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Fresh Cherry Scones 
Posted May 17, 2015 |  yields 6 large scones 

1 - 1 1/2 cups fresh cherries 

2 cups all-purpose flour 

1/2 cup quick rolled oats + 2 tablespoons 

3 tablespoons sugar + 1 teaspoon 

1 tablespoon baking powder 

1/2 teaspoon fine sea salt 

6 tablespoons unsalted butter, chilled and cut into small pieces 

1/2 cup cream + 2 tablespoons 

1/2 cup whole milk 

Preheat oven to 425F. Line a standard baking tray with non-stick liner or parchment 

paper. Wash, de-stem and pit cherries into a bowl with a cherry pitter or sharp knife so 

as keep the fruit in-tact as much as possible. This will help prevent too much bleeding 

during baking. Once all cherries are pitted, put in fridge to chill whilst making the dough. 

In a large chilled bowl, combine flour, oats, 3 tablespoons sugar, baking powder, salt. 

Add butter pieces to flour and work in by hand until the dough looks like course sand. 

In a 2-cup measuring cup, combine cream and milk, then add to flour mixture. Mix with 

a spoon until all the flour has been incorporated and a soft dough forms. Turn out onto 

a floured surface and knead gently for 2-3 minutes. Roll out to approximately 8"x 12" 

rectangle by 1 or 2-inches thick. The thicker the dough, the higher the rise on the scones. 

Spread chilled cherries on one-half of the dough. Press into dough firmly but gently so 

they don't release their juice. Sprinkle remaining 1 teaspoon of sugar over cherries. Fold 

the other half of dough over the cherries and place onto a parchment paper-lined tray 

and in the fridge for 20-30 minutes to chill. This will allow you to cut the scones cleanly 

without the filling falling out. 

After chilling, remove from fridge and cut into desired shapes. I used a 2 & 3/4" rippled 

biscuit cutter which worked great (thanks Michelle!). Carefully place on baking tray and 

brush on remaining 2 tablespoons of cream, sprinkle remaining 2 tablespoons of oats 

(and a bit of sugar, optional). Bake at 425F for 16-18 minutes, until the tops are golden 

brown. Serve warm with butter & jam, or just as is with a nice cup of hot of tea!  

 

 


