Savoury  Wheels


			350g/12oz		SR flour
			170g/6oz		margarine
[bookmark: _GoBack]			110g/4oz		cheese, grated
			6 tbs.			Milk
			marmite/spread



Pre-heat oven  190c/375f/Gas5. 
Sift the flour, rub in the margarine until mixture resembles breadcrumbs. Stir in the cheese, bind together with the milk to make a fairly soft dough.
Turn the dough onto a floured surface & knead lightly until smooth. 
Roll into a sausage shape about 30cms/12 in. cut into 30 slices. 
Take each slice & roll out into a thin sausages shape about 15 cm/6 in. long. 
Use rolling pin to flatten the sausage shape, making it 1 cm/½ in wide.
Spread marmite along the flattened surface.
Roll up towards the flattened end. 
Put on a greased baking tray. 
Bake for 15 – 20 mins until golden brown.

Makes  approx. 30

