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200g self raising flour
100g margarine
1009 caster sugar
759 currants

1 egg
2 tbsp milk
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DINO’S DYNAMOS

NeClpe

Rock buns...

Ingredients

Ask an adult to help you
with this recipe.

Recipe

Pre-heat the oven to 200°C.

Sift the flour into a bowl with a pinch of salt and rub
in the margarine until the mixture looks like
breadcrumbs.

Stir in the sugar and currants.

Add the egg and milk. Mix into a stiff dough with a
wooden spoon.

Place in rough heaps on a greased baking tray.

Bake in the oven for 15 - 20
minutes.

Dino says “Yummy!!l”
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DINO’S DYNAMOS

ReCipe

Geology Rocks!

The oldest rocks in
the UK are found in
the far north west
of Scotland.

They are called the
Lewisian Gneisses
(pronounced “nice”)
and they are 2700
million years old!

There are lots of different rock types. A
conglomerate is a sedimentary rock with
big bits in it surrounded by tiny bits. Kind
of like the currants in your buns!
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