Irish Scones
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Recipe by: Laura Vitale 1) Preheat your oven to 375 degrees, line
a baking sheet with parchment paper and
Makes about 1 dozen set aside. In a small bowl, add the currants

and some boiling water and set aside.
Prep Time: 15 minutes

Cook Time: 25 minutes 2) In a bowl, add the flour, sugar, baking
powder and salt, mix to combine then add
Ingredients the butter, using a pastry cutter or your
__3cups of All Purpose flour fingers, cut the butter into the dry
__1/3 cup of Granulated Sugar ingredients then add the egg, drained
__1 Thsp of Baking Powder currants and milk and continue mixing by
__1/4 tsp of Salt hand until a dough forms, it's easier to dup
__1/3 cup of Unsalted Butter, very cold and it on a work surface to pull it together.
cut into small pieces
__3/4 cup of Whole Milk 3) Roll or pat the dough into an 1/2&quot; disk, use a biscuit cutter to cut
__1Egg out your scones, place them on your prepared baking sheet, brush them
___3 Thsp of Currants with milk and sprinkle with a touch of sugar, bake for 25 minutes and eat
___Additional 2 tbsp of milk and sprinkle of warm with cream and jam.
sugar

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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