OATMEAL SCONES

Yield:    8 scones

	1c.
	250 mL
	Rolled oats (not instant)

	½ c.
	125 mL
	Whole milk

	1
	1
	Large egg

	1½ c.
	375 mL
	Flour

	1/3 c.
	75 mL
	Sugar

	2 tsp.
	10 mL
	Baking powder

	½ tsp
	2 mL
	Salt

	2/3 c.
	150 mL
	Butter or margarine

	1 Tbsp.
	15 mL
	Sugar, for sprinkling


1. Preheat oven to 3750F (1900C).

2. Spread oats evenly on a baking sheet and toast in oven until fragrant and lightly browned, about 7-9 minutes.  Carefully pour into a small bowl and allow to cool.  Set aside 1 Tbsp. (15 mL) of oats.

3. Increase oven temperature to 4250F (2200C).  Lightly grease cooled baking sheet.

4. In a small bowl, whisk together cream and egg.  Remove 1 Tbsp. (15 mL) for glazing.

5. In a large bowl, combine flour, sugar, baking powder, and salt.  Cut in margarine until the mixture resembles coarse oatmeal or small peas.  Stir in cooled oats.

6. Using a rubber spatula, fold in liquid ingredients until large clumps form.  Mix by hand in bowl just until dough comes together.

7. Dust work surface with half of reserved oats and a small amount of flour.  Turn dough on to work surface, and dust top with remaining oats.

8. Gently pat into a 7” (17 cm) circle about 1” (2.5 cm) thick.  Cut dough into 8 wedges and set on prepared baking sheet.

9. Brush surface with reserved egg mixture and sprinkle with sugar.

10. Bake until golden brown, about 12-14 minutes.  Cool scones on baking sheet for 5 minutes, then remove to a cooling rack and allow to cool completely

SOURCE: Cook’s Illustrated, Oct ‘03

