Dill Scones with Smoked Salmon
250g SR flour
1 level teaspoon baking powder

50g block marg

1 tablespoon finely chopped dill

125 ml (4 fluid ounces) milk

150g smoked salmon

1 tub sour cream or cream cheese

1. Sieve flour and baking powder into bowl. Rub in marg. Add chopped dill.

2. Add milk all at once and mix to a firm dough. Knead lightly.

3. Press out into a round approx 2 cms thick

4. Cut out with small plain cutter

5. Place on greased baking tray and bake for 10 – 12 minutes until brown on top and bottom. Cool on wire rack.

6. When cool spread with sour cream or cream cheese and top with a strip of smoked salmon and sprig of dill.

Ham and Pineapple Pinwheels
1 pack puff pastry

100g thinly sliced ham

1 tin crushed pineapple

50g grated cheese

1 egg

1. Roll out pastry to a rectangle. Cut in half. Place wide side towards you.

2. Brush pastry with beaten egg, then spread with ham, pineapple and grated cheese. 
3. Roll up each sheet like a swiss roll.

4. Cut rounds approx 1 cm wide (like sausage pinwheels) 

5. Place on damp trays and bake for 15 – 20 minutes Gas 6 or 200C

6. Cool on wire rack.

Ham and Cheese Balls (makes about 24)

100g soft cream cheese

100g ham (finely chopped0

5Og grated cheese

100g sesame seeds

1. Toast sesame seeds under a grill or in a hot oven for a few minutes.

2. Soften cream cheese in a mixing bowl and add ham and grated cheese. 

3. Using hands, roll teaspoons of mixture into balls. Roll them in sesame seeds. Refrigerate before serving.
