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 (from “Simply Scones” by Leslie Weiner and Barbara Albright) 
 

2 c. all purpose flour                                               1/3 c. milk 

½ c. grated Parmesan Reggiano cheese                     2 large eggs 

2 tsp. baking powder                                                ¼  tsp. hot pepper sauce 

1 tsp. dried basil leaves                                            ¾ c. coarsely chopped, drained 
sun-dried tomatoes (packed in olive oil) 

¼ tsp. salt                                                               ½ c. plus 2 Tbsp. pine nuts 

¼ cup unsalted butter, chilled 

 

Preheat oven to 400 degrees.  Lightly butter a 10 in. diameter circle in the center of a 
baking sheet. 

     In a large bowl, stir together the flour, cheese, baking powder, basil, and salt.  
Cut the butter into ½ inch cubes and distribute them over the flour mixture.  With a 
pastry blender, cut in the butter until the mixture resembles coarse crumbs.  In a 
small bowl, stir together the milk, eggs, and hot pepper sauce.  Add the milk mixture 
to the flour mixture and stir to combine.  Stir in the tomatoes and ½ c. of the pine 
nuts.  The dough will be sticky. 

     With lightly floured hands, pat the dough into a 9 in. diameter circle in the center 
of the prepared baking sheet.  Sprinkle the surface of the dough with the remaining 
pine nuts and press them gently into the dough.  With a serrated knife, cut into 8 
wedges.  Bake for 20 to 25 minutes, or until the top is lightly browned and a cake 
tester or toothpick inserted into the center of a scone comes out clean. 

     Remove the baking sheet to a wire rack and cool for 5 minutes.  Using a spatula, 
transfer the scones to the wire rack to cool.  Recut into wedges, if necessary.  Serve 
warm or cool completely and store in an airtight container in the refrigerator.  Let 
the scones reach room temperature or warm slightly before serving. 

 


