
barefoot contessa scone recipe
Barefoot Contessa scone recipe is a delightful culinary creation that embodies the essence
of comfort and indulgence. Renowned chef Ina Garten, affectionately known as the
Barefoot Contessa, has captivated home cooks with her approachable yet sophisticated
recipes. Among her many beloved dishes, scones hold a special place, celebrated for their
flaky texture and rich flavor. This article explores the art of making Barefoot Contessa
scones, delves into variations, and provides tips for perfecting this quintessential baked
good.

Understanding Scones

Scones are a type of baked good that originated in the British Isles. They are typically
made from flour, sugar, baking powder, butter, and milk or cream. Scones can be savory
or sweet and are often enjoyed with clotted cream and jam, especially during afternoon
tea. The texture of a well-made scone is light and crumbly, yet moist enough to satisfy the
palate.

History of Scones

- Origins: Scones are believed to have originated in Scotland in the 1500s. They were
initially made with oats and baked on a griddle.
- Evolution: Over time, the recipe evolved to include wheat flour, and they became popular
throughout the UK and beyond.
- Cultural Significance: Scones are often associated with British tea culture, serving as a
staple in tea rooms and homes alike.

The Barefoot Contessa Scone Recipe

Ina Garten’s scone recipe is a straightforward yet rewarding process that yields delicious
results. Below is a step-by-step guide to creating scones that are sure to impress.

Ingredients

To make the Barefoot Contessa scones, you will need the following ingredients:

- 2 cups all-purpose flour
- 1/4 cup granulated sugar
- 1 tablespoon baking powder
- 1/2 teaspoon salt
- 1/2 cup unsalted butter (cold and cubed)



- 1/2 cup heavy cream
- 1 large egg (lightly beaten)
- 1 teaspoon vanilla extract
- Optional add-ins:
- 1 cup of fresh or frozen berries (blueberries, raspberries)
- 1/2 cup chocolate chips
- 1/2 cup nuts (chopped walnuts or pecans)
- Zest of 1 lemon or orange for a citrus twist

Instructions

1. Preheat the Oven: Start by preheating your oven to 400°F (200°C). Line a baking sheet
with parchment paper for easy cleanup.

2. Combine Dry Ingredients: In a large mixing bowl, whisk together the flour, sugar,
baking powder, and salt.

3. Cut in the Butter: Add the cold, cubed butter to the flour mixture. Using a pastry cutter
or your fingertips, work the butter into the flour until the mixture resembles coarse
crumbs.

4. Mix Wet Ingredients: In a separate bowl, combine the heavy cream, beaten egg, and
vanilla extract. Whisk until smooth.

5. Combine Mixtures: Pour the wet ingredients into the dry mixture. Stir gently with a
spatula until just combined. Be careful not to overmix; a few streaks of flour are okay.

6. Add Optional Ingredients: If you are using any add-ins, such as berries or chocolate
chips, gently fold them into the dough at this stage.

7. Shape the Dough: Turn the dough out onto a lightly floured surface. Pat it into a circle
about 1-inch thick. You can cut the dough into wedges or use a round biscuit cutter to
create individual scones.

8. Transfer to Baking Sheet: Place the shaped scones on the prepared baking sheet,
spacing them about 2 inches apart.

9. Bake: Bake in the preheated oven for 15-20 minutes or until the scones are golden
brown and a toothpick inserted into the center comes out clean.

10. Cool and Serve: Once baked, remove the scones from the oven and let them cool on a
wire rack for a few minutes before serving. Enjoy them warm with butter, jam, or clotted
cream.

Tips for Perfect Scones

Achieving the perfect scone can be an art form, but with a few tips, you can elevate your



baking game.

Key Tips

- Use Cold Ingredients: Ensure your butter and cream are cold. This helps create a flaky
texture as the butter melts during baking.
- Don’t Overmix: Overworking the dough can result in tough scones. Mix until the
ingredients are just combined.
- Chill the Dough: If time permits, chill the shaped scones in the refrigerator for 15-20
minutes before baking. This can enhance their texture.
- Experiment with Flavors: Feel free to experiment with different flavor combinations.
Consider adding spices, zest, or extracts to customize your scones.
- Check for Doneness: Keep an eye on the scones as they bake. Every oven is different, so
adjust the baking time as needed.

Serving Suggestions

Scones are incredibly versatile and can be enjoyed in various ways. Here are some serving
suggestions to enhance your scone experience.

Classic Pairings

- Clotted Cream and Jam: This traditional pairing is a must-try. Spread a generous layer of
clotted cream on a warm scone, followed by your favorite jam.
- Honey or Maple Syrup: Drizzle honey or maple syrup over your scones for a sweet touch.
- Butter: A simple pat of butter can elevate the rich flavor of the scone.

Creative Serving Ideas

- Scone Sandwiches: Use scones as a base for savory fillings, such as egg salad or smoked
salmon with cream cheese.
- Dessert Scones: For a decadent treat, serve scones with whipped cream and fresh fruit
as a dessert option.
- Tea Time: Host a tea party and serve a variety of scones alongside a selection of teas for
a delightful afternoon experience.

Storing and Freezing Scones

If you find yourself with leftover scones or want to prepare them in advance, proper
storage is essential.



Storage Tips

- Room Temperature: Store cooled scones in an airtight container at room temperature for
up to 2 days.
- Refrigeration: If you want to keep them longer, you can refrigerate them for up to a
week. Just be aware that refrigeration may alter their texture slightly.

Freezing Scones

- Unbaked Scones: To freeze unbaked scones, shape the dough, place them on a baking
sheet, and freeze until solid. Then transfer them to a freezer bag. Bake straight from
frozen, adding a few extra minutes to the baking time.
- Baked Scones: Cool baked scones completely before wrapping them tightly in plastic
wrap and placing them in a freezer-safe container. They can be frozen for up to 3 months.

Conclusion

The Barefoot Contessa scone recipe is a testament to the joys of home baking. With its
simple steps and delicious results, this recipe invites bakers of all levels to create
something special. Whether you enjoy them on their own or dressed up with toppings,
scones are a delightful treat that can be enjoyed any time of the day. So gather your
ingredients, channel your inner Barefoot Contessa, and indulge in the comforting pleasure
of homemade scones. Happy baking!

Frequently Asked Questions

What are the key ingredients in the Barefoot Contessa
scone recipe?
The key ingredients typically include all-purpose flour, sugar, baking powder, salt, cold
butter, heavy cream, and optional add-ins like chocolate chips or dried fruits.

How do I achieve the perfect texture for Barefoot
Contessa scones?
To achieve the perfect texture, it's important to use cold butter and handle the dough as
little as possible to keep the scones light and flaky.

Can I customize the Barefoot Contessa scone recipe



with different flavors?
Yes, you can customize the recipe by adding ingredients like fresh berries, citrus zest, or
chocolate chips to create your desired flavor profile.

What is the recommended baking temperature and time
for Barefoot Contessa scones?
The recommended baking temperature is usually around 400°F (200°C) for about 15-20
minutes, or until they are golden brown.

How do I store leftover scones from the Barefoot
Contessa recipe?
Leftover scones can be stored in an airtight container at room temperature for up to 2
days or frozen for longer storage. Reheat them in the oven for best results.
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