
Scones

INGREDIENTS:

608 g AP flour

1216 g cake flour

50 g baking powder

364 g sugar

908 g butter

540 g cream

540 g sour cream

Combine dry ingredients and butter in a mixer, and mix until butter is small pea-size bits.

Add cream and sour cream and mix until combined.

Chill dough, then roll out and cut 2½” x 2½” squares.

Place scones evenly on a sheet pan, and egg wash the tops.

Bake at 170°C (340°F) for 10 – 15 min.

Marit Larsen’s recipe


