Chocolate Chip Scones
Ingredients

225g
plain flour

Pinch
salt

50g
caster sugar

1 tsp
baking powder

40g
unsalted butter, cubed

100g 
dark chocolate broken into chocolate chip sized pieces

150ml  
semi-skimmed milk

1 
egg, beaten

Method

Pre-heat the oven to 220°C/425°F/200°C fan/gas mark 7. 
Mix all the dry ingredients together. Add the butter to make breadcrumbs. Stir in the chocolate. Make a well in the middle and add the milk and mix to form a dough.
Roll out the mixture on a lightly floured surface and cut out the scones. Brush the tops with egg and cook for 10-12 minutes.
Serve with clotted cream and raspberries.
Makes 6 big or 12 little scones
