Apricot White Chocolate Almond Scones
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Ingredients

1 lb 5 oz all purpose flour

6 oz granulated sugar

4 teaspoons baking powder

1 teaspoon salt

6 oz unsalted butter, chilled, diced

1½-1¾ cups heavy cream

2 eggs

1 Tbsp vanilla

9 oz white chocolate chips or cut into ½” chunks

12 oz. finely chopped dried apricots

12 oz. Toasted almonds or pecans coarsely chopped

Method

· Sift together the dry ingredients

· Cut in the butter until the mixture resembles coarse crumbs

· Stir together the cream, eggs, and vanilla.  Add the wet ingredients to the dry and mix just until combined.  Stir in the fruit and nuts.

· Divide into 3 discs.  

· On a lightly floured surface, roll or pat out to ¾” thickness.  Cut as desired.

Bake
· Place on parchment-lined baking sheet.

· 375˚ for 25-30 minutes

Yield:  4 lbs 8 oz.


  16 4.5 oz scones

