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Holiday Scones

Serve warm from the oven!



2 ½
cups all purpose flour



¼
cup sugar

4 teaspoons baking powder

½
teaspoon salt

¼
teaspoon baking soda

1 large egg

1 cup low-fat buttermilk

3 ½
tablespoons vegetable oil

½
cup blueberries, cranberries or cherries

Topping:  ¼ cup sugar mixed with ½ teaspoon cinnamon

Preheat oven to 400(.  Lightly grease a large baking sheet.  In a large bowl, wisk together first five ingredients.  In a medium bowl wisk together egg, buttermilk, oil and blueberries.  Pour liquid ingredients into dry ingredients, mixing just until moistened.  Use a soupspoon to drop batter in large mounds about 2 1/2  inches in diameter at least 1 inch apart on baking sheet.  Sprinkle top with cinnamon sugar.  Bake for 12 to 15 minutes. Cool on rack and serve warm.  Yields 12 large scones or 16 to 18 smaller scones.
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