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Recipes from Chef Robert Conaway





Ham, blue cheese and quinoa scones
Yield: 8 Servings

Approximate Preparation Time: 20 minutes
Ingredients: 
2c – unbleached flour

¾ c – quinoa flour

1 tablespoon + 2 teaspoons baking powder

1 teaspoon salt

1# - ham, diced

4 oz – cream cheese, warmed

4 oz – blue cheese

6 – green onions, sliced

½ c – heavy cream

½ c - water

1 - egg

Egg wash (opt):
Beat well with a fork:
1 egg & 2 Tbsp. milk

Preparation:
1. Heat oven to 400 degrees.

2. Combine 2-1/2 cups flour, baking powder, and salt in a large bowl.

3. Add cream and blue cheeses & toss gently (with hands) until combined.

4. Add ham and green onions & toss gently until combined.

5. Beat heavy cream & water with egg and gently fold into dry ingredients, mixing lightly until a soft dough forms. Add up to 1/2 cup additional flour if the dough is too sticky.

6. On a floured surface, gently pat dough into a circle approximately 1-inch thick. The key to tender scones is to handle the dough with a light touch and as little as possible. With a sharp knife cut the circle into 8 wedges and place them on a silpat lined baking pan.

7. Brush tops and sides of scones with egg wash (opt) and bake for 20-25 minutes, or until golden brown. Cool on a wire rack and serve warm, or cool completely and refrigerate or freeze in an airtight container.
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