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asian pear scones with miso honey butter

makes 8 large scones

scones:

4 cups all purpose flour

%2 cup sugar

1 tsp salt

1 tbsp baking powder

% cup frozen butter - grated
2 eggs

2 tsp vanilla

% cup heavy cream

2 asian pears - grated

to make scones:

1.

Whisk together flour, sugar, salt and baking powder
in a large mixing bowl. Add in grated frozen butter
and work into the flour with your hands until it
resembles wet sand, takes about 1-2 minutes. Mix
together eggs, vanilla, heavy and heavy cream in a
separate bowl. Add wet ingredients into dry and mix
everything a few times until combined. Add in
grated pears and gently mix again until evenly

distributed.
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2. Scrape the dough onto a parchment paper lined

miso honey butter: baking sheet and pat into a 1” thick disc. Place in the

freezer to chill and rest the dough for 30-45
6 tbsp butter - softened minutes.
1 tbsp white miso 3. Preheat the oven to 425 degrees. Remove the dough
1tbsp honey from the freezer and cut into 8 equal wedges. Pull
the wedges apart so that there is at least 1”7
separating each wedge. Bake for 25-28 minutes until

golden brown.

4. Allow the scones to cool on a wire rack and then

enjoy!

to make miso honey butter:
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1. Add softened butter, miso, and honey in a food
processor and blend for 30 seconds until smooth.
Alternatively, you can whip everything together by
hand with a whisk.

SCONES + BAKING + SWEETS - PEAR - ASIAN PEAR




