Cheese Scones:

Cookery Principle: Flour Mixture/ Stiff Dough

Product Standards: Uniform Shape, flakey moist crumb, golden brown

Nutrients: Carbohydrates, Protein, Vitamins/Minerals, Fat

Ingredients:

500ml Flour



2cups
20ml Baking Powder


1 tbsp + 1 tsp
Fg salt

75ml margarine


1/3 cup
100ml grated cheese


1/3 cup + 1 tbsp
150ml milk



½ cup + 2 tbsp
1 egg

Directions:

Preheat oven 425

Prepare your cookie sheet

Sift dry ingred. together in a large bowl

Cut in cold margarine

Mix in grated cheese

Combine egg & milk together in a small bowl

Add liquid ingred to dry ingred. gradually

Stir with fork until moist

Turn dough out on pastry boards 

Knead 5-7 times

Roll out dough 2cm thick

Cut out uniform shapes

Place on cookie sheet

Bake 12-15 min until golden brown

