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Together we love; together we learn



 
Year 1 Cheese Scones

Today year 1 made their very first recipe; cheese scones! Children learned to use the rubbing in method and how to measure a ‘level teaspoon’. We talked about where cheese and butter are from and that these are dairy products which give us calcium to help our bones and teeth stay healthy!

We hope you enjoy eating them! If you would like to have a try at home, the Mary Berry recipe is as follows:


RecipeMethod

1. Pre-heat the oven to 220℃
Lightly grease a baking tray
2. Measure the flour, salt and baking powder into a bowl. 
3. Add the butter in cubes and rub in with your finger tips.
4. Stir in 100gm of the grated cheese.
5. Break the egg into a measuring jug and make up to 150ml with milk. 
6. Stir the egg and milk into the flour mixture. 
7. Turn out onto a lightly floured work surface and cut into circles using a cutter.
8. Glaze with a little milk and sprinkle a little cheese onto each scone. 
9. Bake in the over for approximately 15 minutes. 
10. Eat and enjoy!



225gm self-raising flour
½ teaspoon of salt
1 teaspoon of baking powder
25gm butter
150gm mature cheddar (grated)
1 egg
Milk 
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