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Basic American Coffee shop Style Scones
Makes 8
Prep time: 20 minutes Baking time: 25 minutes

Here is a delicious Basic American Scone recipe and by basic I mean the
grand foundation on which to build on if you want to, or not. It has no
eggs and is a good start for any add-ins.

● 3 cups (380g) all purpose flour
● ⅓ cup (70g) sugar
● 2½ tsp baking powder
● ½ tsp baking soda
● ½ tsp salt
● ¾ cup (170g) chilled unsalted butter
● 1 cup (250mL) chilled buttermilk
● For cinnamon and sugar combine 1 Tbsp granulated sugar and ¼ tsp cinnamon to

sprinkle on top.

You will preheat the oven to 400°F(200°C), but not yet!
Grease a baking sheet or line with parchment paper.

Combine the flour, sugar, baking powder, salt and baking soda into a large bowl and mix well.
Sift first if you would like to.

Add the butter pieces, cutting in using two knives or a pastry cutter until crumbly.
You could instead, pulse briefly in a food processor until the butter pieces are small, then
transfer to a large mixing bowl.

Add buttermilk, fold in with a large spoon or rubber scraper just until all is moistened.

Turn dough out onto a lightly floured surface.
Bring the dough together in 4 to 5 motions while forming the dough into a 1” (2.5cm) thick round.

If you’d like, sprinkle with icing sugar, coarse sugar, or cinnamon and sugar before baking. You
could brush with cream first, but not necessary, the sugar will stick but it gives a nice finish.
I find it is easier to do this before I cut it into separate pieces.

Cut into 8 wedges.   Move wedges to the baking sheet with about 2 inches
(5cm) between each scone.

Preheat the oven to 400°F(200°C).

Put the scones in the refrigerator for about 20 minutes.
Bake until tops of scones are golden brown, about 22-25 minutes.


