< WHATSHeATe

>

( Mini Vanilla Scones with Vanilla Bean GIaze)

Vegetarian

READY IN SERVINGS
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CALORIES
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130 min. 24 277 kcal

CMORNING MEAL) (BRUNCH) CBREAKFAST) (DESSERT)

Ingredients

I:‘ 5 teaspoons double-acting baking powder

I:‘ 3 cups flour for dusting all-purpose plus more

I:‘ 0.7 cups granulated sugar

I:‘ 0.8 cups heavy cream

I:‘ 5 cups powdered sugar plus more if needed sifted
I:‘ 0.3 teaspoon salt

I:‘ 1 Dash salt

I:‘ 0.5 pound butter unsalted chilled
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|:| 1 vanilla pod whole
|:| 2 vanilla beans whole

|:| 1large eggs whole

|:| 0.5 cup milk whole plus more if needed

Equipment
baking sheet
baking paper
oven

whisk

wire rack
rolling pin

pastry cutter
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Directions

|:| For the scones: Preheat the oven to 350 degrees F. Split the vanilla beans in half lengthwise
and scrape out all the vanilla “caviar” inside. Stir the caviar into the cream. Set aside for 15

minutes.
Sift together the flour, granulated sugar, baking powder and salt.

Cut the cold butter into pats, and then use a pastry cutter or two knives to cut the butter into

the flour. Keep going until the mixture resembles crumbs.

Mix the vanilla cream with the egg, and then combine with the flour mixture. Stir gently with a
fork just until it comes together.

Turn the dough onto a floured surface and lightly press it together until it forms a rough

rectangle. (
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Mixture will be pretty crumbly.) Use a rolling pin to roll into a rectangle about 12-by-7 inches
and 1/2-to-3/4-inches thick. Use your hands to help with the forming if necessary. Then cut
the rectangle into 12 symmetrical squares/rectangles. Next, cut each square/rectangle in half

diagonally, to form two triangles.

Transfer to a parchment or baking-mat-lined cookie sheet and bake for 18 minutes, removing
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from the oven just before they start to turn golden. Allow to cool for 15 minutes on the cookie



sheet, and then transfer to a cooling rack to cool completely.

For the glaze: Split the vanilla bean in half lengthwise and scrape out the caviar. Stir the caviar
into the milk. Set aside for 15 minutes.

Mix the powdered sugar and salt with the vanilla milk, adding more powdered sugar or milk if
necessary to get the right consistency. Stir or whisk until completely smooth.

One at a time, carefully dunk each cooled scone in the glaze, turning it over if necessary.
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Transfer to parchment paper or the cooling rack. Allow the glaze to set completely, about an
hour. Scones will keep several days if glazed.

Nutrition Facts

|
PROTEIN 3.32% [ FAT 35.13% CARBS 61.55%

Properties
Glycemic Index:11.46, Glycemic Load:12.81, Inflammation Score:-3, Nutrition Score:3.5713043648588%

Nutrients (% of daily need)

Calories: 276.5kcal (13.82%), Fat: 10.98g (16.88%), Saturated Fat: 6.75g (42.18%), Carbohydrates: 43.26g (14.42%),
Net Carbohydrates: 42.84g (15.58%), Sugar: 30.51g (33.9%), Cholesterol: 37.08mg (12.36%), Sodium: 122.98mg
(5.35%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.33g (4.67%), Selenium: 6.54pg (9.34%), Vitamin B
0.13mg (8.55%), Folate: 30.15ug (7.54%), Vitamin A: 364.97IU (7.3%), Vitamin B2: 0.12mg (6.87%), Calcium: 66.23mg
(6.62%), Manganese: 0.1Img (5.46%), Phosphorus: 50.97mg (5.1%), Iron: 0.88mg (4.89%), Vitamin B3: 0.94mg
(4.69%), Vitamin D: 0.36pg (2.39%), Vitamin E: 0.32mg (2.14%), Fiber: 0.42g (1.69%), Vitamin B5: 0.15mg (1.49%),
Copper: 0.03mg (1.43%), Magnesium: 5.23mg (1.31%), Zinc: 0.19mg (1.24%), Vitamin B12: 0.07pg (1.23%), Potassium:
37.34mg (1.07%)



