Chocolate Scones
Ingredients

175g
self-raising flour
50g
cocoa
pinch
salt

50g
butter (cold block or spreadable)

50g 
caster sugar

100g 
plain chocolate (40-50% cocoa solids), chopped finely

1 large
egg


milk
Method

Pre-heat the oven to 220°C/425°F/200°C fan/gas mark 7 and line a baking tray with baking/greaseproof paper.
Mix the self-raising flour, cocoa and a pinch of salt together in a bowl.
If you are using block butter, grate it into the bowl of flour. Cut through it a few times with a table knife to break up the butter and distribute it through the flour mixture. If using spreadable, just tip it into the bowl then cut through it repeatedly with a knife until the butter is in small pieces, distributed evenly through the mixture. 
Add the sugar and the chopped chocolate and lightly toss to incorporate into the mixture.
Break the egg into a measuring jug and then add enough milk to make the liquid up to 150ml. Beat together with a fork, and then pour most of it into the flour bowl – leaving a small amount in the jug to brush on top of the scones before baking.
Mix with a fork until it all comes together into a soft dough. Tip in onto a lightly floured surface and gently roll it out until it is about 2cm thick.  Cut out shapes, rolling out the dough again until you have used it all, then put them onto the lined tray. Brush the tops with the remaining milk and egg. Bake in the preheated oven for 10 minutes.
Cool on a rack … though they are delicious served when still a little warm. The cream I like to serve with them is whipping or double cream whipped with a tablespoon or two of icing sugar and a drop of vanilla extract.
