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ngredients

For tihe scones:

1 % ewp flowr

Ve cup prampkin purte

8 and 1/8 teaspoons maple syrup

10 and 72 teaspoons nonfot midk,
i o

For the glaze:
2 taplespoony plain Greek yoguat
4 teaspoony maple syrup

Instructlons:

1.

2.

Preeat tive oven to- 220°C, and cover a baking shheet witn fol.
Lightly coat tie foll witiv butter.

To prepave the scones, wirisk togetirver the flowr, baking
powder, cinnamon, and salt i a medium bowl.

Cut v the butter withv tive boack of a fork unv Hhe migture. Add
v the pumpkin purte, 8 teaspoonsy maple syrup, and 10
teaspoony of milk: Mix until just incorporated. Do not over-
Mo

Divide Hre douglv into- 8 equal portions, and shape each intfo
a ball. Place onto- the prepaved baking shheet, and flatten
sLighty.

My fogethver the remaining 1/8 teaspoon maple syrup and /o
feaspoone midk unv a small bowl, and brusiv over tive tops of the
sLones.

Bake at 220°F for 12-14 munutes, or untl Lght golden
brown ow top: Cool on tihe pan for 15 minuntes.

Once tihe scones have cooled, stir fogetiver the yogurt and
maple syrup b a small bowl. Add to- o small zip~topped bag,
et off the corner, and drizzle over the cooled scones.

Nawnor’'s Comments

Sconey are o lovely breakfost poastry or snock, and these pumpkin scones are full of fall flawvor. | Like
their texture; they hove o erisp owtside and soft unside. For the next bateh, | Hhink | will skip the glaze
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