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Dried Apricot Scones 

Makes 1 dozen 

This recipe was adapted from Molly Wizenberg’s recipe for Blueberry Oat Scones in the July 

2009 edition of Bon Appétit. 

3 cups all purpose flour 

1/3 cup packed brown sugar 

1 tablespoon plus 1 teaspoon baking powder 

1 1/2 teaspoons baking soda 

3/4 teaspoon salt 

11 tablespoons unsalted butter (1 stick plus 3 tablespoons), chilled and cut into 1/4-inch pieces 

1 cup old-fashioned oats, plus more for sprinkling over scones 

2/3 cup chopped dried apricots 

1 3/4 cups heavy cream 

1 teaspoon vanilla extract 

Raw or granulated sugar, for sprinkling over scones 

Preheat the oven to 350 degrees and place a rack in the top and bottom third of the oven.  Line 

two baking sheets with parchment paper. 

In a large bowl, whisk together the flour, brown sugar, baking powder, baking soda, and salt.  

Add the butter to the bowl and use a pastry blender or two forks to cut the butter into the flour 

until it resembles coarse meal.  Alternatively, use a food processor on the pulse setting to cut in 

the butter.  After processing in the food processor, dump the mixture into a large bowl before 

continuing with the next step. 

Stir in 1 cup oats and the dried apricots.  Slowly add the heavy cream and vanilla extract and stir 

to combine.  When the mixture starts to come together, turn it out onto a well-floured counter 

and pat it into a large square that is about 1-inch thick.  Use a knife to cut the dough into the 

desired number of triangles and use a thin metal spatula to transfer each dough triangle to the 

parchment-lined baking sheets.  

Lightly sprinkle the scones with oats and sugar.  Place a baking sheet on each rack and bake for 

10 minutes.  Switch the baking sheets and bake for another 10 minutes or until a toothpick stuck 

in the middle of the scones comes out clean.  Remove from the oven and let cool briefly on the 

baking sheets before transferring to a wire rack.  Enjoy with a cup of tea and, if you are lucky, 

your mother. 

 


