
Cheese scones
• INGREDIENTS:
• 250 g all-purpose flour 

• 250 g butter or margarine

• 250 g curd cheese 

• 150 g grated cheese 
(Eidam, Gouda, Parmesan)

• 1 teaspoon salt

• 1 packet baking powder 
(approx. 12 g)

• 1 egg

INSTRUCTIONS:

• Dough:
Mix flour, baking powder, salt,  
butter and 75g of cheese.

•Shapes:
Roll out to 1 cm and cut out
circles.

•Baking:
Brush with egg, sprinkle with the 
rest of the cheese.
Bake at 180 °C for 20 minutes.

Recommended by Romana and Maxim
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