
Strawberry Breakfast Scones

1. Preheat the oven to 400 degrees Fahrenheit and prepare a 
large baking sheet with parchment paper. 

2. In a large mixing bowl, combine the flour, baking powder, 
confectioners sugar, granulated sugar, salt, and lemon zest. 
Whisk together until well incorporated and set aside.  

3. In a smaller mixing bowl, whisk together the half  and half, 
lemon juice, and vanilla extract. Set aside. 

4. Using a pastry cutter, begin cutting the chilled butter into 
the flour mixture until the butter pieces are tiny balls and 
well incorporated. You can also use a food processor to cut the butter 
into the flour to save time and arm strength.  

5. Pour the liquid half  and half  mixture into the flour. Using a 
large spatula, begin mixing the dough- be careful not to over 
mix. Once the dough is mixed, fold in the strawberries. 

6. Place the entire dough ball on the prepared baking sheet 
and begin to shape the ball into a longer rectangle (dough will 
be sticky and hard to work with, using your hands is easiest). 

7. Bake the dough for ~20 minutes, pulling it out of  the oven 
when the top has slightly browned but still slightly soft. 
Using a knife or sharp edge, cut the scones like the photo to 
the left and slightly pull them apart to allow crusting on the 
edges. Continue to bake for another 3-5 minutes or until 
golden brown. 

Time Required
Prep Time: 15  minutes                                                  

Cook Time: ~25 minutes

Ingredients You Will Need
Ingredient Amount

All Purpose Flour 2 3/4 cup

Baking Powder 1 tsp

Confectioners Sugar 1 cup

Granulated Sugar 1/3 cup

Salt 1/2 tsp

Lemon Zest 2 Large Lemon

Half  and Half 1/2 cup

Lemon Juice 1/2 Large Lemon

Pure Vanilla Extract 1/2 tsp

Chilled Butter, cut into small 
pats

1/2 cup

Strawberries, chopped in small 
pieces

1 cup
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