RecipesCheéasse

Cranberry Orange Sour Cream
Scones

Yield: 4 min
Total Time: 40 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-orange-gl aze-reci pe-j uice-honey-brown-
sugar

| ngredients:

e 21/4 cupsal purpose flour

1/2 cup granulated sugar

3 teaspoons baking powder

1 teaspoon baking soda

1/2 teaspoon salt

1/2 cup cold butter cubed

1/2 cup sour cream

1/4 cup heavy cream

2 large eggs

1 Egg wash

1 1/2 tablespoons orange zest grated fresh

1 teaspoon pure vanilla extract

2/3 cup dried cranberries sweetened, or Craisins
3 tablespoons sliced almonds roughly broken
2 tablespoons turbinado sugar sugar in the raw
orange glaze :, Optional

1 cup powdered sugar

1 teaspoon grated orange zest freshly

2 tablespoons juice from orange

Nutrition:

Calories: 920 calories
Carbohydrate: 123 grams
Cholesterol: 260 milligrams
Fat: 42 grams

Fiber: 3 grams
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6. Protein: 14 grams

7. SaturatedFat: 23 grams
8. Sodium: 1260 milligrams
9. Sugar: 65 grams

Thank you for visiting our website. Hope you enjoy Cranberry Orange Sour Cream Scones above. You
can see more 19 chinese orange glaze recipe juice honey brown sugar Y ou won't believe the taste! to get
more great cooking ideas.



