Scones
Makes 10 - 12 3" scones

 

2 cups all-purpose flour

3 tablespoons plus 2 teaspoons sugar

1 tablespoon baking powder

1/4 teaspoon salt

3/4 stick unsalted butter, chilled, cut into pieces

1 large egg

1/2 cup plus 1 tablespoon light cream or 1/2 & 1/2 

 

Preheat oven to 400

Combine flour, 3 tablespoons sugar, baking powder and salt in medium bowl.

Cut in the butter with a pastry blender or fork.

In small bowl whisk together egg and a 1/2 cup cream.
Add the egg mixture to the dry mixture and stir until just moistened.

Turn dough onto a lightly floured surface.

Knead just until just smooth (10 - 12 strokes).

Roll out dough and cut 3 inch circles or other shapes.

Put on ungreased baking sheet.

Brush the tops with remaining cream and sprinkle with the remaining sugar.

Cool on wire rack for at least 5 minutes.

Serve warm or at room temperature.

Bake 12 - 14 minutes, or until golden.  

 

**You can make dough and cut scones ahead of time, store in refrigerator for a few days and bake them just before serving

**You can add dried fruit or chocolate chips etc. to this recipe as well

 

Clotted Cream
makes 1 1/3 cups

 

1 cup heavy cream, room temperature

1/3 cup sour cream, room temperature

1 tablespoon confectioners' sugar ***

 

***powdered sugar and I used 2 -3 tablespoons for a hint more sweetness! 

 

Whip heavy cream in a medium bowl until soft peaks form.  Whisk in the sour cream and sugar until the mixture is thick.  Refrigerate, covered, for at least 4 hours.

