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INGREDIENTS

FOR THE SCONES:

1 ⅔ cups/240 grams whole-wheat
flour

1 cup/130 grams all-purpose flour

1 ½ teaspoons baking powder

½ teaspoon baking soda

½ teaspoon kosher salt

¾ cup/170 grams unsalted butter (1
1/2 sticks), cold, cut into 1/2-inch
pieces

½ cup/120 grams crème fraîche,
Greek yogurt or sour cream, at room
temperature

½ cup/120 milliliters maple syrup

⅓ cup/80 milliliters buttermilk, at
room temperature

1 large egg yolk, at room
temperature

1 cup/125 grams fresh blueberries

FOR THE GLAZE:

½ cup/60 grams confectioners’ sugar

PREPARATION

YIELD 8 scones

TIME 1 hour, plus chilling and cooling

Joanne Chang’s Maple-Blueberry Scones
By Dorie Greenspan

These scones, created by Joanne Chang for her Flour Bakery + Café in Boston, are studded with fresh blueberries,
sweetened with maple syrup and made with a blend of whole-wheat and all-purpose flours — but don’t think of them
as health food. They’ve also got crème fraîche and plenty of butter. They’re big. They’re glazed. And they’ve got a
singular texture: tender, like a layer cake, but also flaky, like a traditional scone. It wasn’t until I made them myself
that I realized that their texture is different because the technique is different: Most scone recipes call for the butter to
be rubbed into the flour mixture until it’s coated with flour. In Chang’s recipe, half the butter gets this treatment,
which makes the scones characteristically flaky. The other half of the butter is beaten into the dry ingredients so that it
becomes the coating for the flour, making the scones tender.

Step 1

In a stand mixer fitted with the paddle attachment, briefly mix both
flours, the baking powder, baking soda and salt on low speed. Add half
the butter and paddle until fully mixed into the flour, 2 to 3 minutes.
(This will coat the flour with butter so the scones are tender.)

Step 2

Add the remaining butter to the bowl of the stand mixer. Pulse the
mixer three or four times to mix the pieces into the dough while
keeping them whole. (This step will give you small pieces of butter in
the dough, which will help the scones be a bit flaky.)

Step 3

In a medium bowl, whisk together the crème fraîche, maple syrup,
buttermilk and yolk until thoroughly mixed. Stir in the blueberries.
With the mixer on low, pour the blueberry mixture into the flour
mixture, and paddle on low for about 10 seconds to get some of the
liquid mixed into the flour. Stop the mixer, and mix the rest of the
loose flour into the dough by hand: Gather and lift the dough with your
hands and turn it over in the bowl several times until all the loose flour
is mixed in. Shape the dough into a ball, wrap it well and refrigerate for
at least 1 hour or for up to 1 day. (This gives the flour time to fully
absorb the liquid.)

Step 4

Heat the oven to 350 degrees, and position a rack in the center. Line a
baking sheet with parchment paper.
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2 to 3 tablespoons maple syrup

Adapted from “Pastry Love” by Joanne Chang (Houghton Mifflin Harcourt, 2019)

Step 5

Using a 1/2-cup measuring cup or ice cream scoop, scoop out 8
mounds of chilled dough, and place them on the baking sheet a few
inches apart. Bake scones for 35 to 45 minutes, rotating the baking
sheet midway through the baking time, until the scones are evenly
golden brown and firm when you press them.

Step 6

While the scones are baking, make the glaze: In a small bowl, whisk
together the sugar and enough maple syrup to make a thick,
spreadable glaze. Use immediately, or store in an airtight container at
room temperature for up to 1 week. Rewhisk before using.

Step 7

As soon as you remove the scones from the oven, use a pastry brush to
brush them with the glaze while they’re warm. Let cool on the baking
sheet for 30 minutes, then serve.
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