
Kyndra’s Kitchen

Pumpkin Spice Scones with Brown Butter Drizzle
Makes: 8 scones   Time: 55 minutes

Ingredients:
Scones-
2 cups flour
7 tablespoon sugar
1 tablespoon baking powder
1/2 teaspoon salt
1/2 teaspoon cinnamon
1/2 teaspoon ground nutmeg
1/4 teaspoon ground cloves
1/4 teaspoon ground ginger
6 tablespoons COLD butter
1/2 cup canned pumpkin
1 large egg
3 tablespoons half & half or heavy cream

Brown Butter Glaze-
1/4 cup browned unsalted butter
1 1/2 cups confectioners sugar
3 tablespoons milk
1/4 teaspoon vanilla
1/4 teaspoon cinnamon
pinch of clove

Method:
Preheat oven to 425 degrees. 
Line your baking sheet with parchment paper and set aside.
In a large bowl, combine our dry ingredients. Flour, sugar, baking powder, 
salt, cinnamon, nutmeg, clove and ginger. Whisk this together until 
ingredients are evenly distributed.
Grab your butter out of the fridge and cut into small cubes. Using a pastry 
blender or a fork, “cut in” your butter, until chunks are about the size of 
peas.
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In a separate bowl, whisk together your wet ingredients. The pumpkin, 
half&half, vanilla, and egg. Pour this into your dry ingredients and fold until 
the dough starts to come together. It will seem dry. 
Turn your dough out into a lightly floured surface and gently work the rest of 
the flour mixture in until combined.

Form the dough into a round disk, about 7 - 8 inches, and cut into 8 
triangles like a pizza. Place each one of your baking sheet and place in 
oven for 14 - 16 minutes or until beginning to brown on top. Cool 
completely and make your glaze.

To brown butter for the glaze: In a medium skillet, place butter on medium 
heat. Continue to cook until butter begins to brown. It will be foamy and a 
tad hard to see so keep stirring to prevent it from going too far. Keep a 
close eye! Once golden brown, remove from heat.

For the glaze: Combine browned butter, confectioners (powdered) sugar, 
milk, vanilla, and spices in a bowl and whisk together until combined.

Once your scones have cooled, glaze with the brown butter glaze, and 
enjoy!

Notes:
Make sure your butter is COLD before adding, this helps the scones create 
air pockets and rise, as well as be flakey.
Be sure not to overmix your scone dough. Overmixing may cause them to 
be dense and not flakey. 
Feel free to add any other spices to the glaze, cinnamon and cloves are 
just my favorite!


