Scones
Ingredients

225g Self Raising Flour

1tsp baking powder

50g Butter/Margarine

25g Caster Sugar

150ml Milk

Method
1. Preheat Oven 230ºC/ Gas mark 8. Grease two baking sheets
2. Sieve flour and baking powder into a bowl.
3. Cut butter into small pieces and add to flour.
4. Rub butter into flour using fingertips until mixture looks like fine breadcrumbs.
5. Add sugar and half of the milk.
6. Use a round bladed knife to mix the milk into the mixture until it comes together.
7. Use your hands to bring the mixture into a ball of dough. (add more milk to do this if necessary)
8. Dust your work surface with flour and roll dough out until it is approx 1cm thick.
9. Use pastry cutters to cut dough
10. Squeeze scraps into a ball an roll them out again.
11. Place scones on baking sheet (not too close together),            brush the tops with a little milk and place in the oven for 10 minutes.  
Variations
Add dried fruit to make fruit scones.

Add chopped nuts and chocolate chips to make choc nut scones.

Fill scones with jam and cream.

Substitute sugar for 50g cheese to make cheesy scones
