Orange Scones with Blueberries or Raisins

Makes 20 small scones or 10 large ones

2 cups flour

6 Tablespoons sugar

1 teaspoon salt

1 Tablespoon baking powder

1 orange, grated rind only

12 Tablespoons (1 ½ sticks) unsalted butter, cut up and cold

2 eggs

½ cup sour cream

½ pint blueberries or ½ cup dried fruit like raisins
2 - 3 tablespoons orange juice from the orange you used earlier

1 ½ cups powdered sugar 

In a mixer with a paddle attachment place the flour, sugar, salt, baking powder and grated orange rind and mix on low to combine. Add the cut up butter and mix till pieces are pea sized. In a small bowl using a fork, combine the eggs and the sour cream. Add the mixture to the bowl and combine till moistened. Lastly, add the blueberries or raisins and mix briefly to fold them in.

Using a ice cream scoop, scoop the batter onto a parchment lined sheet pan leaving space in between each scone for it to expand during baking. Bake at 400 till lightly golden brown, about 20 - 25 minutes. To glaze them, combine the orange juice with the powdered sugar till well mixed and smooth. Spoon over cooled scones and serve.
By Chef Gale Gand
Equipment List
Mixer with paddle attachment or hand mix and large bowl

Cutting board

Knife

Damp paper towel

Measuring cups

Measuring spoons

Micro plane or zester

Fork

Spoon 

Ice cream scoop

Sheet pan

Parchment paper

Oven set at 400 degrees

Small mixing bowl

Gale Gand is a pastry chef and chef and was a co- founder and partner in the Michelin two star restaurant, Tru, in Chicago. She hosted Food Network’s long running show “Sweet Dreams”, is the author of 8 cook books, and worked with Julia Child on her book and PBS series, “Baking with Julia”. Gale teaches cooking classes all over the country and is an artisanal soda pop maker producing Gale’s Root Beer which is sold nationally. She has received two James Beard Awards, has been inducted to the American Academy of Chefs and the Chicago Chefs Hall of Fame and was schooled in Paris at La Varenne. Gale appears at many Food and Wine festivals across the country and is a professional Pie and Food Competition Judge. She recently started Kitchen Sisters Cooking School, a virtual school, with Chef Jessica Dawson. She is the mother of 3, has a BFA from RIT in Metalsmithing, and plays the ukulele. Fun fact-She once made a Peach Cobbler for Aretha Franklin. For more info on Gale go to: www.galegand.com
