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CHEESE AND APPLE SCONES
150g SR flour
¼ tsp baking powder
30g butter or sunflower spread
50g grated cheddar
1 tsp fresh chopped herbs (thyme is good)
1 eating apple grated (no need to peel)
About 80ml of milk

Preheat the oven to 200C, 180Fan, Gas 6 and pace some non stick paper on a baking tray.
Tip the flour into a bowl with the baking powder and add the butter/spread and rub it into the flour until it looks like breadcrumbs.
Stir in the grated cheese, apple and herbs.  The mixture will start to bind together at this stage due to the juice from the apple and this will determine just how much milk you will need to add next.  Pour in most of the milk and bring together with a round bladed knife to form a soft dough.  If it is too dry add the remaining milk and extra if necessary.  If it is too dry just dust over a bit more flour.
Tip the dough onto a floured work surface and knead gently  and briefly until smooth.  Roll or pat out with your hands to a thickness of about 2cm. Using a 5cm cutter cut out the dough, rerolling the scraps as you go.  You should get about 12.
Place them on the prepared tray and bake for about 10-15minutes until risen and golden, ovens vary! Let them cool slightly and split into 2 and serve.
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