
Scone Thugs-'n'-Harmony

MORNING MEAL
 

BRUNCH
 

BREAKFAST
 

DESSERT

Ingredients
1 tablespoon double-acting baking powder

0.8 cup butter  unsalted frozen cut into 1/2-inch cubes and () 

2.3 cups cake flour

0.5 cup cup heavy whipping cream  cold for brushing 

2 large lemon zest  grated 

0.3 cup sugar  plus more for sprinkling 

1 teaspoon vanilla extract  pure 

Equipment

READY IN

40 min.

SERVINGS

8

CALORIES

365 kcal

https://whatsheate.com


food processor

bowl

frying pan

baking sheet

baking paper

oven

whisk

mixing bowl

blender

Directions
Line a large baking sheet with parchment paper. In the bowl of a food processor, combine the

flour, sugar, and baking powder and pulse a few times.

Add the lemon zest and butter and pulse until the mixture is pale yellow and the consistency

of cornmeal. (If you don’t have a food processor, just whisk the dry ingredients together in a

large bowl, then cut in the zest and butter with a pastry blender.)

Transfer the mixture to a wide mixing bowl. Make a well in the center and pour in 1/2 cup of

the cream and the vanilla. Using your hand, draw the dry ingredients into the wet, mixing until

just combined (you don’t want to overmix, or the scones will be tough). If the mixture feels

too dry and crumbly, add the remaining 1/4 cup cream.

On a lightly floured surface, form the dough into a patty about 9 inches wide and 3/4 inch

thick.

Cut into 8 wedges.

Transfer each wedge to the prepared baking sheet and chill in the freezer for at least 15

minutes. (This will firm up the butter so it will create flaky layers when baked.)

Preheat the oven to 375°F.

Remove the scones from the freezer, brush the tops with heavy cream, and sprinkle with

sugar.

Place on the middle rack of the oven and bake, rotating the pan from front to back halfway

through, until the scones are golden brown and the tops are firm to the touch, 15 to 20

minutes. Cool for 10 minutes before serving...that is, if you can wait that long.



Nutrition Facts

 PROTEIN 5.25%
  FAT 56.79%

  CARBS 37.96%

Properties
Glycemic Index:28.64, Glycemic Load:22.72, Inflammation Score:-4, Nutrition Score:4.9956521832425%

Nutrients (% of daily need)
Calories: 365.1kcal (18.25%), Fat: 23.25g (35.76%), Saturated Fat: 14.44g (90.25%), Carbohydrates: 34.95g (11.65%),

Net Carbohydrates: 33.95g (12.34%), Sugar: 9g (10%), Cholesterol: 62.56mg (20.85%), Sodium: 166.28mg (7.23%),

Alcohol: 0.17g (100%), Alcohol %: 0.26% (100%), Protein: 4.84g (9.68%), Selenium: 14.68µg (20.97%), Vitamin A:

751.93IU (15.04%), Manganese: 0.28mg (14.05%), Calcium: 110.49mg (11.05%), Phosphorus: 80.91mg (8.09%),

Vitamin E: 0.77mg (5.17%), Fiber: 1.01g (4.02%), Vitamin D: 0.56µg (3.71%), Copper: 0.07mg (3.57%), Vitamin B2:

0.06mg (3.5%), Folate: 13.03µg (3.26%), Iron: 0.52mg (2.88%), Magnesium: 10.95mg (2.74%), Vitamin C: 2.02mg

(2.45%), Zinc: 0.36mg (2.39%), Vitamin B1: 0.03mg (2.21%), Vitamin B5: 0.22mg (2.2%), Vitamin K: 2.07µg (1.97%),

Vitamin B3: 0.38mg (1.89%), Potassium: 58mg (1.66%), Vitamin B6: 0.02mg (1.08%)


