
SCONES 
Compliments of Basil’s Restaurant in Pinehurst, NC 
 
1 cup shortening (Crisco etc) 
1 cup sugar 
 
3 cups flour 
2 2/3 tablespoons baking powder 
1 tablespoon salt 
 
3 large eggs 
¾ cup milk 
1 teaspoon Vanilla 
¾ cup of Raisins 
 
Blend Shortening and sugar. 
Add flour, baking powder and salt.  Mix well. 
Add eggs, milk, vanilla and raisins.  Mix well. 
 
Kneed mixture 15 to 20 times.  Roll out to ½ inch and cut with small biscuit cutters or cut with 
knife into triangles. 
 
Bake @ 375 – 400° for 15 to 20 minutes or until golden brown. 


