EASY BLUEBERRY CREAM SCONES
2¼
cups/293 grams all-purpose flour

2½
teaspoons baking powder

½
teaspoon fine salt

¼
teaspoon ground cardamom (optional)

1¼
cups/290 grams heavy cream, plus more for brushing

1/3
cup/70 grams sugar, plus more to taste and for sprinkling

2/3
cup/85 grams frozen wild blueberries (see Tip) or ½ cup/68 grams currants

Line a baking sheet with parchment paper.

With a fork, mix the flour, baking powder, salt and cardamom, if using, in a large bowl. Use the same fork to mix the cream and sugar in a medium bowl (or liquid measuring cup) until the sugar dissolves. (Add 2 to 3 more tablespoons sugar if you prefer a sweeter scone.)

Make a well in the center of the dry ingredients and scatter the berries over it. Pour in the cream, and gently mix with the fork just until a shaggy dough forms. To ensure a tender scone, don’t overmix.

Gently scoop a mound with the fork and drop it onto the prepared pan. Repeat with the remaining dough to form 10 scones. Gently brush or drizzle the tops with cream, then sprinkle with sugar. Refrigerate for at least 30 minutes and up to overnight.

Heat the oven to 425 degrees.

Bake until browned on top and baked through, 18 to 20 minutes. Cool on the pan until warm. The scones taste best within a few hours of baking. Any leftovers should be frozen and can be reheated in a toaster oven or oven.
TIP

You can add the berries while they’re still frozen, but because frozen wild blueberries are so small, they often end up icy. You want to get rid of any ice crystals as excess water in scone dough makes the scones tough. The easiest way to do so is to rinse the berries in a colander and let them dry completely. This recipe also works with fresh blueberries, ideally smaller ones.
All you need is a bowl, fork and baking sheet to make these scones, which end up crisp on the outside and tender within. The recipe doesn’t include the added step of cutting butter into flour, which yields the kind of sturdier, breadier scones found in bakeries and requires extra tools, skills and time. Instead, it’s a streamlined version of cream scones, where the dough is often rolled or patted flat then cut into rounds or wedges. Dropping the batter onto the baking sheet in mounds not only makes these easier to throw together, it also ensures the scones stay soft, as does a short rest in the refrigerator. Folding in berries make these lovely for breakfast or brunch, while stirring in currants gives them a classic tea time feel. They’re rich enough to enjoy on their own, but they also taste great slathered with jam and clotted cream or butter.

MAKES: 10 scones  
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Patricia Noll2 weeks ago

The easiest scone recipe is 2 cups self rising flour and one cup heavy cream or Greek yogurt. Add rosemary and cheddar if you like. Mix the dough gently in a med bowl and roll it out on parchment about one inch thick. Use biscuit cutters. Brunch with melted butter. Bake 450 for 8 min.

Is this helpful? 200

Kira2 weeks ago

I’ve got half-and-half. Will that work instead of heavy cream?

Is this helpful? 94

MS2 weeks ago

Two questions for the scone experts: Can the dough be rested just as successfully in the bowl. vs shaped and on a sheet (working with a small fridge so sheet is tough to fit) Any thoughts on the whipped cream approach to scone batter (folding in gently whipped cream that is) vs the liquid Thanks in advance scone bakers.

Is this helpful? 83

Alice2 weeks ago

Unless you are opening a new box of currants, you will want to plump them in hot water for 10-15 minutes, drain, and pat dry before adding them to the dough. Also, chilling before baking for several hours allows the dough to rest and is a very important step. I probably would wait until the oven is heating before brushing the scones with cream and sprinkling them with sugar. If I were using non-wild blueberries, I'd reduce the amount to ½ cup.

Is this helpful? 43

KCS2 weeks ago

Easiest scone recipe I have made. Delicious. I added a teaspoon of cinnamon instead of cardamom.

Is this helpful? 32

lisa1 week ago

How does one fit a baking pan into one’s fridge?

Is this helpful? 32

GreenSageSJ1 week ago

Perfect Sunday morning treat! Easy, relatively fast (after chilling the dough, in the bowl, for about an hour. Who has space for baking trays in the fridge???), and delicious. Used ½ & ½ (b/c who has heavy cream just hanging around?) subbing ¼ cup with Greek yogurt for a lively tanginess. No one in our house is into cardamom, so subbed 1 tsp. vanilla and the zest of 1 lemon. Will definitely be on our weekend rotation with whatever fruit is on hand.

Is this helpful? 28

Bonnie2 weeks ago

Subbing in part almond flour? Yes, absolutely! And mini chocolate chips instead of blueberries would also be delicious!

Is this helpful? 24

Raindrop2 weeks ago

Self rising flour is a great way to make baking easier but is more flexible (and cheaper) than a boxed mix, and it is common in many parts of the world, including the UK. If you’re using any chemical leavener, such as baking powder, it too could impart a “chemical” taste, but that usually happens if there is too much of it. Self rising flour gives a better lift, with the leavener better distributed, than flour plus baking powder and/or soda.

Is this helpful? 24

Elizabeth2 weeks ago

Wondering if 1:1 ratio gluten free flour could be used as a substitute?

Is this helpful? 22

B Mc Smoot2 weeks ago

This is easy. But there’s no getting away from the chemical taste of self rising flour.

Is this helpful? 18

Mimi2 weeks ago

I was suspicious, with how easy this recipe is…but these scones. Wow. DELICIOUS. A new go-to for me. Love love love.

Is this helpful? 15

Michelle Zielinski2 weeks ago

In recipes where butter is used, I was taught to cut the butter in by pinching with my fingers. It is fast and efficient, and requires no extra specialty tools.

Is this helpful? 13

Nancy A.1 week ago

i made this exactly as written. Made the dough in the evening, scooped mounds onto a cookie sheet, covered it with foil and refrigerated it overnight. In the morning, I painted the tops with cream and sprinkled with demerara sugar, baked at 425 for 25 minutes. They were perfect. Delicious and fluffy. And REALLY EASY!

Is this helpful? 13

kirk1 week ago

First time, so followed the recipe except used 1 C fresh blueberries. Also used fresh ground cardamom from the pods. Light and oh so tasty, blueberries and cardamom … a wonderful pairing. Thanks.

Is this helpful? 8

