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Pause

A Christmas tea
with light-as-air
scones is the per-
fect way to relax dur-

ing December
By Kendra Nordin
CHRISTIAN SCIENCE MONITOR

After college, when I wasn't
quite sure what to do next, I
went to live with a British
friend and her family in a Lon-
don suburb. Tamsin had
moved into a flat on the third
floor of the house, and I slept
down below in the narrow
room where she had grown up.
We used the flat as a kind of
hideaway after supper and on
weekends. Each night, we ate
the evening meal with her
mom and dad, tucked around
the circular table in the down-
stairs kitchen. The table
glowed with decorative oil
lamps, and the four of us
would sit there long after the
dishes had been cleared, dis-
cussing our days and playing
games. Even the cat, Mouse,
had a perch on an old piano
stool strategically positioned
in front of the radiator. It was
a cozy time.

Cozy is important, because
what I most remember from
my fall in England (besides
working as a checkout girl at
the local grocery store) was
how dark it was. England may
have a mild climate, but it is
also close to the Arctic Circle,
which means that the sun
drifts to the horizon by 4 p.m.
come late October.

Enter the traditional Eng-
lish teatime.

Between 4 and 5, everyone
would begin to arrive home as
the streetlights came on. First
me, with a half gallon of milk
picked up on my employee’s
discount (the family called me
“the milk maid”), then Tamsin,
from her day of teaching
school, and finally John, her
father, returning from the uni-
versity where he taught.

We’d light the fire in the sit-
ting room, sink into the over-
stuffed couches, and have tea
and cake in front of the televi-
sion - all this before supper. I

For A Holiday Tea

felt as though I was in heaven.

As the Christmas holiday
neared, and strings of lights
and boughs of evergreens were
hoisted above the shopping
plazas, stopping for tea and
cake or a scone in between
finding the perfect gift was
part of the flow of our week-
ends.

On the topic of scones: Do
not think you've had the tra-
ditional British variety if the
scone was dense and larger
than the palm of your hand.
The scones I relished in Eng-
land were small, round, and
light. And while saying the
words “Devonshire” or “clot-
ted cream” can make one feel
very British, the fact is that
thick cream on a scone was
the exception rather than the
norm during my time there.

“When I was growing up,
you would have to get Devon-
shire cream by post,” remem-
bers Tamsin. “But now you
can get it in the supermarket
because it is shipped up from
the West Country.” The quaint
and pastoral West Country in-
cludes Devon, located in the
far southwest of England.

Before Devonshire cream
expanded its market beyond
speciality shops, many Brits
living in central England as re-
cently as 15 years ago were ac-
customed to spreading only a
bit of butter and jam on a
scone.

My favorite was a warm
scone, topped with jam and
then crowned with unsweet-
ened whipped cream. At first
bite, the whipped cream float-
ed on your tongue followed by
the sweetness of the jam. Fi-
nally, the whole experience
was grounded by the comfort
of the humble scone. Then it
was washed down with a mug
of spicy Christmas Tea with
milk. (A good American coun-
terpart is Bigelow’s Constant
Comment, which has hints of
clove, cinnamon, and orange.)

Cream on scones is de-
lightful, however, and it is usu-
ally an option when enjoying
“high teas” offered by restau-
rants and fancy hotels. High
teas can include small sand-

wiches, scones, and cakes dis-
played on a stand and pots
and pots of tea. But high teas
are more ceremonial events
and can serve as a meal. “Af-
ternoon teas” are the daily
teatime in nearly every English
home - and a perfect pause
during the holiday rush.

Scones are as simple and
quick as biscuits to make, but
the key is in the technique to
ensure a light texture instead
of something you’d rather
smother in gravy. In other
words, heavy hands make a
heavy scone. Use just your fin-
gertips to rub the butter into
the flour and to spread out the
dough. Move quickly and
make sure the ovenis very hot
for the best results (see
recipe).

The frothy cream for the
top is also just as quick: Use a
1/2 pint of whipping cream and
mix on high speed. Open a jar
of your favorite fruit preserves,
and you will feel as British as
the queen.

It’s been years since those
cozy English evenings in the
Advent season.

But I still think of them.

Now living in Boston, I
again find the late fall dark and
cold. I have no fireplace in my
city condo, but that doesn’t
stop me each year from invit-
ing a few friends to a candlelit
Christmas tea. As the scones
get passed around, it isn’t long
before holiday planning pres-
sures ease away. The comfort
of Christmas, after all, can also
be found in simple things, such
as a warm mug, a sweet treat,
and maybe my cat, Cricket,
perched on your knee.

English scones

The key to making perfect
scones is to use self-rising flour.
Sifting the flour will add air
and ensure that the scones are
light. Work quickly and lightly
and handle the dough as little
as possible.

2 cups self-rising flour

2 tablespoons sugar

1/8 teaspoon salt

5 T butter, room temperature

legg

1/2 cup milk, approximate-
ly

1 cup whipping cream

Jam, to taste

Preheat oven to 450 de-
grees F. and grease a baking
sheet.

Sift the flour into a mixing
bowl. Add sugar and salt. Cut
the butter into the bowl with
a knife or pastry cutter. Using
your fingertips, rub the butter
into the flour until the mixture
resembles fine bread crumbs.
(You can also use a hand mixer
to do this.) Make a well in the
center of the mixture and drop
in the egg. Adding a portion of
the milk at a time, stir the egg
and milk into the dough using
arounded-edge knife. How
much milk you use depends
on the size of the egg. The
dough should incorporate all
the flour, but it shouldn’t be
wet and sticky.

Turn the dough onto a
floured surface. Using your fin-
gertips, gently smooth out any
cracks in the dough. Lightly
press out the dough or roll-
lightly with a rolling pin until
about 3/4 inch thick. Cut with
a 2-inch round cutter dipped
in flour. Place rounds on the
greased baking sheet and
brush the remaining milk on
top with a pastry brush. Bake
10 to 12 minutes or until gold-
en brown.

After removing the scones
from the oven, put them onto
a cooling rack covered with a
tea towel. Place another tea
towel on top of the scones to
trap the steam and to keep
the scones from drying out as
they cool. Serve warm with
jam and whipped cream (sim-
ply whip whipping cream on
high with a mixer until soft
peaks form). Makes 8 scones.

Fruit scones

Add 1/4 cup dried fruit,
such as currents, raisins, or
cranberries to the dry mixture.

Savory scones

Omit sugar. Add 1 tea-
spoon dry mustard and 3 to 4
ounces of grated cheese to the
dry mixture.

Leftover scones can be
frozen for several weeks. To re-
heat, wrap a frozen scone in a
paper towel and microwave
for 30 seconds. Enjoy!

In Memory

SOWERS

In loving memory of Clarence
Reed “Pancake” and Hazel Sow-
ers, December 23, 1979, and De-
cember 26, 1999.

Sadly missed by family

WARD

In loving memory of my best
friend, Nancy Taylor Ward, whose
birthday would have been De-
cember 28. She passed away on
March 14, 2008:

Nancy,

I miss you so much and you
are in my thoughts every day. I
also know you are in good hands
and also at peace.

With loving memories,
A. Kay McGarvey

In loving memory of Joshua
Timohy Wilt Jr., at Christmas,
August 21, 1993 - August 3, 2008:
He wished no one a last farewell
Nor even said goodbye
He was gone before we knew it
And only God knows why,

They say that time heals all sorrrow

And helps us to forget

But time so far has only proven,

How much we have missed him

yet

God gave us strength to face it

And courage to bear the blow

But what it meant to love and

lose him,
No one will ever know.
Missing you so very much,

Love,
Mom

Fraternal Order Of

Eagles #4274
Harrisonville, PA 485-0155

All-You-Can-Eat Fish Every Wednesday

Pa. Loses
26,000 Jobs
In Nov., Most
Since 1996

HARRISBURG, Pa. (AP) -
Pennsylvania lost 26,000 nonfarm
jobs in November, the biggest
monthly drop in more than a
decade, the state Department of
Labor and Industry said Thurs-
day.

The state’s jobless rate rose
three-tenths of a percentage
point last month to 6.1 percent.
That is the highest unemploy-
ment rate since 1994, but it still
falls below the national rate for
the seventh straight month.

The national jobless rate is 6.7
percent.

The state now has 5.76 mil-
lion nonfarm jobs, the fewest
since August 2006.

Officials said they are worried
that the state’s jobless benefits
fund may not be able to keep up
with the rising number of unem-
ployment claims. The unem-
ployment insurance benefits
fund has declined by $400 mil-
lion to $1.2 billion since Decem-
ber 2007.

The state might have to bor-
row money from the federal gov-
ernment or another state fund
by next spring as a stopgap
measure, Labor Department
spokesman Troy Thompson said.

Gov. Ed Rendell has formed
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an advisory committee to exam-
ine ways to bolster the fund in
the long term. Possible solutions
include reducing benefits or in-
creasing taxes on businesses or
employees. Any tax increase
would need state lawmakers’ ap-
proval.

Rendell said Thursday that
states will need the federal gov-
ernment’s help to revive their
economies and continue provid-
ing assistance to the unem-
ployed. He noted that the gov-
ernment has amassed a surplus
in federal unemployment taxes
collected from employers across
the country.

“I urge President Bush and
Congress to immediately return
those funds to the states to help
us provide adequate services and
benefits to an increased number
of unemployed workers,” Ren-
dell said.

Needmore Bible Church

SPORTSMAN'S DINNER

with outdoor writer, lecturer and
whitetail consultant,

CHARLES ALSHEIMER
January 10, 2009

Bring your archery equipment and compete in
the Steel Plate Challenge.

The event begins at 4:30 p.m. with appetizers,
followed by the Steel Plate Challenge.
Wild game meal at 5:30 p.m. with guest
speaker, Charles Alsheimer at 6:30 p.m.

This is open to all hunters and is provided at
no charge. To help us prepare for the evening,
please call to reserve your seat today at
717-573-2212 or online at
www.needmorebiblechurch.org

Needmore Bible Church is located 7
at, 6939 Great Cove Road, :
Needmore, PA 17238

Haddock, Whiting, Catfish

Wing Night Every Thursday
BBQ), Hot, Mild, Garlic Butter

Friday & Saturday - Surf and Turf
SAT., DEC. 20 - DANCE

New Year’s Eve Dance - Wed., Dec. 31
Member And 1 Guest - 6:00 to 9:00 p.m.

fultoncountynews.com
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AMERICAN LEGION PosT 561
Call 485-5957
LUNCH ORDERS IN BY 10 A.M. m
MENUS SUBJECT TO CHANGE
WEEKEND SPECIALS
TGIF NIGHT - Friday, Decembher 26

Broiled Haddock - $6.95

T-Bone Steak - $10.95

Saturday Night, December 27

Chicken Strip Dinner - $5.50

2ND & 4TH WED. OF EVERY MONTH 7-9 P.N.
1 Guaranteed $50 Jackpot
Main Jackpot Possible $350
Snacks Served At 8:00 P.M.

NEW YEAR'S EVE
Hog Roast Band - 9-?
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Younker’s Meat
Market LLC

I 141 Tollgate Ridge Rd., Located On Rt. 928,
5 Miles North of Hancock
HOURS: M-F 9-6; Sat. 8-5

717-294-3407

Variety Of Fresh Meats
Deli Items - Poultry & Seafood

Center Cut (Bone-In)

Pork Roast ........ Lb s1 89
26-30 ct. (5 Ib. box)
Guilf Shrimp ........ $26°°

Other sizes available

SHEEP RIDGE FARM
GIFT SHOP

IS CLOSING

By December 31, 2008

The SHEEP
have persuaded the owners
1o reduce gift items to

50% OFF

(excluding Mark Noe and
historic framed prints - 40% Off)
Check out the bargains at:

794 Peach Orchard Rd.
McConnellsburg

Open Mon.-Sat. 10-5; Sun. 1-5

12-11-3t



