COFFEE CAKE SCONES
Streusel and Cinnamon Swirl

½ 
cup (63 g) all-purpose flour

¼ 
cup (packed) plus 2 Tbsp. (75 g) dark brown sugar

2 
tsp. ground cinnamon, divided

¾ 
tsp. Diamond Crystal or ½ tsp. Morton kosher salt, divided

1/8
tsp. baking powder

4 
Tbsp. unsalted butter, cut into small pieces, softened at room temperature 20 minutes 
(it should be pliable but still somewhat firm)

Scones and Assembly

1 
large egg yolk

1¼ 
cups sour cream

3 
cups (375 g) all-purpose flour

½ 
cup (100 g) granulated sugar

1 
Tbsp. baking powder

2½ 
tsp. Diamond Crystal or 1½ tsp. Morton kosher salt

½ 
cup (1 stick) unsalted butter, cut into small pieces, softened at room temperature 20 
minutes (it should be pliable but still somewhat firm

Streusel and Cinnamon Swirl

Place a rack in middle of oven and preheat to 375°. Whisk ½ cup (63 g) all-purpose flour, ¼ cup (packed; 50 g) dark brown sugar, 1 tsp. ground cinnamon, ½ tsp. Diamond Crystal or ¼ tsp. Morton kosher salt, and tsp. baking powder in a small bowl to combine. Using your fingers, rub 4 Tbsp. unsalted butter, cut into small pieces, softened at room temperature 20 minutes (it should be pliable but still somewhat firm), into dry ingredients until largest pieces are pea size. Cover streusel and chill until ready to use.

Stir remaining 2 Tbsp. (25 g) dark brown sugar, 1 tsp. ground cinnamon, and remaining ¼ tsp. Diamond Crystal or Morton kosher salt in another small bowl; set cinnamon sugar aside.

Scones and Assembly

Whisk 1 large egg yolk and 1¼ cups sour cream in a small bowl to combine. Whisk together 3 cups (375 g) all-purpose flour, ½ cup (100 g) granulated sugar, 1 Tbsp. baking powder, and 2½ tsp. Diamond Crystal or 1½ tsp. Morton kosher salt in a large bowl. Using your fingers, rub ½ cup (1 stick) unsalted butter, cut into small pieces, softened at room temperature 20 minutes (it should be pliable but still somewhat firm), into dry ingredients until there are no visible pieces left. Create a well in center of bowl and add egg yolk mixture. Using a rubber spatula, mix until a shaggy dough forms and no dry pockets of flour remain. (You may find it easier to finish mixing with your hands.) Knead dough lightly a few times in bowl to bring together.

Transfer dough to a surface; divide in half and shape each half into a round. Pat rounds down to make ½"-thick disks, then lightly brush tops with water. Sprinkle reserved cinnamon sugar evenly over just one of the rounds to cover surface. Place second round, wet side down, on top and press gently to adhere. Press down on disk to make 1" thick.

Lightly brush top of disk with water. Using a sharp knife, cut into 8 wedges. Arrange scones on a parchment-lined baking sheet, spacing about 2" apart. Sprinkle reserved streusel over scones, dividing evenly and pressing gently to adhere. (Try to keep streusel in large clumps. There might be a little left over; discard or bake separately as a cook’s treat.) Bake scones until bottoms and streusel are golden brown, 20–25 minutes.

Do Ahead: Scones can be made 1 day ahead. Store airtight at room temperature.
Share a must-make recipe and dive deep on why it works. Learn more and join us here.

Things got really existential over the course of developing a recipe for these scones. It started off with questions about the ideal shape (round or squarebaked in a pan or freestanding?), devolved into the differences between American and British scones, and finally ended with the most important question of all time: What even is a scone?

This. This is our ideal scone right now. Tender and tangy from sour cream, but not so rich that a pat of butter would be amiss should one want it. Cutting into lopsided triangles yields the best edge-to-inside ratio. And once we figured out a base we were really happy with, we decided it simply wasn’t enough. Why leave a good scone alone when you can catapult it into its own hall of fameA ribbon of cinnamon sugar and topper of crunchy streusel—both borrowed from coffee cake, another baked good classically paired with a hot beverage—made these an instant staff favorite.

Makes: 8 
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Welcome to BA Bake Club, a community of curious bakers. Each month senior test kitchen editors Jesse Szewczyk and Shilpa Uskokovic share a must-make recipe and dive deep on why it works. Learn more and join us here.
Things got really existential over the course of developing a recipe for these scones. It started off with questions about the ideal shape (round or squarebaked in a pan or freestanding?), devolved into the differences between American and British scones, and finally ended with the most important question of all time: What even is a scone?
This. This is our ideal scone right now. Tender and tangy from sour cream, but not so rich that a pat of butter would be amiss should one want it. Cutting into lopsided triangles yields the best edge-to-inside ratio. And once we figured out a base we were really happy with, we decided it simply wasn’t enough. Why leave a good scone alone when you can catapult it into its own hall of fameA ribbon of cinnamon sugar and topper of crunchy streusel—both borrowed from coffee cake, another baked good classically paired with a hot beverage—made these an instant staff favorite.

Recipe information

We like sour cream and coffee cake and we like scones and make both frequently, so we were all excited to try this recipe. Unfortunately, we didn’t like the combination. The sour cream was off putting and the recipe calls for too much salt. I usually try a recipe as written the first time and adjust as needed, but there are too many wonderful scone recipes to give this one a second try with tweaks. Not for us, but these may work for someone else.

