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Cranberry Scones
Ingredients

2 1/2 cups flour
2 1/2 tsp. baking powder
1/2 tsp. baking soda
3/4 cup cold butter, cut into small pieces
1 cup coarsely chopped cranberries
1 tbl. freshly grated orange rind, optional

2/3 cup granulated sugar
3/4 cup buttermilk

Directions

Heat oven to 400o.  Have an ungreased large cookie sheet ready.  Mix flour, baking powder and baking soda in a large bowl.  Cut in butter with pastry blender or 2 knives until mixture resembles coarse crumbs.  Stir in cranberries, orange rind if using, and sugar, then buttermilk, just until blended.  Cut dough in half.

On lightly floured surface with lightly floured fingertips, press half the dough into an 8" circle about 1/2" thick.  Cut into 8 wedges.  Place wedges 1/2" apart on cookie sheet.  
Bake 12 to 15 minutes until puffed and lightly browned.  Remove to rack.  Repeat with remaining dough.  Serve warm or at room temperature.  Makes 16.
Fran's Notes

Scones can be frozen unbaked.  Make the dough, cut in wedges, wrap airtight and freeze up to one month.  Then bake without thawing – just add an extra minute or two to the baking time.
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