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Scones
500g strong white flour
4 tsp baking powder
75g caster sugar
85g butter
2 eggs lightly beaten
230ml milk
1 handful sultanas
1 beaten egg, to glaze
1. Preheat the oven to 230°C/gas 8. 
2. Sift the flour, baking powder and sugar together in a bowl. Sift again to ensure the baking power is well mixed. 
3. Rub in the butter until the mixture resembles fine breadcrumbs. 
4. Make a well in the centre and pour in the eggs and enough milk to give a fairly soft dough. 
5. Mix in the sultanas. 
6. Turn the mixture onto a lightly floured surface. Roll out lightly to a thickness of about 2cm. Cut into rounds with a 5cm cutter. 
7. Place the rounds on a baking sheet. Liberally brush with beaten egg, making sure the egg wash doesn't spill over the edges (this will prevent cooking). 
8. Bake for about 10-15 minutes until brown and well risen. 
9. Transfer to a wire rack to cool. 

Recipe kindly supplied by The Cookery School at Bordeaux Quay, Bristol UK
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Cornish Pasties 

This is a traditional recipe for Cornish pasties from ‘Favourite Cornish Recipes’ compiled by June Kittow. The more finely cut the vegetables, the tastier the pasty. Makes 4 pasties.
Pastry:
1lb or 450g plain flour
A good pinch of salt
5oz or 140g of lard or shortening
Enough cold water to bring the pastry together
Filling:
½lb or 225g of peeled potatoes
½lb or 225g peeled carrot or swede
1 large onion, peeled
Cheddar cheese
Salt and pepper
Butter
Beaten egg to glaze
Preheat the oven to 220ºc and grease and flour a baking sheet. Make the pastry by sifting the flour and salt in to a bowl and rub in the lard until the mixture resembles breadcrumbs. Add in just enough cold water so the pastry comes together and leaves the side of the bowl cleanly. Bring together as a ball of pastry, cover and chill in fridge for ½ hour to allow it to rest. Divide the pastry in to 4 equal pieces and roll each piece into a round about 7 to 8 inches diameter on lightly floured surface. 
For the filling cut the beef into small cubes and remove any fat or sinew. Cut up the onion, potato and swede into small irregular sized pieces. Put a quarter of the vegetable mix into the middle of each round of pastry and season well with salt and pepper. Put a quarter of the beef on top of each pile of vegetables; add a knob of butter and season generously with black pepper. 
Dampen the edge of the pastry and bring up from both sides with floured hands to envelop the filling. Pinch the edges together and crimp firmly to seal. Brush with beaten egg and cook on the baking sheet for about ¾ hour until golden brown. Eat hot or cold.
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History of the Cornish Pasty

‘Cornish pasties originated as portable lunches for tin miners, fishermen and farmers to take to work. Housewives used to make one for each member of the household and mark their initials on one end of the pasty. Pasties were made by poorer working families who could only afford cheap ingredients such as potatoes, swede and onion.  Meat was added later.  The miners carried their pasties to work in a tin bucket which they heated by burning a candle underneath. They threw away the  thick, wide pastry edges after eating the rest of their meal, to avoid being poisoned by tin or copper dust from their fingers’
The traditional cornish pasty contained beef mixed with potatoes onion and turnip. Pasties could even have a savoury end and a sweet end, rather like a two course meal. The pastie was filling and easy to carry. The crimp or crust made it easy to hold in the fingers whilst eating the filling and then discarding the crust. This was very important, the miners fingers were dirty and worse, where there is tin there is often arsenic which is a highly poisonous substance.

Recipe kindly supplied by The Cookery School at Bordeaux Quay, Bristol UK
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