Chocolate Chip

Lavender Scones [GooderWind

Whidbey Island, WA

Recipe Instructions

Mixing and Baking Your
HomeMade Scones

%7ixing I The Other ﬂng%edﬁents

5 / - Prcheat the oven to 425° Add these mixed wet
' S ’( [ o mlg‘redl_ems to the dry mix .::'I,lld
Cuttu g ogjote Empty the scone mix into a stir untl thoroughly combined.

i large bowl.
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With a mixer or food processor
blend together the tb]ﬁnﬁng
The key to making beautiful ingredients until tiny pieces of
scones ts to cut the circle of butter remain:
dough into wedges pulling 1L
them apart just a bit. As they &8

U expand and touch I Gup Water
making beautiful wedges.

S— 4 Tablespoons cold Butter

Shaping and gakfng

Cut the cireles into wedges and

pull apart (see box upper left).

After mixing the dough it should
be very stiff. Pat it into two
civeles that are abowt 1 %7 thick.

Bake for 10 to 15 minutes or until
golden brown.
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