Recipe: ___Cheese Scone





Name: ________________

Yield: _____ scones      Oven Temp: _____(F

Ingredients:
375mL   Flour 

60mL   Sugar

12mL   Baking powder 

1mL 
 Salt

45mL   Cold Margarine

95mL grated Cheddar Cheese

30mL  grated Cheddar Cheese


   1/2     
Egg

125mL      Milk

Instructions:
1. Preheat oven to 450ºF. Line a cookie sheet with parchment paper.

2. Sift flour, sugar, salt and baking powder into a large bowl.

3. Cut in cold margarine using a pastry blender until the mixture has tiny pieces of margarine the size of small peas spread throughout.

4. Stir in 95mL of grated cheese

5. Split the egg in half using 2 same size custard cups then combine ½ an egg and milk in a small bowl. 

6. Slowly add liquid ingredients to the dry ingredients while mixing with a fork until all the ingredients form damp clumps.

To prevent over-mixing your dough try pushing the damp clumps to the side of the bowl while you add liquid to only the dry bits. You might not use all the liquid.

7. Put dough on counter and knead lightly with finger tips until it all pulls together to form a thick circle (about the width of your thumb) 

8. Lift and clean counter, lightly dust with flour before patting down into a disc

9. Use a floured plastic cup to cut out scones. Use all your dough by reshaping your scraps

10.  Arrange scones on cookie sheet and sprinkle the tops with remaining cheese.


11. Bake for 10 minutes.

TEST FOR DONENESS:

Color: ___Light golden brown____________     Timer:   10 minutes for approx _10-14__ scones

Equipment on tray:





  Baking Time:














Dishwasher: ____________________________









Housekeeper(s): ________________________








Dish dryer: _____________________________









Special Duties: __________________________

Person A:____________________________
Person B: TURN ON OVEN then _____________
__________________________________ 
______________________________________
1. Finish the sentences



a) When there is no acid for baking soda to react with it can make the biscuit taste soapy and appear __________ color.  

b) The biscuit method is different then the cookie and muffin mixing methods because it uses a ________________________ to cut solid fat into small pieces.

c) Gluten strands are created anytime a ___________ is combined with flour and mixed. 

d) A biscuit forms flaky layers when tiny pockets of fat melt really fast to create ______ which pushes the dough up quickly. 

e) When baking two cookie sheets they need to be staggered (pushed to opposite side of the oven) and switched ___________ through the recommended baking time. 

f) Flour varies in how much moisture it has so sometimes you need more and sometime you need less liquid to make a dough.
  True   /   False
PRODUCT STANDARDS: (What a good scone looks like)

Color:  Light golden brown crust with a creamy or flaky crumb inside
Texture : Light, tender and flaky on the inside
Taste: Please delicate taste

Shape: same size, straight sides with a flat top
