Multi-Step Breakfast Sandwich

Mashed Potato Scones
To Start-per kitchen:

1-2 potatoes, peeled, boiled and mashed.

Bring a small pot of water to a boil. Peel and chop potato. Cook until fork tender, mash with small amount of milk and margarine.

250  mL 
flour
5 mL

sugar

10 mL
baking powder

2 mL

salt

40 mL
margarine

80 mL
mashed  potato

1/2 

egg



90 mL
milk
***nutmeg*** 
Oven 450.
Part 1 ~ The Biscuit
1) In a large bowl combine flours, sugar, salt and baking powder.
2) Cut in butter.

3) In a medium bowl combine egg, mashed potato, and milk. 

4) Add wet to dry and stir with a fork.

5) Adjust amounts of flour or milk. 

6) Knead only 10 times. Roll out dough 2 cm thick and cut either into triangles or circles.

7) Brush with egg wash, if desired (demo table).

8) Bake  for 13-15 minutes, until edges are golden brown.

Part 2 ~ The Breakfast Sandwich 

Once scones are in oven, start preparing a recipe for your breakfast sandwich.
Must use:

Eggs 1-2 per person

Also Available:
Onions




Cheese:
choose 1-mozza, cheddar



Peppers



Spices




Salsa





Breakfast meat:





Choose 1:
bacon or ham

Determine:
How egg will be cooked,





How meat will be cooked,





Timing





Procedure





Flavours, spices
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