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Cheese, Bacon and Herb Scones 		Makes 12 scones 

Recipe source: Adapted from BBC Good Food 
Fresh from the garden: Parsley, basil and chives 
  
	Equipment: 
Baking tray 
Graters
Scissors
Medium bowl and sieve 
Food processor 
Scales 
Measuring spoons 
Measuring jug 
Dough cutter 
Pastry brush 
Baking tray lined with baking paper
Serving trays
	Ingredients: 
450g self-raising flour
½ teaspoon salt 
Pinch of cayenne pepper 
2 tsp baking powder 
110g COLD butter cut into cubes 
240g cheddar, grated 
100g bacon, chopped and cooked
Handful of chopped chives, thyme and parsley 
200ml milk, plus extra for glazing 
Extra butter for serving



What to do:
1. Preheat the oven to 190C, eco fan setting 
2. Prepare ingredients- grate cheese and set aside a small portion to sprinkle over the scones before baking. Chop herbs.
3. Sift flour, salt, cayenne pepper and baking powder into a bowl. Transfer to a food processor. 
4. Add the cubed butter to the food processor and process for 6-8 seconds so the mixture looks like breadcrumbs. Add 200g grated cheese, chopped herbs, cooked bacon and 200ml milk. Process for 8 seconds. 
5. Transfer dough to lightly floured bench and gently bring together into a circle approximately 3cm thick. Handle the dough as little as possible. 
6. Cut the dough into 12 wedges using the dough cutter. Place scones onto the baking tray so they have a little room to spread.
7. Glaze with milk and sprinkle with remaining cheese. 
8. Bake on the top shelf for 15-20 minutes. Serve warm with butter.



