






Apple-Brambleberry Fairy
Pandowdy Cobbler

6 Large Apples, peeled and cored
2 Cups Brambleberries

1 Cup Sugar
1 Teaspoon Cinnamon
% Teaspoon Nutmeg
2 Cups Flour
1 Teaspoon Salt
2 Teaspoons Baking Powder
% CupButter, melted
Y Cup Milk

Peel, core, and thinly slice the apples into a large bowl. Add the brambleberries (or blackberries), half of the
sugar, cinnamon, nutmeg, and gently s@pples andberries together until evenly coated. Spoon the mixture
into a large buttered deepided baking pan.

Sift and mix the flour, salt, baking powder and sugar into the bowl. Add the melted butter and the milk. Stir to
make a smooth batter, and pour over the applambleberry mixture.

Bake in a preheated oven at 350 degs for 40 to 45 minutes, or until the sponge topping has risen and is
browned. Serve hot with your choice of Devoshire cream, whipped cream or ice cream. Enjoy a very
delicious dessert, and use any fruit to make this delectable pandowdy!
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