Scones
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Ingredients

· 200g Self –raising flour   
· 50g margarine
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125ml milk
· 1 Tea spoon baking powder

· If you are making sweet flavour scones 

then add 25g caster sugar 
Method

1. Pre heat oven 200 oC / gas mark 7

2. Grease and line a baking tray

3. Sieve flour and baking powder in to a mixing bowl 
4. Rub margarine in to flour until looks like breadcrumbs

5. ADD FLAVOUR – choose one thing from the additional ingredients list to add
- if you are making sweet flavour scones than add the caster sugar now – mix well 
6. Measure the milk 
 - Add the milk a spoonful at a time and mix in between each spoonful 
= DONT allow the mixture to become too wet or it will be to sticky to work with.
7.  When it starts to form a dough flour your hands and bring the ingredients together to form a dough
8. DONT KNEAD the mixture it is NOT dough - it will become springy and difficult to work with if handled too much.

9. LIGHTY flour the work surface and roll the dough out so it is 1.5cm thick

10. Use a cutter to cut the scones in to even shapes
Place on a greased baking tray

Brush with milk or egg and cook for 10 -15 minutes until golden brown

Remove from oven and cool on cooling rack. 
20g  of Additional ingredients 


Cherries


Sultanas


Coconut


Cheese


Bacon bits


Herbs and spices











