Scones with Lemon Curd

12 scones   (pre-heat oven to 380’)


Scones

· 2 Cups All Purpose Flour

· 3 teaspoons baking powder

· ¾ teaspoon salt

· 1/3 cup sugar

· 6 tablespoons frozen butter

· ¾ cup cream

· 1 egg

· ½ cup raisins or other dried fruit
1.  In a large mixing bowl, combine flour, baking powder, salt and sugar.  Use grater to “cut in” butter.  Toss butter and flour together.

2.  In a second bowl, mix egg and cream together.  Add raisins to get them wet, then add to flour mixture.

3.  Using same hand mixture as for biscuits, mix dough.  Set aside for 15 minute.

4.  Flour work surface and turn dough out onto it.  Dust top of dough with flour and “press and fold” four times.

5.  Roll dough out 1” thick  and cut into triangles.  Brush with egg wash and sprinkle with sugar.  Bake for 18 minutes.


Lemon Curd

· 3 egg yolks 

· 1/4 cup lemon juice

· ½ cup sugar

· 4 tablespoons cold butter (cut in small pieces)
1.  Set a small pot with 2” water to boil.
2.  In a stainless bowl, put yolks, lemon juice and sugar.  Whip until smooth

3.  Put stainless bowl over boiling pot, keep stirring until curd thickens.

4.  Remove curd from pot, whip in butter until melted
5.  Refrigerate until set.

