BLUEBERRY SCONES
Yield:   8 scones
Too much mixing, kneading and baking will produce dry and tough scones   Martha Stewart
	2 c. 
	Flour

	3 Tbsp.
	Sugar (more for sprinkling)

	1 Tbsp.
	Baking Powder

	¾ Tsp.
	Salt

	6 Tbsp
	Cold unsalted butter, cut into cubes

	1 c.
	Blueberries

	1 tsp.
	Grated lemon zest

	1/3 c. 
	Heavy cream (whipping cream or 3.25% milk)

	2 eggs
	Lightly beaten


1. Preheat oven to 400 degrees.

2. In a large bowl, sift together flour, 3 Tbsps sugar, baking powder and salt. Using a pastry cutter cut in butter until the largest pieces are the size of peas. Stir in blueberries and zest. 
3. Make a well in the center of dry ingredients and pour in cream mixture. Stir lightly with fork just until dough comes together. Turn out onto a lightly floured surface, and knead a few times to mix well. 
4. Pat dough into a 6 inch circle about 1 ¼ inches thick. Cut into triangles (like a pizza). Should get 6 – 8 scones. 
5. Transfer to prepared baking sheet, brush tops with milk and sprinkle with sugar. 

6. Baking until golden brown, 20 – 22 minutes. Transfer scones to wire racks to cool. 
SOURCE: Martha Stewart Apr ’17
