


SNOWDONIA BLACK BOMBER

CHEESE SCONES
Chef Gary Parsons

Ingredients SERVES 6 PORTIONS
WE044 Snowdonia Black Bomber, grated 145g
HS737 Harvey & Brockless Kitchen smoked chilli jam 30g
INO019 Cornish Sea Salt 3g
DS021 Philadelphia cream cheese 80g
DB007 Croxton Manor unsalted butter 20g
Self Raising Flour 220g
Cayenne Pepper 2g
Mustard Powder 2g
Baking Powder lg
Egg, whisked 1 egg

Whole Milk 50ml
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Method
1. Pre heat the oven to 220C. Lightly grease the baking tray with butter.

2. Take a bowl and mix the mustard powder, salt, flour, baking powder, and cayenne

pepper.

3. Add the butter to the mixture using your fingers till the mixture looks like

breadcrumbs. Then, stir in two-thirds of the grated cheese.

4. Add the whisked egg, to the dry mix and keep adding the milk until you reach a
soft dough.

5. Turn the mixture out onto a lightly floured surface and then knead it lightly. Roll

the mixture into a six inch circle

6. Using a sharpe knife cut into six triangles. Brush the top of the scones with some
milk and sprinkle the remaining cheese on the scones. Bake for fifteen minutes or

until the top is golden brown.

7. Once golden, take out the scones and leave to cool on a wire rack. Once cool, cut
in half.

7. Mix the cream cheese and the smoked chilli jam, spread the cream cheese and

chilli jam mix over one half of the scone.






