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C Currant Scones

(2, Vegetarian

READY IN SERVINGS

@

CALORIES

©

12 258 kcal

( MORNING MEAL ) ( BRUNCH ) ( BREAKFAST ) ( DESSERT )

Ingredients

1 tablespoon double-acting baking powder

0.5 cup currants dried

1large eggs with a hand blender, for glazing well beaten

2 large eggs chilled

9 servings nutmeg fresh

0.3 teaspoon sea salt fine

2 tablespoons caster sugar

3 cups flour all-purpose as needed plus more
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10 tablespoons butter unsalted chilled cut into 1/2-inch cubes ()

0.8 cup milk whole

Equipment
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bowl

frying pan
baking paper
oven

whisk
blender

stand mixer

Directions
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Position a rack in the center of the oven and preheat to 425°F. Line a half-sheet pan with

parchment paper.

Whisk the milk and 2 eggs together in a small bowl; set aside. Sift the flour, baking powder,

sugar, salt, and nutmeg into a medium bowl.

Add the butter and mix quickly to coat the butter with the flour mixture. Using a pastry
blender, cut the butter into the flour, scraping the butter off the blender as needed, until the

mixture resembles coarse bread crumbs with some pea-size pieces of butter.

Whisk the milk and 2 eggs together in a small bowl; set aside. Sift the dry ingredients together
into the bowl of a heavy-duty stand mixer.

Add the butter. Attach the bowl to the mixer and fit with the paddle attachment.

Mix on medium-low speed until the mixture looks mealy with some pea-size bits of butter.
Mix in the currants. Reduce the mixer speed to low.

Add the milk mixture, mixing just until the dough barely comes together.

Turn the dough out onto a well-floured work surface and sprinkle about 2 tablespoons of flour
on top. Knead the dough a few times, just until it doesn't stick to the work surface. Do not
overwork the dough. The surface will be floured, but the inside of the dough should remain on
the wet side. Gently roll out the dough into a 3/4-inch-thick round.



I:‘ Using a 2 1/2-inch fluted biscuit cutter, dipping the cutter into flour between cuts, cut out the
scones (cut straight down and do not twist the cutter) and place 11/2 inches apart on the
prepared half-sheet pan. To get the most biscuits out of the dough, cut out the scones close
together in concentric circles. Gather up the dough scraps, knead very lightly, and repeat to
cut out more scones. You should get two scones from the second batch of scraps.

Brush the tops of the scones lightly with the beaten egg, being sure not to let the egg drip

down the sides (which would inhibit a good rise).
Place the scones in the oven and immediately reduce the heat to 400°F.

Bake until golden brown, about 20 minutes. Cool on the pan for a few minutes, then serve

warm or cool completely.

Reprinted with permission from Sarabeth's
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Bakery: From My Hands to Yours by Sarabeth Levine with Rick Rodgers, © October 2010
Rizzoli New York

Nutrition Facts
I

PROTEIN 8.76% [ FAT 41.57% cARBS 49.67%

Properties
Glycemic Index:30.84, Glycemic Load:20.56, Inflammation Score:-4, Nutrition Score:7.5860870208429%

Nutrients (% of daily need)

Calories: 257.93kcal (12.9%), Fat: 12.01g (18.48%), Saturated Fat: 7.11g (44.44%), Carbohydrates: 32.28g (10.76%),
Net Carbohydrates: 30.86g (11.22%), Sugar: 7.03g (7.81%), Cholesterol: 73.41mg (24.47%), Sodium: 182.74mg
(7.95%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.7g (11.39%), Selenium: 14.92ug (21.31%), Vitamin BI:
0.27mg (18.28%), Folate: 65.15ug (16.29%), Vitamin B2: 0.25mg (14.49%), Manganese: 0.29mg (14.48%), Iron: 1.94mg
(10.78%), Phosphorus: 107.75mg (10.77%), Calcium: 100.1mg (10.01%), Vitamin B3: 1.99mg (9.96%), Vitamin A:
389.67IU (7.79%), Fiber: 1.42g (5.69%), Copper: 0.09mg (4.48%), Vitamin B5: 0.4mg (4.01%), Vitamin D: 0.59ug
(3.95%), Magnesium: 15.61mg (3.9%), Potassium: 128.48mg (3.67%), Vitamin B12: 0.21ug (3.56%), Zinc: 0.5Img
(3.39%), Vitamin B6: 0.06mg (3.24%), Vitamin E: 0.43mg (2.9%), Vitamin K: 119ug (113%)



