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	225g 
self-raising flour
	50g margarine
	25g 
caster sugar
	125ml 
milk
	50g
dried fruit
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1. Heat the oven to 200C
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2. Lightly grease a baking tray.

[image: http://1.bp.blogspot.com/-skNRM3vxrgk/TpL5d1uGeOI/AAAAAAAAAtk/ToR3uzD8J-U/s1600/IMG_1811.JPG]
3. Mix the flour and margarine together. Stir in the sugar and the dried fruit 
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4. Add the milk to and mix to get a soft dough.
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5. Turn on to a floured work surface and knead into a ball. 
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6. Put flour on a rolling pin and roll flat.
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7. Use a cutter to stamp out rounds and place on the baking tray.
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8. Brush tops of scones with milk before putting in the oven for 12-15 minutes. 
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9. Cool on a wire rack and serve with butter and jam.
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