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Inspired by, Ina Garten

Cranberry-Orange Scones
Yield: 14 to 16 scones

Prep time: 30 mins.
Cook time: 25 mins.

Skill level: easy

Cooking method: Oven

ingredients:
4 cups plus 1/4 cup all-purpose
our
1/4 cup granulated sugar, plus
extra for sprinkling
2 tablespoons baking powder
2 teaspoons kosher salt
2 teaspoons grated orange zest (2
oranges)
3/4 pound (3 sticks) cold unsalted
butter, diced
4 extra-large eggs, lightly beaten
1 cup (1/2 pint) cold heavy cream
1 cup dried cranberries
1 egg beaten with 2 tablespoons water, for egg wash
1/2 cup plus 2 tablespoons confectioners' sugar
4 teaspoons freshly squeezed orange juice

instructions:
Step 1 - Preheat the oven to 400 degrees F. Line a sheet pan with parchment paper.

Step 2 - In the bowl of an electric mixer tted with a paddle attachment, mix 4 cups
of our, 1/4 cup of granulated sugar, the baking powder, salt and orange zest. Add
the cold butter and mix at the lowest speed until the butter is the size of peas.
Combine the eggs and heavy cream and, with the mixer on low speed, slowly add
to the our and butter mixture. Mix until just blended. The dough will look lumpy!
Combine the dried cranberries and 1/4 cup of our, add to the dough and mix on
low speed until blended.
Step 3 - Dump the dough onto a well- oured board and knead it into a ball. Flour
your hands and a rolling pin and roll the dough just under 1 inch thick. You should
see small bits of butter in the dough. Keep moving the dough on the oured board
so it doesn't stick. Flour a 3-inch round plain or uted cutter and cut circles of
dough. Place the scones on the prepared sheet pan. Collect the scraps neatly, roll
them out and cut more circles.
Step 4 - Brush the tops of the scones with the egg wash, sprinkle with granulated
sugar and bake for 20 to 25 minutes, until the tops are browned and the insides are
fully baked. The scones will be rm to the touch. Allow the scones to cool for 15
minutes, then whisk together the confectioners' sugar and orange juice and drizzle
over the scones.

grandpa’s thoughts:
I admit that I’m not much of a baker, but these scones are absolutely delicious!
Light and akey. The orange and cranberry avors are a perfect blend. It works,
because they're sweet, but not too sweet. I’ve made them for gifts and get rave
reviews.
To allow for more sleep time, you can mix up the scone dough before you go to
bed, put it in the refrigerator, and then bake them in the morning. Remember, it’s all
about the smell of them baking that will get the grandkids up in the morning. Then
eating them hot, right out of the oven.
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Your grandkids will love to help you make these. Let them get into the spirit and
make a little mess while you create new memorable traditions.

