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Savoury Scones (Serves 8)
A delicious savoury treat, best served warm with a little bit of butter.
Cooking Aims:
To know how to safely grate ingredients (hard and soft).
To weigh ingredients.

Ingredients:
· 340g Self-Raising Flour
· 130g Cold butter 
· 80g Mature Cheddar Cheese
· 140g Courgette
· Baking Powder
· Eggs
· Milk

What we need to do:
· Pre-heat the oven to 200C.
· First, roughly grate your courgette using the large holes on the grater, and put to one side.
· Then, grate the cheese and set to one side.
· In a bowl, weigh 340g Self-Raising Flour and 130g cold butter, cut into 1cm cubes.
· Use your fingertips to rub the butter into the flour until you have a breadcrumb-like consistency.
· Add 80g of the grated cheese, 140g of grated courgette and 1tsp baking powder and stir to combine.
· Crack 2 eggs into a jug and add 5tbsp of milk, then mix these together.
· Slowly add the egg and milk to the bowl, stirring while you add until your dough is slightly wet, but not sticky.
· Lightly flour your hands and then roll the dough into 8 even sized balls and place on baking paper on a baking tray. Flatten slightly so they are about 3cm thick.
· Brush the tops with beaten egg to glaze, and bake for 14-20 minutes until risen and golden brown.
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