Cranberry Lemon Rich Scones

Preparation: 15 minutes

Bake: 15 minutes

Ingredients
3 1/3 C
all-purpose flour

½ C 
sugar
2 Tbsp
baking powder

½ tsp
salt
6 Tbsp
butter, cut into pieces

1 C
cream, light or heavy

2 eggs
large, beaten

1 C
craisins

¼ C
lemon juice

1 C
powdered sugar

1. Place craisins in bowl with touch of milk (water, juice, lemon juice or what have you). Microwave for one minute to rehydrate. Set aside.

2. Preheat oven to 400 F. Cover tray with bakers parchment, or grease and flour.
3. In large bowl, mix flour, sugar, baking powder and salt. Cut in butter until mixture resembles coarse crumbs.

4. In small bowl, blend cream and beaten egg. Add cranberries. 

5. Make well in flour mixture and pour in cream and eggs. Stir until just combined. 

6. Turn dough onto tray. With floured hands pat dough into 9 inch round. 

7. Brush surface with 1 Tbsp cream. With floured knife, cut round, not completely, into 8 pieces.

8. Bake 15 – 20 minutes, until golden. 

9. Cool on tray two minutes. Combine lemon juice and powdered sugar. Drizzle over scone round.
10. Transfer to wire rack to cool, or serve warm.

