Cheese Scones









Oven temperature: 200° C Gas 7

                                                                                Time to bake: 10 minutes

	Ingredients
	Equipment

	75g wholemeal flour
	

	75g self raising flour
	

	2.5ml spoon baking powder
	

	pinch salt
	

	50g margarine
	

	50g cheddar cheese
	

	1 egg
	

	approx. 2 x 15ml milk
	


Method

1. Switch on oven.  Grease baking tray.
2. Sieve flours, baking powder and salt into large bowl.  Add bran remaining in sieve.  Rub margarine into flour until mixture looks like fine breadcrumbs.
3. Grate cheese on plate and add to rubbed in mixture, stir well.

4. Add the beaten egg to make a stiff mixture with a little milk if required.

5. Knead lightly, press out to 1.5cm thick, cut out using plain cutter.

6. Place on baking tray.  Brush tops with milk to glaze.  Bake until risen and golden.

7. Using a fish slice, place scones on cooling tray.

8. Place in box.

	Cheese Scones
	Storage


	Place in a container with a cover.  




Learning Intentions:-


To work in an organised way


To work safely and hygienically








