Rolling Scones
 
Ingredients:
275ml flour
30ml sugar
6ml baking powder
1ml baking soda
1ml salt
60ml cold margarine
60ml raisins or craisins
* 115ml buttermilk (use regular milk and add 5 ml of vinegar)
1 egg
 
Method: 
1.  Preheat oven to 425 degree F.
2.  Measure flour, sugar, baking powder, baking soda and salt into large bowl.
3.  With a pastry blender or 2 knives, cut margarine into dry ingredients until mixture looks coarse and crumby.  Add raisins.
4.  Gradually pour buttermilk all over dry ingredients.  With fork, toss together until soft and slightly sticky.  Dust hands lightly with flour, then knead in bowl. 5-8 times if not too sticky.
5.  Place dough on parchment lined cookie try and pat out the dough into a circle about 1.5cm thick.
6.  Cut circle into 6 wedges or triangles.
7.  Beat egg in a small bowl and brush on top of the scones.  Sprinkle with 1 tbsp sugar.
8.  Bake for 12-15 minutes or until scones are golden.
9.Serve with jam or butter.  
 

