Cheesy Scone Recipe

This is a easy and versatile recipe that can be adapted with different flavours. Why not create a fun shape using a cookie cutter?
This makes between 6 - 8 scones and takes in total around 20 minutes to make.
Ingredients:
Equipment:
225g Self Raising Flour
Non-stick Baking Paper
Pinch of Salt
Baking Tray
1/2 Teaspoon of Smoked Paprika (optional)
Mixing Bowls x2
55g Butter or Baking Margarine
Wooden Spoon
30g Cheese (in ours we use whatever cheese we have in the house:
Pastry Brush
Brie, Cheddar, Parmesan, Feta...even Cheese Strings!)
Cooling Rack
1/2 Teaspoon on English Mustard (optional)
1 Egg
150ml Milk
Variation: We often add some additional extras such as : Pesto, Ham, Chorizo, Tomatoes, Olives ,Marmite, Jalapenos.... when adding chop small and
don't add to much.
Instructions:
1. What should you always do when working with food? Wash your hands :)
2. Now ask your adult to turn on the oven to 220C/200C Fan/Gas 7
3. You'll then need to lightly grease a baking tray. You can do this by getting a little butter on your fingers and painting the bottom of your tray with your
fingers! Make sure you wash your hands again, and then put some baking paper on your prepared tray.
4. This is the fun part! Mix together the flour, salt and smoked paprika (if using) by rubbing in the butter., you do this by using your finger tips. You want
to make bread crumbs with your fingers by rubbing the butter and the flour mixture together.
5. Now stir in the cheese (and or any yummy extras) and if using add in your mustard.
6. In a separate bowl mix together the egg and milk
7. Adding a little at a time, slowly incorporate your milk mixture to the "breadcrumbs)" to make a soft dough. You don't want it to be sticky, so if it is add
a teaspoon more of flour.
8. Sprinkle some flour over your clean work surface and then take your dough out of the bowl and put it on top of the flour, this is called "turning out"
9. You don't want to over work (play) with your dough too much, gently roll out your dough to roughly 2cm thick. Then get your cookie cutter of choice
and stamp out the shapes. I like to cut mine into triangles but the choice is yours! As you create your shapes put them onto your prepared tin, making
sure to leave plenty of them to grow. If you have spare dough my advice would be to, get all your pieces together, gently pat together and cut out, don't
over work or the scones won't work.
10. Get your pastry brush and gently paint the remainder of your milk mixture, over the top of your scones, over to the top of the scones grate over with a
little cheese. Now as your your adult to help you to pop your scones in the pre-heated oven.
11. Bake your yummy scones for 12–15 minutes until well risen and golden. As your adult to get the scones out of the oven and then place them to cool on a
wire rack. We like to enjoy ours still a little warm, with either butter or cream cheese :)
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