
Sarah's Best Cream Scones 

from The Lifegiving Table

Scones are rich little biscuit-like pastries popular with tea in the United 
Kingdom. We love them with clotted cream, raspberry or blackberry jam or jelly 
(our favorite), or marmalade. Lemon curd is also wonderful on scones. Spread 

the toppings on the scones in layers-first the jam or lemon curd, then the cream. 
Enjoy!

Ingredients:  (Makes 12-15 scones) 
2 c. unbleached all-purpose flour 
3 tsp. non-aluminum baking powder 
1/4 c. sugar 
1/2 tsp. finely ground sea salt 
6 tbsp. cold butter 
Nuts, chocolate chips or cinnamon chips, fresh or dried fruit 
(whatever you like), optional 
1 c. heavy whipping cream (the kind that comes in a carton in the 
milk section), plus a bit more if you need it 
Jam, lemon curd, and clotted cream for serving

Directions: 
1. Heat oven to 425 degrees F 
2. Mix flour, baking powder, sugar, and salt in mixing bowl and whisk together until 
mixed thoroughly. 
3. Cut in the butter with whisks in your mixer, two knives, or a pastry blender. 
4. Keep working the dough until the mixture is coarse, with only a few larger lumps 
of butter. 
5. Stir in nuts, chocolate or cinnamon chips, fresh or dried fruits, or anything that 
suits your fancy. 
6. Stir whipping cream into flour-butter mixture until the dough sticks together. 
7. Spray a place on the kitchen counter with cooking spray and then dump the 
dough onto this space. Press the dough with your hand or fists until you can form it 
into a nice round lump. 
8. Roll out dough until 3/4 to 1 1/2 in. thick depending on your preference. 
9. Cut out scones into whatever shape you prefer. 
10. Carefully place scones on an ungreased cookie sheet and bake for 12-15 minutes, 
until set and slightly golden. 
11. Cool on rack for about 10 minutes


