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Savoury scones

Serves 6

Approx time: 40

Difficulty: easy

Ingredients

http://www.jamieoliver.com/recipes/print/701

450 g self-raising
flour

150 g butter

2 free-range eggs
4 tablespoons
milk, plus a little
more for brushing
1/2 teaspoon
mustard powder
15 teaspoon
ground cumin

50 g Cheddar,
grated

Dead easy to make, and surprisingly nice with a good old Ploughman's
lunch!

Nutritional Information (amount per serving)
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Calories | Carbs Sugar Fat Saturates| Protein
505keal 52.58 1.7¢g 26.8g 15.78 12.5g
Method

Preheat the oven to 200°C/400°F/gas 6.

Pulse the flour and butter in a food processor until they start to look
like breaderumbs. Tip into a bowl and make a well in the middle.

In another bowl, beat the eggs and milk with a fork, add a good pinch
of salt and pepper and pour into the well. Mix the flour into the eggs

and milk, adding a little more milk if needed, until you have a soft, dry
dough.

Split the dough evenly into 3 pieces. Press each piece out flat on your
work surface and sprinkle 1 piece with mustard powder, 1 with cumin
powder and the last with grated cheese. Roll up each piece and knead
lightly until the flavouring is just mixed in, trying not to handle the
mixture too much.

Press or roll the dough pieces flat again, until they are about 2.5cm
thick. Cut out 2 circles from each piece with an 8cm cutter or the rim
of a glass, and place upside down on a baking sheet. Brush the top of
each scone with the extra milk and bake in the oven for 15 minutes,
until risen and brown.
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