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Breze/ M holewhneat CUurrant Scones

A: 1 c. unbleached all purpose flour
1 c. whole wheat flour
1 Thbsp. baking powder
1/4 c. sugar
1/4 tsp. salt
. 1/3 c. butter
: 2 eggs, lightly beaten (set aside 2 Tbsp.)
1/3 c. milk
1/2 c. currants (or raisins)
: 2 Thbsp. sugar with 1/2 tsp. cinnamon
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Preheat oven to 425F.

Combine (A) in a mixing bowl.

With a pastry blender, cut in butter until mixture resembles coarse crumbs.

Reserve 2 Thsp. beaten eggs. Stir remaining egg, milk and currants (C) into flour mixture
just until particles cling together.

Turn out only lightly floured board and knead 6-10 times.

On greased Superstone tile (or cookie sheet), pat into a C|rcle about 3/4" thick. Cut into 8
From the kitchen of David and Jennifer Deaven
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