Garlic,
Scones

Cheddar

and

Chive

Cook Time: 16 minutes
Yield: about 12 scones
Ingredients
2 cups all purpose flour
2 teaspoons granulated sugar
2 teaspoons baking powder
½ teaspoon baking soda
1 teaspoon granulated garlic (or more, for a stronger garlic
flavor)
½ teaspoon coarse salt, plus more for topping
¼ teaspoon freshly ground black pepper, plus more for topping
1 stick (½ cup) cold unsalted butter, cut into cubes
1 large egg, beaten
2 tablespoons water, cold
½ cup sour cream, cold
1 cup finely shredded cheddar cheese
¼ cup chopped fresh chives
1 egg, lightly beaten for egg wash
Directions
Place a rack in the center of the oven and heat to 200º C.

Line a baking sheet with parchment paper or a nonstick baking
mat and set aside.
In a large bowl, whisk together the flour, sugar, baking
powder, baking soda, garlic, salt and pepper. Add the butter
and work it with the tips of your fingers until the mixture is
coarse and unevenly crumbly.
In a small bowl, whisk together the egg, water and sour cream.
Add the wet ingredients to the flour mixture. Using a rubber
spatula, mix until a moist dough forms. Stir in the cheddar
and chives, then transfer the dough onto a well-floured work
surface.
Knead the dough until it holds together, then pat it into a 1inch thick round. Cut into 2-inch rounds using a biscuit
cutter. Continue to reshape the dough scraps as needed until
all the dough is used.
Place the dough rounds on the prepared baking sheet and brush
with the beaten egg. Sprinkle each with additional salt and
pepper, then bake for 16-20 minutes.
To make ahead and freeze, simply line a baking sheet with
parchment or wax paper and place the unbaked scones on it.
Freeze until the scones are firm, then transfer to an airtight
container. Bake directly from the freezer, adding a couple
minutes to the original baking time.
Source
Little Spice Jar

