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• I use my fingers to mix in the butter and just make sure that the 

chilled butter is well squished…I also cut my butter up before adding 
it to the mix…almost into pea size pieces for easier squishing. 

• This recipe is very forgiving. I have used 1% milk with vinegar for the 
buttermilk with no problems.  Buttermilk is something I NEVER have 
on hand. 

• Definitely powder your hands before working with dough! 
• Over kneading makes it a tougher scone and causes the dough not to 

rise as much. 
• Scones stick to sheet if allowed to cool on it. 
• When using stoneware, cooking time is longer by 5-10 minutes. 
• These scones are soft, more like a muffin than a crunchy cookie. 
• I have only found the cinnamon chips at Meijers. 
• If placed close together, it takes longer to bake. 
 
 
 
 

Ingredients for Scone 
1 cup butter milk (or 1 cup milk mixed with 1-2 TBSP  
white vinegar and let sit 10 minutes=buttermilk) 
3 cups flour 
1/3 cup granulated sugar 
2 1/2 tsp. baking powder 
1/2 tsp. baking soda 
3/4 tsp. salt 
2 Tbsp cocoa powder 
3/4 cup chilled butter, cut up 
3/4-1 cup chocolate chips 
1 tsp. vanilla extract 

 
Icing 

6 Tbsp granulated sugar 
1-2 Tbsp milk 
1 Tbsp cocoa powder 

 
Preparation 

1. Preheat oven to 400°F. Use a lined baking sheet.  
2. Combine dry ingredients together in a large bowl. Stir with a fork 

to mix well and aerate.  
3. Cut chilled butter into the flour mixture using a pastry blender, 

two knives or your fingers until mixture resembles fresh crumbs  
4. Add chips. Mix a little.   
5. Mix butter milk and vanilla together then add to the flour.  Mix 

only until dry ingredients are moistened.  
6. Lightly flour your hands then gather the dough into a ball and 

press so it holds together.  
7. Turn dough out onto lightly floured surface. Knead lightly 12 

times (or in the large bowl like I in the video).  
8. Divide dough in two and pat each half into a circle 3/4 inches 

thick.  
9. In a small bowl combine the milk, cocoa powder and sugar, 

stirring to blend. Cover top of dough with glaze. I add enough 
sugar to make a thick liquid (crunchier). 

10. Cut each circle into eight pie-shaped pieces. Place the scones 
slightly apart on the baking sheet.  

11. Bake for about 12-15 minutes or until tops are browned.  
12. Remove them from baking sheet if you are cooling them (they will 

stick). 


