JERNEJ KITCHEN
LEMON BLUEBERRY SCONES WITH POPPY SEEDS

Lemon Blueberry Scones with Poppy Seeds is a quick (50-Minute) and easy sweet treat recipe. Perfect for
breakfast, brunch, picnic, or snack on the go.

MAKES 12  SCONES
PREPARATION: 30  MINUTES
BAKE: 20  MINUTES

TOTAL TIME: 50  MINUTES

LEMON BLUEBERRY SCONES WITH PREPARATION

POPPY SEEDS Preheat the fan-assisted oven to 190 °C / 375 °F. Line one

500 g (4 cups) all-purpose flour large baking sheet or two small baking sheets with parchment
paper.

100 g (1/2 cup) sugar

SCONES DOUGH

Add flour, sugar, lemon zest, baking powder, and vanilla to a
15 g (1 tbsp) baking powder large bowl. Grate the cold butter into the mixture. Rub the
mixture with your fingers until you get a sand-like texture. In a
separate bowl, whisk together the milk and egg. Pour most of
250 g (2 sticks + 1 tbsp) unsalted the milk mixture (leave about 2 tablespoons) into the dry
butter ingredients mixture and stir to combine with a rubber spatula
until just combined. Add in the poppy seeds, and blueberries,
then knead with your hands until it comes together. Don't
1 egg overwork the mixture. Fold the dough a couple of times to
create layers.

1 tsp lemon zest, freshly grated

1/2 tsp vanilla paste

175 ml (3/4 cup) cold milk

2 tbsp (30g) poppy seeds

120 g (1 cup) frozen blueberries TIP
You can use fresh blueberries too.

CUT THE SCONES
TOOLS AND EQUIPEMENT Sponsored-ryansfer the dough to a lightly flour-dusted working surface.
one large baking sheet or two Divide the dough into two equal parts, then shape each piece
small baking sheets : : :
h of the dough into a circle, approximately 3.5 cm -4 cmor 1 1/2
parchment paper inch thick. Cut the circle in half, then cut each half into three

2 tbsp demerara sugar

?r;izrbowl wedges. You should get 12 wedges from both of the circles.
spatula P
knife

Feel free to freeze the shaped rectangle scones at this point.

BRUSH THE SCONES
Place the scones on the prepared baking sheet, leaving some
space between them to rise. Brush with the remaining milk



mixture, and sprinkle with Demerara sugar. Place in the
freezer for 15 minutes.

TIP

BAKE

Place the lemon blueberry scones in the oven, on the middle
rack, and bake for 18 - 20 minutes, or until golden-brown.
Rotate your baking sheet halfway during the baking process.
Transfer the baked scones to a wire rack to cool, then serve.
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