barefoot contessa scone recipe

Barefoot Contessa Scone Recipe: A Delicious Twist on a Classic Treat

barefoot contessa scone recipe has become a beloved staple among home bakers and food
enthusiasts alike, thanks to Ina Garten’s signature approach to simple, elegant, and flavorful
cooking. If you've ever wondered how to achieve that perfect scone—flaky, tender, and just the right
amount of buttery goodness—this recipe is a fantastic place to start. Whether you're preparing for a
cozy breakfast, a brunch gathering, or an afternoon tea, these scones offer a delightful balance of
rustic charm and indulgent taste.

What Makes the Barefoot Contessa Scone Recipe
Special?

Unlike many traditional scone recipes that can sometimes turn out dense or dry, the Barefoot
Contessa scone recipe strikes a beautiful harmony between texture and flavor. Ina Garten often
emphasizes quality ingredients and straightforward methods, which means you don’t need to be a
professional baker to achieve bakery-worthy results at home.

One of the hallmarks of this recipe is its use of cold butter cut into the flour, which creates those
flaky layers that scone lovers crave. The recipe also typically incorporates buttermilk or heavy
cream, adding moisture and richness without weighing down the dough. These ingredients,
combined with a gentle mixing technique, ensure that every bite is tender and buttery.

Ingredients That Elevate the Classic Scone

When you’re making scones, the ingredient list might look simple, but each component plays a
crucial role:

- ®*Flour:** All-purpose flour provides structure, but some recipes may suggest a blend with cake
flour for a lighter crumb.

- *Butter:** Cold, unsalted butter is key. Cutting it into small pieces and working it quickly keeps
the dough cold and flaky.

- ¥*Sugar:** Adds just a touch of sweetness without overpowering the flavor.

- **Baking powder:** Helps the scones rise and become airy.

- ¥*Salt:** Balances sweetness and enhances flavor.

- *Buttermilk or heavy cream:** Provides moisture and richness.

- **Vanilla extract or lemon zest:** Optional, but great for adding a subtle aromatic note.

- **Add-ins:** Many variations include dried fruits like currants, raisins, or cranberries, or even
chocolate chips and nuts.



Step-by-Step Guide to Making Barefoot Contessa
Scones

If you're new to scone making or just want to perfect your technique, following the steps carefully
can make all the difference.

1. Preparing the Dough

Start by chilling your ingredients, especially the butter and dairy. Ina Garten’s approach involves
cutting the cold butter into the dry ingredients using a pastry cutter or your fingertips until the
mixture resembles coarse crumbs. This step is crucial to forming flaky layers.

Next, stir in your buttermilk or cream and any flavorings or add-ins. Be gentle and avoid overmixing;
the dough should come together but remain slightly crumbly.

2. Shaping and Cutting

Once the dough has formed, turn it out onto a floured surface. Pat it into a round or rectangle,
depending on your preference, about 1 inch thick. Using a sharp knife or a pastry cutter, cut the
dough into triangles or rounds.

A neat trick from the Barefoot Contessa scone recipe is brushing the tops with cream or egg wash
before baking. This results in a beautiful golden crust that’s both appetizing and adds a slight
crunch.

3. Baking to Perfection

Bake the scones in a preheated oven at around 400°F (200°C) for 15 to 20 minutes, until they are
golden brown on top. Keep an eye on them to avoid overbaking, which can dry them out.

Tips for Perfecting Your Barefoot Contessa Scones

Even with a foolproof recipe, little tips can elevate your baking game:

- ¥*Keep everything cold:** From butter to mixing bowls, chilling ingredients helps maintain
flakiness.

- *Don’t overwork the dough:** Overmixing develops gluten and makes scones tough.

- »*Use fresh baking powder:** It’s the leavening agent that gives scones their lift.

- *Experiment with flavors:** Add lemon zest, cinnamon, or vanilla to enhance the base recipe
without complicating it.

- ¥**Serve warm:** Scones fresh out of the oven taste best, especially with a dollop of clotted cream



or your favorite jam.

Exploring Variations Inspired by the Barefoot Contessa

One of the joys of the Barefoot Contessa scone recipe is its versatility. Ina Garten often encourages
home cooks to tailor recipes according to their tastes and occasions.

Fruit-Studded Scones

Dried cranberries, blueberries, or currants add bursts of sweetness and texture. Toss the dried fruit
lightly in flour before adding to the dough to prevent them from sinking.

Savory Scones

If sweet isn’t your preference, try adding sharp cheddar, chives, or herbs like thyme and rosemary.
These savory scones make excellent companions for soups or salads.

Chocolate Chip Scones

For a decadent twist, fold in semi-sweet chocolate chips. The warmth of the baked scones melts the
chips slightly, creating a gooey, irresistible treat.

Where to Find the Barefoot Contessa Scone Recipe

If you're eager to get started, Ina Garten'’s official cookbooks such as *Barefoot Contessa at Home*
or *Barefoot Contessa Parties!* are fantastic resources. Many food blogs and cooking websites also
share variations of her scone recipe, often with handy tips and photos to guide you.

Additionally, watching Ina Garten’s cooking shows or online tutorials can provide visual cues to
perfect your technique, especially when it comes to cutting in the butter and shaping the dough.

Why These Scones Are Perfect for Every Occasion

The beauty of the Barefoot Contessa scone recipe lies in its balance of simplicity and elegance.
These scones aren’t just a breakfast item; they're a versatile treat that can be dressed up or down.
Whether you're hosting a fancy brunch, enjoying a quiet weekend morning, or looking for a
homemade gift idea, these scones fit the bill.

Their tender crumb and buttery flavor pair wonderfully with tea, coffee, or fresh fruit preserves.



Plus, they store well in an airtight container for a day or two, or freeze beautifully for longer
preservation.

With just a few pantry staples and a little patience, you can enjoy the warmth and comfort of
homemade scones that rival your favorite café. The Barefoot Contessa scone recipe is a testament to
how classic recipes, when approached with care and quality ingredients, can become timeless
favorites in your kitchen repertoire.

Frequently Asked Questions

What ingredients are needed for the Barefoot Contessa scone
recipe?

The Barefoot Contessa scone recipe typically requires all-purpose flour, sugar, baking powder, salt,
cold butter, heavy cream, eggs, and vanilla extract.

How do you make Barefoot Contessa scones flaky?

To make the scones flaky, use cold butter cut into small pieces and work it into the dry ingredients
quickly, keeping the butter cold so it creates flaky layers when baked.

Can I substitute heavy cream in the Barefoot Contessa scone
recipe?

Yes, you can substitute heavy cream with half-and-half or whole milk, but the scones may be slightly
less rich and tender.

What is the baking temperature and time for Barefoot
Contessa scones?

Bake the scones at 400°F (200°C) for about 15-20 minutes until they are golden brown on top.

Does Barefoot Contessa's scone recipe include any flavor
variations?

Yes, variations include adding lemon zest, dried fruits, chocolate chips, or nuts to the basic scone
dough for extra flavor.

How do you shape scones according to Barefoot Contessa's
method?

Form the dough into a circle about 1 inch thick, then cut it into wedges, or use a round cutter to
shape individual scones before baking.



Can Barefoot Contessa scones be made ahead of time?

Yes, you can prepare the dough ahead, refrigerate it for up to 24 hours, and bake fresh when ready
to serve.

What is the best way to serve Barefoot Contessa scones?

Serve the scones warm with clotted cream, butter, and jam for a classic presentation.

Are Barefoot Contessa scones suitable for freezing?

Yes, unbaked scones can be frozen on a baking sheet, then transferred to a bag and baked directly
from frozen, adding a few extra minutes to the baking time.

How do I make Barefoot Contessa scones dairy-free?

To make dairy-free scones, substitute butter with a plant-based margarine and use a non-dairy milk
such as almond or oat milk in place of heavy cream.

Additional Resources

Barefoot Contessa Scone Recipe: A Deep Dive into a Classic Treat

barefoot contessa scone recipe has garnered considerable attention among baking enthusiasts
and food lovers alike. Known for its straightforward approach and reliable results, this recipe stands
as a testament to Ina Garten’s ability to elevate simple ingredients into delightful culinary
experiences. As scones continue to be a favored treat for breakfast or afternoon tea, understanding
what sets the Barefoot Contessa version apart offers valuable insight for home bakers seeking a
perfect balance between texture, flavor, and ease of preparation.

Exploring the Barefoot Contessa Scone Recipe

The Barefoot Contessa scone recipe is notable for its classic ingredient list, which emphasizes
quality and simplicity. Typically, it includes flour, sugar, baking powder, salt, cold butter, heavy
cream, and eggs. These foundational elements are common in many scone recipes, yet Garten'’s
method and ingredient ratios create a distinct texture and flavor profile.

What distinguishes this recipe is the use of cold butter cut into the dry ingredients, ensuring a flaky,
tender crumb. The technique of handling the dough minimally prevents overworking, a common

pitfall that can lead to tough, dense scones. Additionally, the addition of heavy cream rather than
milk or buttermilk contributes to a richer taste and moistness without compromising the structure.

Texture and Flavor Profile

The Barefoot Contessa scone recipe achieves a delicate balance between crumbly and moist. The



scones are neither too dry nor overly buttery, which can sometimes dominate other versions. This
harmony makes them versatile—ideal for pairing with jam, clotted cream, or even a simple dusting
of powdered sugar.

The subtle sweetness from sugar complements the slightly savory notes of butter and salt, making
these scones suitable for both sweet and savory toppings. Moreover, the recipe’s adaptability allows
for easy incorporation of mix-ins like dried fruit, chocolate chips, or nuts, broadening its appeal.

Comparing Barefoot Contessa Scones to Other Recipes

In the crowded world of scone recipes, Barefoot Contessa’s approach is often favored for its
reliability and consistency. Unlike recipes that require complex techniques or unusual ingredients,
this one relies on pantry staples accessible to most home bakers.

When compared to traditional British scone recipes, which sometimes use baking soda and
buttermilk, Garten’s version uses baking powder and heavy cream. This substitution results in a
different rise and crumb texture. British scones tend to be lighter and less rich, whereas Barefoot
Contessa scones have a denser, more buttery mouthfeel.

In contrast, American-style scones are often sweeter and larger, sometimes bordering on cake-like in
texture. The Barefoot Contessa scone recipe strikes a middle ground, offering enough sweetness and
tenderness without veering into cakey territory.

Pros and Cons of the Barefoot Contessa Scone Recipe

¢ Pros:

[¢]

Simplicity in ingredients and technique makes it accessible for bakers of all skill levels.

[¢]

Produces consistently tender, flaky scones with a rich flavor.

[¢]

Highly adaptable to variations, including sweet or savory additions.

o Uses heavy cream for moisture and richness, enhancing the overall taste.

¢ Cons:

o Requires careful handling of cold butter and minimal mixing, which may be challenging
for beginners.

o Heavier than some lighter scone recipes, which might not appeal to those preferring airy
textures.

o Relies on heavy cream, which could be a limiting factor for those seeking lower-fat



alternatives.

Step-by-Step Preparation Insights

Understanding the procedural aspects of the Barefoot Contessa scone recipe reveals why it is so
effective. The process begins with chilling the butter thoroughly and cutting it into the dry
ingredients until the mixture resembles coarse crumbs. This step is crucial; it ensures the butter
creates pockets within the dough that melt during baking, yielding a flaky texture.

The addition of the wet ingredients—heavy cream and eggs—is followed by gentle folding rather
than vigorous mixing. This restraint prevents gluten development, which can toughen baked goods.
Once the dough is formed, it is shaped into a round and cut into wedges, a classic scone shape that
allows even baking.

Baking at a moderate temperature ensures the scones develop a golden crust while remaining
tender inside. The recipe’s timing and temperature recommendations reflect a balance between
achieving a crusty exterior and a moist interior.

Variations and Serving Suggestions

One of the recipe’s strengths lies in its flexibility. Garden herself sometimes suggests adding fresh
or dried fruits like blueberries, currants, or cranberries, which introduce bursts of flavor and texture
contrasts. For a savory twist, incorporating herbs such as chives or rosemary alongside grated
cheese can transform the scones into an excellent accompaniment for soups or salads.

Serving Barefoot Contessa scones with traditional accompaniments like clotted cream and
strawberry jam elevates the experience, aligning with classic British tea traditions. Alternatively, a
simple drizzle of honey or a pat of butter can suffice to highlight the scones’ intrinsic flavor.

Why the Barefoot Contessa Scone Recipe Resonates
with Home Bakers

The enduring popularity of this recipe can be attributed to its balance between ease and quality.
Many recipes promise gourmet results but fall short due to complicated steps or elusive ingredients.
Ina Garten'’s scone recipe delivers a dependable outcome without compromising on taste or texture.

Furthermore, the recipe’s adaptability allows bakers to tailor it to personal preferences or dietary
needs, a valuable feature in today’s diverse culinary landscape. Whether preparing a batch for a
casual breakfast or an elegant afternoon tea, the Barefoot Contessa scone recipe provides a reliable
foundation.



In the broader context of baking, this recipe exemplifies the importance of technique and ingredient
quality over complexity. It encourages bakers to focus on fundamentals—cold butter, proper mixing,
and attention to baking time—to achieve superior results.

Through this lens, the Barefoot Contessa scone recipe is more than just a set of instructions; it is an
educational tool that imparts baking wisdom alongside delicious outcomes. For those seeking a
classic scone that balances richness and tenderness with minimal fuss, this recipe remains a top
contender.

Barefoot Contessa Scone Recipe

barefoot contessa scone recipe: Barefoot Contessa at Home Ina Garten, 2006-10-24 #1 NEW
YORK TIMES BESTSELLER Throughout the years that she has lived and worked in East Hampton,
Ina Garten has catered and attended countless parties and dinners. She will be the first to tell you,
though, that nothing beats a cozy dinner, surrounded by the people you love most, in the comfort
that only your own home can provide. In Barefoot Contessa at Home, Ina shares her life in East
Hampton, the recipes she loves, and her secrets to making guests feel welcome and comfortable. For
Ina, it’s friends and family-gathered around the dinner table or cooking with her in the kitchen-that
really make her house feel like home. Here Ina offers the tried-and-true recipes that she makes over
and over again because they're easy, they work, and they’re universally loved. For a leisurely
Sunday breakfast, she has Easy Cheese Danishes or Breakfast Fruit Crunch to serve with the perfect
Spicy Bloody Mary. For lunch, she has classics with a twist, such as Tomato, Mozzarella, and Pesto
Paninis and Old-Fashioned Potato Salad, which are simply delicious. Then there are Ina’s homey
dinners-from her own version of loin of pork stuffed with sautéed fennel to the exotic flavors of Eli’s
Asian Salmon. And since Ina knows no one ever forgets what you serve for dessert, she includes
recipes for outrageously luscious sweets like Peach and Blueberry Crumble, Pumpkin Mousse
Parfait, and Chocolate Cupcakes with Peanut Butter Icing. Ina also lets readers in on her time-tested
secrets for cooking and entertaining. Get the inside scoop on everything from what Ina considers
when she’s designing a kitchen to menu-planning basics and how to make a dinner party fun (here’s
a hint: it doesn’ t involve making complicated food!). Along with beautiful photographs of Ina’s
dishes, her home, and the East Hampton she loves, this book is filled with signature recipes that
strike the perfect balance between elegance and casual comfort. With her most indispensable
collection yet, Ina Garten proves beyond a shadow of doubt that there truly is no place like home.

barefoot contessa scone recipe: The Vanilla Bean Baking Book Sarah Kieffer, 2016-11-08 A
beautiful and thoughtful baking book with 100 recipes for delicious treats and desserts from the
founder of the Saveur Award-winning Vanilla Bean baking blog. Readers find the Vanilla Bean blog
while hunting for the perfect chocolate cake or cinnamon roll recipe, or another everyday favorite.
They stay for founder Sarah Kieffer’s simple approach to home baking, the utterly transporting,
dreamlike quality of her photography, and her evocative storytelling. Most of all, the Vanilla Bean
blog celebrates the soulfulness of baking. Kieffer mastered the art of home baking while working in
tiny kitchens in the back of coffeehouses and bakeries in Minnesota. She began the Vanilla Bean
blog to create a culinary heritage for her family, but soon became passionate about making the joys
of baking accessible for all. With recipes that help simplify the process behind complicated
techniques, Vanilla Bean has built a dedicated following of several hundred thousand loyal readers
and won several awards, including the Reader’s Choice Award for best baking blog from Saveur. The
Vanilla Bean Baking Book is Kieffer’s debut cookbook, with 100 delicious tried-and-true recipes for
the home baker. From everyday favorites such as Lemon Bread and Peanut Butter Cookies to
inventive twists on classics such as Burnt Honey Buttercream Cake with Chocolate, Coffee Blondies,


https://www.americancontractorsorganization.org/archive-th-169/barefoot-contessa-scone-recipe.pdf

and Apple-Blackberry Turnovers, these irresistible treats will delight and inspire.

barefoot contessa scone recipe: House Beautiful , 1999

barefoot contessa scone recipe: The Barefoot Contessa , 2009

barefoot contessa scone recipe: Scone Recipes - Amazing Scone Baking Race Cookbook
Jennifer Petersen, 2021-12-05 Award-winning Scone Recipes by home bakers - this recipe collection
contains scone recipes that received recognition, prizes, and ribbons from the Amazing Scone
Baking Race. This great baking show is held at local and state fairs and English tearooms across the
USA. The annual scone baking contest, Amazing Scone Baking Race, is for tea lovers, baking
enthusiasts, and contestaholics! The best scone-baker entrants compete for prizes and participate in
interactive judging at each location! All recipes use various types of King Arthur Flour including
all-purpose, wheat, gluten-free, and organic. King Arthur Flour also provides first prizes alongside
the blue ribbons that winning bakers receive. Because scones go hand-to-mouth with tea,
Thistledown Cozies provides tea cozies to keep tea hot while conversation swirls around scones, jam,
and cream. Measurement conversions are included for the US to metric weights - liquid, dry, and
temperature settings. Relax with a cup of tea while your scones are baking and make a double batch
for afternoon tea parties and family gatherings. Sponsors include King Arthur Flour, Thistledown
Cozies, Jennifer Petersen - Tea, Nu Way Beauty and Chariteas. Show and contest locations have
been at the Clark County Fair, Oregon State Fair, Chariteas in Oregon, Ironstone Cottage Tearoom
in Tennessee, The Novel Tea in Sacramento, and Three Sisters Tearoom in Tennessee.

barefoot contessa scone recipe: 202 Homemade Scone Recipes Sarah Harris, 2020-10-08
Eating GOODS that are FRESHLY BAKED AT HOME makes us appreciate the value of
superior-quality ingredients.[] Read this book for FREE on the Kindle Unlimited NOW! []Baking a
homemade recipe is an easy way to achieve a well-balanced and healthy diet. So let's discover 202
Homemade Scone Recipes in the parts listed below: 202 Awesome Scone Recipes You won't find
confusing and complex techniques or trick recipes in 202 Homemade Scone Recipes. Instead, you'll
get many simple tips that are usually left out in other baking books just because they're simple.
Understanding the craft of baking is just as important as the discipline and skills needed to get an
output in and out of the oven. To be a skillful baker, you don't have to know a lot of recipes. A simple
and unassuming but well-executed recipe serves as a good foundation for everything when it comes
to baking.A good baker has a sense of innocence, peacefulness, creativity, and life-giving. To be one,
you also need scientific techniques, good observation skills, and a talent for infusing precious
flavors-all without compromising quality. Baking is a skill that links the baker with all the baking
communities in the world.You also see more different types of recipes such as: Chocolate Lover
Cookbook British Scones Cookbook Love Lemons Cookbook Pear Recipes Simply Scones Cookbook
Whole Grain Bread Cookbook Peach Recipe Book [ DOWNLOAD FREE eBook (PDF) included FULL
of ILLUSTRATIONS for EVERY RECIPES right after conclusion [JI really hope that each book in the
series will be always your best friend in your little kitchen.Let's live happily and bake every
day!Enjoy the book,

barefoot contessa scone recipe: Scone Recipes Kimberly Hansan, 2014-12-21 * The Ultimate
Scone Recipe Guide * Scones are a tasty little treats eaten for breakfast, brunch, desserts and even
appetizers. We have collected over 30 of the most delicious and best selling recipes from around the
world. Scone everything! Buttermilk Scones, Mocha Scones, Poppyseed Scones, Chocolate Chip
Scones, Strawberry Scones, etc. The list goes on and the possibilities are endless Enjoy! Enjoy
delicious Scones today! Scroll Up & Grab Your Copy NOW!

barefoot contessa scone recipe: Hello! Scone Land Mr. Bread, 2017-11-16 Scone is A Buffet
Party in Your Mouth! Read this book for FREE on the Kindle Unlimited NOW ~ DOWNLOAD FREE
eBook (PDF) included ILLUSTRATIONS of 500 recipes right after conclusion! Why do I call it is a
party? Let's discover the book Hello! Scone Land: Discover 500 Simply Scone Recipes Today! (Quick
Bread Book, Best Quick Breads, Scones Cookbook, Scone Recipe Book, Banana Quick Bread, Gluten
Free Quick Bread) to get it! With all my heart I put in the book, you will find it very interesting and
awesome with the part listed below: Get Started with 5 AWESOME Gift Chapter One: How To Make




The Best Quick Breads Chapter Two: Discover 500 Delicious Scone Recipes Actually, cooking or
making bread, as well as scone is not difficult and you do not need to be too clever. Of course, the
cleverness is always great to create the best foods or bread but if you do not have it, it is still okay.
The more important is your passion for what you do. If you have passion, you will be resolute,
patient and diligent enough to take care of that passion, to make it develop inside you. Just imagine
the facial expression of the people you love when receiving my handmade scones, I must rush into
the kitchen and stay there all day without boredom. Don't worry, if I can do it, you can certainly do it
too. So, do not hum and haw! Let's open a recipe in Hello! Scone Land Volume 1 to make your mouth
become the place to set up a buffet party! In the book, I also show you many tips and tricks to make
a perfect loaf of bread, as well as scone that I learnt and experienced during my bread making way. I
think and hope that it is useful to you! Moreover, I also put a very interesting part in it that I will let
you discover by yourself! Today is surely a nice day to start something new like picking up a recipe
in Hello! Scone Land Volume 1 and make it with all your warm heart! You also see more recipes of
many different types of bread such as: Holiday Bread Pastries Pizza Dough and Crusts Quick Bread
Yeast Bread in my big bread series named: Bread Land! Purchase the Print Edition & RECEIVE a
digital copy FREE via Kindle MatchBook Let's live happily and make more scones every day! Enjoy
the book, Tags: simply scones, paleo scones, scones cookbook, vegan scone mix, pamela scone mix,
scone book, scone cookbooks, tea scones, scone recipes, book of scones, scone recipe book, scones,
scones recipes, scone murder book, quick bread book, best quick breads, quick bread recipe, gluten
free quick bread, banana quick bread, pumpkin quick bread

barefoot contessa scone recipe: Scone Recipes Katy Lyons, 2022-12-23 A scone is a small
cake made from flour and fat, usually eaten with butter. Scones originated in Scotland in the early
1500s. Even if you have never made a scone before, you can make scones like a pro with these
easy-to-follow recipes, directions and tips. You will be making scones in no time. Scones come in
many flavors, such as sweet, fruity, chocolate or savory with cheese or nuts. Scones are perfect for
brunch, breakfast, afternoon tea, school fundraiser, on-the-go or dessert. There are so many ways to
make scones and many flavors of scones that are just waiting to be discovered. This recipe book
features delicious recipes for scones, including traditional and unique.

barefoot contessa scone recipe: Scones Cookbook That Will Teach You Everything You
Need to Know Angel Burns, 2019-11-19 Do you want to reveal the secrets behind the British
baking? Are you looking forward to preparing the tastiest scones in your own kitchen? The Scones
Cookbook is the only thing that you were looking for. With having so many delicious recipes, you
have lots to choose from. All of them come with clear instructions. Baking the perfect scones has
never been easier. All you need is this cookbook in your hands. Even beginners will be able to do it.
From pumpkin scones to birthday cake scones, rosemary scones, and decadent Cranberry Scones,
you can pick your personal favorite. Make sure that you don't miss your copy today!

barefoot contessa scone recipe: Tina's Traditional Book of Scones Tina Jesson, 2020-10-21
2020 Full Colour Memories Edition of Tina's Traditional Book of Scones is coming soon in a special
edition hard back and paperback- Traditional Food Chef, restaurateur, and native Englander, Tina
Jesson shares her treasured family scone recipes, that were passed down to her from her
grandmother and great grandmother, Gladys Wooley who was born in 1899 and worked as a
Scullery Maid at Bradley Hall, Derbyshire, England. Learn the art of British baking. Learn the art of
British baking. With these easy to follow recipes, you will quickly be baking scrumptious scones in
no time.

barefoot contessa scone recipe: The Book of Scones Martha Stephenson, 2018-08-17 With
the help of this Book of Scones, you too can learn the art of traditional British baking! With simple to
follow recipes, you can become a scone making pro in no time! Inside of this Book of Scones, you will
learn to make scones recipes such as: * White Chocolate Pumpkin Scones * Birthday Cake Scones *
Cornmeal Scones * Lemon and Rosemary Scones * Chocolate Scones * Maple and Bacon Scones *
Cranberry Scones * Sweet Potato Scones * and even more! So, what are you waiting for? Grab a
copy of this scone cookbook and start making your favorite scones recipes as soon as today!




barefoot contessa scone recipe: Scone Recipes Jennifer C. Petersen, 2013-09-04
Award-winning Scone Recipes by home bakers - this recipe collection contains scone recipes that
received recognition, prizes and ribbons from the Amazing Scone Baking Race. The annual scone
baking contest, Amazing Scone Baking Race, is for tea lovers, baking enthusiasts and contestaholics!
The best scone-baker entrants compete for prizes and participate in interactive judging at each
location! All recipes use various types of King Arthur Flour including all-purpose, wheat, gluten-free,
and organic. King Arthur Flour also provides first prizes alongside the blue ribbons that winning
bakers receive. Because scones go hand-to-mouth with tea, Thistledown Cozies provides tea cozies
to keep tea hot while conversation swirls around scones, jam and cream. Measurement conversions
are included for US to metric weights - liquid, dry and temperature settings. Relax with a cup of tea
while your scones are baking and make a double batch for afternoon tea parties and family
gatherings.

barefoot contessa scone recipe: Scones Jennifer Hastings, Encore Ebooks, 2014-08-18 * The
Ultimate Scone Recipe Guide * Scones are a tasty little treats eaten for breakfast, brunch, desserts
and even appetizers. We have collected over 30 of the most delicious and best selling recipes from
around the world. Scone everything! Buttermilk Scones, Mocha Scones, Poppyseed Scones,
Chocolate Chip Scones, Strawberry Scones, etc. The list goes on and the possibilities are endless
Enjoy! Enjoy delicious Scones today! Scroll Up & Grab Your Copy NOW!

barefoot contessa scone recipe: Super Scrumptious Scone Cookbook Nancy Silverman,
2020-08-10 There are certainly so many ways to make scones and so many flavors of scones that are
just waiting to be discovered. Our cookbook is packed with exciting, new kinds of scones that are
perfect for any brunch table, breakfast on-the-go or even for dessert! There are sweet, chocolate
scone recipes and savory cheesy scones. There are fruity options and also scones packed with nuts.
There really is something for everyone! Our easy to follow recipes will also ensure that you make
perfect scones every time in just 20 minutes or less! With this cookbook, you'll never have to buy
scones again- you can easily make all different kinds right in your own kitchen!

barefoot contessa scone recipe: Simply Scones Leslie Weiner, Barbara Albright, 1988-04-15
Gourmet magazines and even the New York Times predict that America is on the verge of a scone
boom. The tender Scottish biscuits are appearing in bakeries and restaurants everywhere. This book
features recipes for classic scones or dozens of sweet and savory varieties. Illustrated.

barefoot contessa scone recipe: Tina's Traditional Book of Scones - Memories Edition Tina
Jesson, 2020-10-15 In Tina's Traditional Book of Scones Tina shares treasured family traditional
scone recipes, passed down from her great grandmother Gladys Wooley. Who was born in 1899 and
worked as a Scullery Maid at Bradley Hall, Derbyshire, at the time Downton Abbey was set. This
family recipe forms the basis of all the recipes in this book, which has been written in an easy to
follow style and includes both Metric and US weights and measures. Whether you are a novice or a
master baker, you will enjoy making your favourites from this collection of scrumptious scone
recipes. In this full colour Memories Edition of Tina's Traditional Book of Scones, Tina shares stories
and photos reminiscing the enjoyable times and wonderful customers at Tina's Traditional Tea
Rooms in Indiana USA. ===== ABOUT THE AUTHOR: Tina Jesson is a Traditional British Food
Chef & Historian, International Speaker, Writer, Trainer, and native Englander. Tina has been
cooking traditional British cuisine for over 30 years, learning the skill of English farmhouse cooking
from three generations of family cooks while growing up in England. Born and bred in Derbyshire
England, she moved to Indianapolis, USA and launched Tina's Traditional Old English Kitchen

barefoot contessa scone recipe: Biscuits and Scones Elizabeth Alston, 1988 Contains 62
recipes from breakfast biscuits to homey desserts.

barefoot contessa scone recipe: Scone Cookbook For Beginners Oren Stours, 2021-08-14
Simple and delicious, this easy scone recipe is great for beginners and uses ingredients you most
likely have in your kitchen already. Use the recipe as your base, then have fun playing around with
different add-ins. Our easy-to-follow recipes will also ensure that you make perfect scones every time
in just 20 minutes or less! With this cookbook, you'll never have to buy scones again- you can easily




make all different kinds right in your own kitchen!

barefoot contessa scone recipe: The Best 50 Scones Karen Pepkin, 2007-12-31 This book
contains scones both sweet, healthy, and savory: for breakfast, for snack and for afternoon tea. From
breakfast classics like Raisin Scones and Glazed Maple Walnut Scones to unusual combinations and
healthy alternatives, you'll find all the scone recipes you could wish for in this handy book. With tips
to make you an expert baker, and equipment and storage advice, you'll never need another scone
cookbook!
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