
Buttermilk  Scones 
 

All Purpose Flour  1 C + 3 Tbsp (5 ½ oz)  

Cake Flour  1 C + 3 Tbsp (5 ½ oz)  

Sugar  ¼ C 

Baking Powder  2 ¼ tsp 

Baking Soda  ⅓ tsp 

Salt  ½ tsp 

Cold Butter  4 ½ oz 

Buttermilk  6 oz 

Need: Bowl, Spatula, Pastry Brush, Rolling Pin, Round Cutter or Knife, Pan 

Directions: 

1. Heat oven to 375 F.  Measure all ingredients and set aside. 
2. Combine flours, sugar, baking powder, baking soda and salt in the bowl.  If you don’t 

have pastry flour, just use 2 C + 6 Tbsp all purpose flour. 
3. Cut the cold butter into 8 - 10 chunks. Add butter into the bowl with the dry 

ingredients. Toss mixture, smashing the cold butter into “hazelnut-size pieces”.  DO 
NOT OVERMIX. 

4. Add any solid additions right now.  Toss in ½ C - 1 C of chocolate, toasted nuts, dried 
fruit, coconut, etc.  In the demo, we use zest of 1 orange, ½ C walnuts, ½ C dried 
cranberries. (If adding soft or wet fruit - berries or pineapple for example - wait until after the 
buttermilk is in and the dough is mixed.  Roll dough out to ½” thick, then lay the fruit down on 
half of the dough and fold over and cut.) 

5. Pour almost all of the buttermilk into the bowl. Mix gently until the dry ingredients 
absorb the liquid. If there are any dry areas, drizzle the remaining buttermilk and fold 
the dough over once to combine.  DO NOT KNEAD. 

6. Flour the work surface. Transfer the dough to the floured surface and pat into a 
rectangle. Roll the dough to 3⁄4” – 1” thick. Cut the dough into 3” circles or triangles. 
Layer extra dough and roll again without kneading.  Cut the rest. 

7. At this point, you may freeze the cut scones to bake later. Otherwise, place the scones 
on a parchment-lined pan. (If the scones have been frozen, let them sit out at room 
temperature, covered, until slightly soft to the touch.)  

8. Place scones on lined or greased sheet pan.  Brush the scones with heavy cream and 
sprinkle with sugar.  Now place the pan in the oven. Bake for approximately 14 - 18 
minutes, but check at 10 minutes and rotate. 

9. The scones are done when they bounce back when touched in the center and are pale 
golden brown. 

 

~recipe by Rachel Klemek, Blackmarket Bakery Inc. 


