
Pumpkin Scones with Maple Spice Glaze
from operagirlcooks.com
makes 16 scones

Maple Spice Glaze

1/2 C. (60 g.) powdered sugar
2 Tbsp. (30 g.) maple syrup
1 Tbsp. (15 g.) soy milk
1/2 tsp. cinnamon
1/2 tsp. nutmeg
1/2 tsp. cloves
1/2 tsp. ground ginger

1. In a small bowl, combine powdered sugar, maple syrup, soy milk, and spices. Stir until no lumps 
remain. Cover and set aside. 

Pumpkin Scones

2 1/3 C. (300 g.) all purpose flour
1/4 C. (75 g.) organic cane sugar
2 tsp. baking powder
1/2 tsp. baking soda
1/2 tsp. kosher salt

1/2 C. (122 g.) organic canned pumpkin
1/2 C. (120 g.) virgin coconut oil
1/4 C. (56 g.) nonfat plain greek yogurt
1 large egg

1. In a medium mixing bowl, stir together flour, sugar, baking powder, baking soda, and salt until 
evenly combined. Set aside. 

2. In a small mixing bowl, use a fork to stir together pumpkin, coconut oil, greek yogurt, and egg. 
Coconut oil should be distributed in small bits throughout mixture -- lumps are just fine. 

3. Add the pumpkin mixture to the bowl with the dry ingredients. Use a silicone or wooden spoon to 
combine gently, folding the ingredients together just until all of the dry ingredients are incorporated. 

4. Divide the dough into two even pieces. Pat each piece into a 6-inch disk, wrap them with plastic 
wrap, and chill for half an hour. 

5. Preheat oven to 350 degrees and line a baking sheet with parchment paper. 

6. Remove the dough from the refrigerator, unwrap, and cut each disk into 8 wedges. Place on 
parchment-lined baking sheet, then bake for 20 minutes. 

7. Gently transfer scones to cooling racks while they are still warm. 

8. Use a small spoon to drizzle the glaze over the scones in a zig-zag pattern, then let cool. 


