Vanilla Scones

Ingredients:

2 cups self-rising flour

1/4 cup salted butter, room temperature

1/2 cup sugar

1large egg

3/4 to 1 cup whipping cream

11/2 tsp vanilla extract

A dusting spice (cinnamon or nutmeg), optional
large sugar crystals, optional

:j Tip: You may not need all the whipping cream.

Instructions:

Cut butter into flour with a fork until pea-sized. Stir in sugar, then mix in eggs. Gradually add whipped cream
until dough forms and leaves the bowl sides. Knead lightly on a floured surface, roll into a circle and pat 1/4 inch
high. Cutinto 8 wedges. Brush with butter, sprinkle with spices and sugar. Place scones on parchment-lined
sheet and bake at 375°F for 30 minutes.

The picture shows the scones being served with Recipe #419, Lemon Curd.




