
recipeaffinity.com 
1 

Cranberry Scones with Lemon Glaze Makes 8 scones 
Prep Time: 30 minutes Baking Time: 25 minutes 
 
If you’d rather an orange glaze, substitute the lemon juice in the glaze with 
fresh orange or mandarine juice. 
 

● 1 cup (130g) whole wheat flour 
● 2 cups (260g) all purpose flour 
● ⅓ cup (69g) sugar 
● 2½ tsp baking powder 
● ½ tsp salt 
● ¾ cup (170g) chilled unsalted butter, 

cubed 
● 1 Tbsp lemon juice 
● 1 cup (250mL) milk 

● 130g, about 
1½ cups fresh 
cranberries, halved 

 
Glaze 

● 1 cup (125g) icing sugar 
● 1-2 Tbsp lemon juice 
● 1 tsp melted butter 

 
The oven will be at 400°F (200°C), but don’t preheat the oven yet. 
Grease or line a baking sheet with parchment paper. 
 
Combine the lemon juice with the milk and set aside. 
Sprinkle a tablespoon or so of the sugar over the cranberries and toss lightly, set aside. 
 
Combine the flours, sugar, baking powder and salt into a large bowl, or a food processor. 
 
Add the cold butter by cutting in using two knives or a pastry cutter until the size of tiny peas.  If 
you are using a food processor, pulse until the mixture until the butter is in small pieces. 
 
Put all of this into a large mixing bowl. Toss the sugared cranberries through. 
 
Add the sour milk or buttermilk, fold in with a large spoon or rubber scraper just until combined. 
Don’t over mix. 
 
Turn dough out onto a lightly floured board, or directly onto the baking sheet.  
Pat the dough into a 1” (3cm) thick round, about 8” (20cm) diameter.  
Try to make it more level rather than dome shaped. 
Using a sharp knife, cut into 8 wedges.  
Rinse off your knife after each cut for cleaner edges. 
 
Move the wedges using an off set knife or regular knife, or a spatula and 
separate on the baking sheet giving them space to rise, about 2” (5cm). 
 
If you choose not to glaze, you could brush with a bit of cream and/or sprinkle 
with icing sugar or coarse sugar before baking. 
Put these in the fridge to rest. 
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Now preheat your oven to 400°F (200°C). 
Bake for about 25 minutes. A couple more minutes if you like them crispier on the outside, just 
be careful not to over brown. 
Leave on the baking sheet for 10 minutes.  
 
Combine glaze ingredients until smooth, then drizzle or spread over the scones. 


