
Cranberry Scones [from Annie's Eats] 
http://pajamachef.wordpress.com/2010/12/23/cranberry-scones 
 
Ingredients: 

• zest of one lemon [approximately 1 1/2 tablespoons] 
• 2 1/2 cups all-purpose flour 
• 1/2 cup + 3 tablespoons sugar, divided 
• 1 tablespoon baking powder 
• 6 tablespoons unsalted butter, cold and cut into pieces [I like to place the pieces 

in foil and stick them in the freezer until I'm ready for it.] 
• 1 1/4 cups fresh cranberries 
• 1 egg plus 1 egg yolk [save the white for breakfast!] 
• 1 cup heavy cream or half and half 

 
Directions: 
Preheat the oven to 400 degrees. Line a baking sheet with parchment paper. 
 
In a food processor, mix lemon zest, flour, 1/2 cup sugar, and baking powder. Pulse 
several times to combine. Add the butter piece by piece, and pulse in between each 
addition. The texture should resemble coarse crumbs; continue to pulse until it does. 
Remove to a mixing bowl. 
 
Place cranberries and sugar in food processor. [Don't worry about cleaning out the bowl 
because the cranberries will be blended with the dough soon.] Pulse a couple times to 
chop the cranberries and mix with the sugar. Stir cranberries into dough. 
 
Meanwhile, whisk together the egg, yolk, and heavy cream. Pour into the dough and stir 
until just combined. Form into a ball and knead together several times in the mixing 
bowl. 
 
Shape dough into 3 inch balls. Place several inches apart on a baking sheet and press 
down slightly to flatten dough. 
 
Bake until golden brown, approximately 15  minutes. Serve warm. 
 
Note: 
If you don't have a food processor, feel free to use a pastry blender or two knives to mix 
the dough and a sharp knife to chop the cranberries. 
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