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The Day  
We Made 
Pumpkin Scones
Written by Lesley Adams

This is a story which tells us how to make pumpkin scones.

ACSF Reading and Writing Level 2
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The children wanted some morning 

tea, so we went to the cupboard to get 

the recipe for pumpkin scones.
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Then we went down to the 

vegetable garden to get a pumpkin.

It was a big Queensland Blue.
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We went up to the kitchen, cut 

the pumpkin and put it in the 

saucepan of water and cooked it.

When it was cooked, we 

mashed the pumpkin.



7



8

We got the margarine, sugar and 

the pumpkin and mixed them.

We beat in an egg.

We mixed the flour, ginger, salt, 

cinnamon and nutmeg then added the 

milk and made it into a soft dough.

I kneaded it lightly.
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Then Wayne got the scone cutter 

and cut the scones out.

Corey put them onto the tray.

Amanda glazed the scones  

with the milk.

Then I put them into the oven.
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While the scones were cooking 

there was a knock at the door.

It was the children’s grandparents.

We all sat down for morning 

tea with a nice drink and the 

pumpkin scones with homemade 

strawberry jam and cream.
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Pumpkin Scone recipe

•	 30 g margarine

•	 ¼ cup castor sugar

•	 1 cup cooked mashed pumpkin

•	 1 egg

•	 1 ½ cups self-raising flour

•	 ½ teaspoon ground ginger

•	 Pinch salt

•	 ½ teaspoon cinnamon

•	 ¼ teaspoon nutmeg

•	 ¼ to ½ cup milk

Beat margarine and sugar together, 
add pumpkin and mix well.

Add egg, beat well.
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Fold in sifted flour, ginger, salt, cinnamon 
and nutmeg alternately with ¼ cup milk.

If necessary, add remaining milk 
to make a soft dough.

Turn mixture onto a floured 
surface and knead lightly.

Pat out to 2 cm thickness, cut out with floured cutter.

Place on greased 28 cm x 18 cm lamington tin.

Glaze with a little milk.

Bake in hot oven 12 to 15 minutes 
or until golden brown.

Makes about 12.
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