
Cranberry Orange Scone
Sprinkledwithinspiration.com
2 cups A.P flour( plus ¼ cup for floured surface to kneed on)
1/3 cup sugar
1 tsp baking pwder
¼ tsp baking soda
½ tsp salt
[bookmark: _GoBack]3 TBLSP orange zest
1 stick ( 4 oz) COLD butter
½ c  hydrated, chopped dry cranberries
½ cup buttermilk ( real buttermilk)
1 egg ( plus 1 for egg wash)

1.Preheat oven 400
2. Combine flour and all dry ingredients
3. Cut cold butter in cubes and with your hands work the cold butter into the dry ingredients until it looks like small pebbles
4. Add zest, cranberries, egg and buttermilk.
5.Kneed with your hands only until its combined and smooth but not over worked!
6. Flatten to a round disc about 1 inch thick and cut into triangles and put on a lined baking sheet
7. Brush the scones with egg wash and put right into oven and bake 15-20 minutes until golden
**Egg wash is an egg beaten and all combined so you can brush it


