
Raspberry Scones
Adapted slightly from a recipe on Chow.com and told in my own words.

Notes: You can store left-over scones in a tupperware container, but they get a 
little soggy that way.  You can easily fix this by reheating them in the oven or 
the toaster oven on Day 2.  Also, in case you're tempted: I don't recommend 
adding chocolate chips to these.  Usually I'm a fan of adding dark chocolate to 
everything, but it didn't didn't marry well with the tartness of the berries here.

Ingredients:

2 c. flour

1/4 c. sugar (plus a little more for sprinkling at the end)

2 1/2 tsp. baking powder

1/2 tsp. salt

8 Tbsp. butter (1 stick), cut into 1/2" cubes and then frozen
3/4 c. heavy cream (plus a little more for brushing on at the end)

1 c. raspberries, frozen
Directions:

Combine the flour, sugar, baking powder and salt in a large bowl.  
Whisk it to break up any lumps.  Add the frozen pieces of butter.  
(The butter really must be frozen or else you're going to wind up 
with starchy scones.) Using a pastry blender or a dough scraper, cut 
the butter into the flour until only pieces of butter a little larger 
than the size of a pea are left.  Do not overdo it.  Pour the cream 
into the bowl.  Using your finger (not a spoon), mix just until the 
cream is gone and the dough is sticky.  There will still be loose flour 
in the bowl.

http://www.amazon.com/Winware-Stainless-Steel-Scraper-Handle/dp/B0017HUR9E/ref=sr_1_2?s=kitchen&ie=UTF8&qid=1364239914&sr=1-2&keywords=bench+knife
http://www.amazon.com/Norpro-3245-Grip-Pastry-Blender/dp/B0000VLYAO/ref=sr_1_3?s=home-garden&ie=UTF8&qid=1364239970&sr=1-3&keywords=pastry+blender


Carefully turn the mixture onto a lightly floured work surface and 
push it into the shape of a rectangle.  The rectangle will be very dry 
and coming apart.  That's okay.  Flip it over and shape it into a 
rectangle again. Do it a third time if it's really coming apart.  You're 
going to think to yourself "this dough is too dry to roll out--I need to 
incorporate the butter more," but it's the chunks of butter that 
remain intact that will makes the scones so delicious, so don't worry.  
The key is to handle the dough as little as possible so those pieces of 
butter stay intact and cold.

Keep the long side of the rectangle facing you like in the pictures on 
eggton.  Using a lightly floured rolling pin, roll the dough into an 8 x 
10 inch rectangle as best you can, pushing it back together if it 
comes apart.

Take the raspberries out of the freezer and gently press them into 
the bottom 2/3 of the dough.  They won't really stay when you press 
them in, and most of them will break, which is fine.

Now you're going to fold the dough like it's a letter you're going to 
put in an envelope.  Run a dough scraper or a knife under the top 
third of the dough to loosen it. (This is the third farthest away from 
you that doesn't have any berries on it.)  Then fold that third toward 
you onto the second third of the dough, which is covered in 
raspberries.  Press down gently.  Run the dough scraper or a knife 
under the second third of the dough to loosen it.  Then fold it over 
onto the last third of the dough (the third closest to you).  Now your 
dough will look kind of like a log.

Using your floured rolling pin, gently roll the log into a long, 1" thick 



rectangle.  Cut the dough into triangles in one motion using a dough 
scraper or a big knife.  Transfer the triangles to a couple plates and 
put them in the freezer for 15-20 minutes.

In the meantime, preheat the oven to 400 degrees.  Line a baking 
sheet or two with parchment paper.

When the scones are chilled, place them 2" apart on the baking 
sheet(s).  Pour 1 Tbsp. of cream into a measuring cup or small bowl 
and use it to brush each scone with a thin layer of cream.  Then 
sprinkle each scone with a little sugar--a tablespoon or two divided 
between all of them.

Bake the scones for 20 minutes or more, until they're golden brown.  
Let them cool on the baking sheet for a few minutes before trying to 
remove them to a rack or serving.

~www.eggton.com~


