Potato scones 
	· 450g potatoes
· 50g butter

· 100g self-raising flour

· ½ teaspoon salt
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Method
	Wash and peel the potatoes  
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	Cut the potatoes into small pieces and put into a pot

Cover with water and put on to boil for 15-20 mins
Remove from heat and drain
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	Mash potatoes with masher

Add butter and salt – mash until smooth 
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	Add the flour to the potatoes and stir well to form a stiff mixture

Place on a floured work top and roll out to an inch thick
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	Cut the dough into triangles or circles 
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	Heat a teaspoon of oil in a frying pan

Cook the potato scones for 3 minutes on each side 
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	Serve hot 
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