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Make some cheese scones to give as a gift.
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Cheese Scones

Ingredients 

250g self-raising flour
40g butter 
75g Cheddar cheese
125ml milk

Equipment

Weighing scales, baking tray lined with grease proof paper, mixing bowl, grater, measuring jug, palette knife, flour dredger, small scone cutters, pastry brush, oven gloves and cooling rack.










Method

1. Preheat the oven to 220oC or gas mark 7.
2. Weigh and measure the ingredients. 
3. Using your fingertips, rub the butter into the flour until it resembles fine breadcrumbs.
4. Grate the cheese and stir in to the flour.
5. Pour in the milk and mix to make a soft dough. 
6. Place the dough on a lightly floured work surface.
7. Press the dough flat, by hand, until it is 1.5cm thick. 
8. Cut out the scones using a cutter. 
9. Place the scones onto the baking tray and bake for 12-15 minutes, until golden brown. 
10. After baking, place the scones on a cooling rack.
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