CRANDERRY-ORANGE. SCONES, NON-DAIRY
Bg AsHeg Adams on about.com3/14. ACS adapted 5/ 14, higHy aPProvecI ]33 Rebecca Allen

5/14 Made for [T riends book/bake sale, ’cl’leg went fast. Made as cran-orange with non~dair5
shor’cening (not labeled dairgiree; there’s a distinction).

2 cups a”~PurPose flour (try Part whole wheat) i/2 cup clairyﬂcree butter substitute (used
3 Tbsp white sugar (’crg dark brown or organic) E_ar’c}"n Balancc organic blencD, very cold
i Tbsp baking Powcler i/2 cup less 1 T}DSP orangejuice
5/8 cup dried cranberries i Tbsp fresh lemonjuice
| Tbsp orange zest
[ large egg

i.Preheat the ovento 400 |° (magbe 420 to brown better?). | ine a iarge baking sheet with Parcl‘vmcnt
paper.

2. Blend flour, sugar and baking Powder. (ut in butter substitute until the mixture resembles fine
crumbs but is not Powderg.

3. Put a little of the mixture into a food Cl’\OPPCF and chop the cranberries into currant-sized Pieccs.
Stirinto dr3 mix.

4. Wl’lisk orange zest and egg into orange/]emonjuices, and stir into drg ingrcdients until}'us’c combined
(think Pie crust).

5. T urn the dougl—i out onto a ]ight]9~1qoured surface and kneadjus’c afew turns into a ball. (Cut the ball
in half and pat cach half into a 6" circle about 3,/ 4" high.

6. Smear egg/white orjuice over top and sprinkle with (organic or turbinado) sugar. (Cutcircle into 8
wedges and set on Parchment paper, slightly aPar‘c orasa circle.

7- Bake until golclen brown and clough feels almost set, 15~17 minutes or more. Serve warm or at room

temPerature‘

BFL book group, 5/ 14



