
KAREN'S SCONES 
 

Thank you, Karen, for this amazing gift to mankind. I've tweaked it a bit but only out of necessity 
and/or laziness. The recipe makes 8-10 of the best scones you'll ever eat depending on how you cut 

them, and can be filled with anything from raisins, to chocolate chunks (a personal favorite), to diced 
fruit. BY: THE SHORTLISTS 

 
2 cups flour 
1 - 2 tablespoons sugar 
1 teaspoon cream of tartar 
1 teaspoon baking soda 
½ teaspoon salt 
½ cup (1 stick/8 tbl/115 grams) cold butter, cut up into small pieces 
¾ cup milk 
chopped fruit or dark chocolate chunks (optional) 
nutmeg and cinnamon (optional) 
 
Preheat oven to 400°F/200°C. Line a baking tray with parchment paper. 
 
Make sure all ingredients, especially butter and milk, are very, very cold, straight from the refrigerator. 
 
Start by sifting together all the dry ingredients in a large bowl. 
 
Then, using two knives, or a pastry cutter, cut butter into mixture until the mixture resembles chunky 
oatmeal. Try not to use your hands. (I didn't follow this last piece of advice and things turned out ok!) 
 
Add the fruit or whatever flavorings you want. (I added 3 peeled and chopped apples that I'd tossed in 
1 tablespoon sugar, but you should try it with dark chocolate chunks.) 
 
Add the milk and mix with a fork until just blended. It will resemble a shaggy mass. 
 
On a very lightly floured surface, quickly knead the dough into a ball shape. If the dough is still quite 
sticky, add a bit more flour, a tablespoon at a time until it no longer sticks to your hands. 
 
Knead and fold about 8 times, sprinkling with a little cinnamon and nutmeg so the spices are layered in 
the dough. 
 
Form the dough into a flat-ish circle on your baking sheet; cut into 8-10 pie-shaped pieces, move pieces 
2 inches apart; brush tops with 1 beaten egg white, sprinkle with sugar if desired. 
 
Bake 12-18 minutes until golden brown on top; cool completely before storing. 
 


