OVEN SCONES 
Ingredients

150g SR flour

2.5ml Baking Powder

50g Margarine

Drop of milk to bind

Oven
170°c

Method

1 Set oven 

2 Sieve dry ingredients into large bowl

3 Rub margarine into flour mixture until it looks like breadcrumbs

Add Chosen Ingredients at this stage and stir through mixture

4 Add milk and mix with a round bladed knife to form a soft dough

5 Turn out on to a floured surface, sprinkle with a little flour and knead lightly

6 Roll out dough to ½ cm thickness and cut out scones using the small/medium cutter 

7 Transfer to a baking tray, brush with milk

8 Bake for 10 – 12 minutes until golden brown

Variations

a) Fruit
Add 25g dried fruit and 25g Cater sugar at end of stage 3

b) Cheese
Add 25g grated cheese and a pinch mustard powder, salt and cayenne at end of stage 3
