
 
For cinnamon chip scones 
 I use the base recipe, see below,  but only 1/4 cup sugar otherwise it is a little too sweet.   
 
I use  a mixture of King Arthur Cinnamon mini chips and Cinnamon Flav-R Bites in a ratio of 3:1 
 from http://www.kingarthurflour.com 
 
I also use parchment paper, ½ sheets from  King Arthur as well though any parchment will do.  
 
The icing is 6 heaping Tbs powered sugar and 12 taps of the cinnamon jar. 2 tsp milk to start and 
then add by drops until it is the consistency you like. Put in a sandwich bag and cut the corner to 
pipe onto the scones. 
 
For Bacon cheddar scones 
 
you need to do things ahead of time 
 
12oz bacon, unsmoked if you have it,  cooked and diced. 
 
To infuse rosemary into the milk for the savory scones, 1 cup of milk heated almost to boil and 2Tbs 
of finely minced  rosemary. Let it heat for a bit then take off heat and allow to cool and refrigerate 
overnight.  
 
3-4 scallions or bunch chives chopped 
2 cups of cheddar cheese grated 
 
 Follow the basic recipe omitting the sugar and adding 6-8 twists of pepper mill and add bacon, 1 1/2 
cups cheddar and scallions to the flour butter mixture. 
 
 mix the milk with the rosemary from the night before with the eggs saving 2 Tbs for the brushing  the 
top 
 
Use  the remaining cheese to top the scones I also add some coarsely grated Parmesan to the 
topping cheese 
 
In my oven I do 7 minutes at 500 turn the cookie sheet and 7 minutes at 450, you may find that your 
oven needs more or less time.  8 minutes with turn and switch shelves if doing a double recipe with 
two baking sheets.  
 

http://www.kingarthurflour.com/
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3 cups (15 ounces) all-purpose flour

1/3 cup (2 1/3 ounces) sugar

2 tablespoons baking powder

1/2 teaspoon salt

8 tablespoons unsalted butter, cut into 1/2-inch pieces and softened

3/4 cup dried currants

1 cup whole milk

2 large eggs

BRITISH-STYLE CURRANT SCONES

From Cook's Illustrated | March/April 2014

British scones are not as sweet or as rich as American scones, and that makes them more suitable for serving with butter and jam.
To make the lightest, fluffiest scones, we added more than the usual amount of leavening: 2 teaspoons of baking powder per cup of
flour. Rather than leaving pieces of cold butter in the dry ingredients as we do for flaky biscuits, we thoroughly worked in softened
butter until it was fully integrated. This protected some of the flour granules from moisture, which in turn limited gluten
development and kept the crumb tender and cakey. We add currants for tiny bursts of fruit flavor and brush some reserved milk
and egg on top for enhanced browning.

MAKES 12 SCONES

We prefer whole milk in this recipe, but low-fat milk can be used. The dough will be quite soft and wet; dust your work surface
and your hands liberally with flour. For a tall, even rise, use a sharp-edged biscuit cutter and push straight down; do not twist
the cutter. These scones are best served fresh, but leftover scones may be stored in the freezer and reheated in a 300-degree oven
for 15 minutes before serving. Serve these scones with jam as well as salted butter or clotted cream.

INGREDIENTS

INSTRUCTIONS

1. Adjust oven rack to upper-middle position and heat oven to 500 degrees. Line rimmed baking sheet with parchment paper.
Pulse flour, sugar, baking powder, and salt in food processor until combined, about 5 pulses. Add butter and pulse until fully
incorporated and mixture looks like very fine crumbs with no visible butter, about 20 pulses. Transfer mixture to large bowl and stir
in currants.

2. Whisk milk and eggs together in second bowl. Set aside 2 tablespoons milk mixture. Add remaining milk mixture to flour

WHY THIS RECIPE WORKS:

http://www.cooksillustrated.com/taste_tests/13-flour
http://www.cooksillustrated.com/taste_tests/548-unsalted-butter
http://www.cooksillustrated.com/magazines/183-march-slash-april-2014/recipes
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mixture and, using rubber spatula, fold together until almost no dry bits of flour remain.

3. Transfer dough to well-floured counter and gather into ball. With floured hands, knead until surface is smooth and free of
cracks, 25 to 30 times. Press gently to form disk. Using floured rolling pin, roll disk into 9-inch round, about 1 inch thick. Using
floured 2 1/2-inch round cutter, stamp out 8 rounds, recoating cutter with flour if it begins to stick. Arrange scones on prepared
sheet. Gather dough scraps, form into ball, and knead gently until surface is smooth. Roll dough to 1-inch thickness and stamp out 4
rounds. Discard remaining dough.

4. Brush tops of scones with reserved milk mixture. Reduce oven temperature to 425 degrees and bake scones until risen and
golden brown, 10 to 12 minutes, rotating sheet halfway through baking. Transfer scones to wire rack and let cool for at least 10
minutes. Serve scones warm or at room temperature.

A TALE OF TWO SCONES

While rich, dense American scones are no-holds-barred, cakelike British scones show restraint.

THE AMERICAN

BUTTER: 1 1/2 cups, chilled

LEAVENER: 1 tablespoon of baking powder

ADD-INS: The more the better

TOPPING: Egg wash and lots of coarse sugar

THE BRIT

BUTTER: 1/2 cup, softened

LEAVENER: 2 tablespoons of baking powder

ADD-INS: A smattering of currants

TOPPING: Light milk-and-egg wash

WHEN A SECOND ROLL DOESN’T PRODUCE SECOND-BEST

For many baked goods that require rolling out the dough (biscuits, pie dough), rerolling scraps produces a tougher, more squat
result. This is because just as with kneading, the action of rolling creates a stronger, tighter gluten network—and too much gluten
can negatively influence texture and rise. But our British-style scones offer more leeway. The butter is worked into the flour so
thoroughly that it prevents many of the proteins from ever linking up to form gluten in the first place. Far from being a hazard,
rerolling the second batch of dough merely encourages a little more of the proteins to link together, leading to a bit more structure
and more lift in the oven.


