
What is Carol Making? Recipe Sheet

Blueberry
Orange Scones
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Pleasingly dense and not crumbly in
texture, these scones have so much
blueberry and orange flavor there’s no
need to serve them with butter or jam.
What you need
cups Domata Living™ gluten-free all-purpose flour
tablespoons sugar
tablespoon baking powder
teaspoon baking soda
teaspoon salt
tablespoon grated orange peel
cup very cold, unsalted butter, cut up
cup dried blueberries
cup buttermilk
recipe Orange
Frosting Drizzle

How to make the scones
1 Preheat oven to 425°F. Lightly grease a baking sheet.
Set aside. In a large bowl combine flour, sugar, baking
powder, baking soda, and salt. Add grated orange peel
and mix well. See Photo A.
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2 Using a pastry blender, cut in butter until mixture is
crumbly, resembling small peas. See Photo B. Add
dried blueberries and buttermilk, stirring until just
moistened. Turn dough out onto a lightly floured
surface; knead 5 or 6 times. See Photo C.
3 Pat into an 8-inch circle. Cut into 8 wedges. See Photo
D. Place 1 inch apart on prepared baking sheet. Bake
about 15 minutes or until golden brown. Let cool.
Drizzle with Orange Frosting Drizzle. Serves 8.

Orange Frosting Drizzle: In a small bowl stir together
2 cups powdered sugar, 2 tablespoons orange juice, 1
tablespoon melted butter, and
1 teaspoon grated orange peel until creamy and
smooth. Place in a piping tube or a small plastic
sandwich bag; cut off corner of bag. Pipe or squeeze
frosting onto scones.
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Nutrition Per Serving:
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277 calories, 12g fat, 7g saturated fat,
31mg cholesterol, 324 mg sodium, 40g
carbohydrate, 2g fiber, 3g protein
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