THE “BEST” CREAM SCONES
250 mL
all purpose flour
250 mL 
whole wheat flour
25 mL
sugar (omit for ham and cheese)
15 mL
baking powder
2 mL

salt
125 mL
butter
1 

egg

125 mL
cream (or milk for ham and cheese)


For ham and cheese add 1 block cheese, 1 piece ham

Preheat oven to 425. 
1) Combine flour, sugar, baking powder, and salt, mix thoroughly. 
2) CUT in butter until the size of small peas.
3) In a small bowl beat egg, remove 15ml and save for basting tops. Combine cream and egg.

4) Add 2/3 of liquid to dry mixture, stir with a fork to make soft dough, gradually adding remaining liquid as necessary.
5) Gather into a ball and turn onto the counter. Knead lightly 8-10 times.
6) Roll or pat out until it is 2cm thick. Cut into 10cm rounds.
7) Place on cookie sheet, brush tops with egg.
8) Bake at 425 for 12-14 minutes or until golden brown.

(Makes 8-10 scones)


Serve with jam
Cookery Principle:
Biscuit method, cutting in solid fat

Nutrients:


__________

__________
(You guess-look at the major ingredients)
