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 Savoury Scones 
	Ingredients
125g self raising flour
25g margarine

50g cheese 

2-3 tbsp milk

Other Ingredients
(add one or two to basic mixture)
2 slices ham / salami

25g olives / sun-dried tomatoes

4 tsp fresh herbs

1 tsp  dried herbs

pinch chilli / curry powder etc

CONTAINER (named) – to hold approx 8 scones


	Equipment

Mixing bowl 
sieve
Table knife 

Tablespoon

Chopping board 
Sharp knife

Cutter

Rolling pin

Flour dredger 


Method








1.  Turn oven on to 200°C or gas mark 6
2.  Put flour and margarine in mixing bowl and rub in with fingertips until mixture resembles breadcrumbs

3.  Stir in cheese and other ingredients.  Gradually stir in milk, a tablespoon at a time, mixing to a dough with the table knife.
4.  Gather the mixture in your hand.  Knead gently.
5.  Roll out the dough to about 2cm thick and cut out using cutters.

6.  Place each scone on the baking tray spacing equally to allow them to expand and rise.

7.  Bake in the oven for 15 minutes or until golden and slightly risen.
Hazards
Wash hands 

Use oven gloves 

