Oatmeal-Maple Scones

3 ½ cups flour

1 cup whole wheat flour

 1 cup quick cooking oats

2 tablespoons baking powder

2 tablespoons sugar

2 teaspoons salt

1 pound unsalted butter, diced

½ cup buttermilk

½ pure maple syrup

4 large eggs, lightly beaten

1 egg beaten with 1 tablespoon milk to be used as an egg wash

Glaze

1 ¼ cups confectioner’s sugar

½ cup pure maple syrup

1 teaspoon pure vanilla extract

To make the glaze, combine the confectioners sugar, maple syrup, and vanilla

Directions

Preheat oven to 400 degrees.

Mix the flours, oats, baking powder, sugar, and salt.  Blend the cold butter in at low speed until the butter is in pea-sized pieces.  Combine the buttermilk, maple syrup, and eggs and add quickly to the flour and butter mixture.  Mix until just blended.  The dough may be sticky.

 Dump the dough out onto a well floured surface and be sure it is combined.  Flour your hands and a rolling pin and roll the dough ¾ to 1 inch thick.  You should see lumps of butter in the dough.  Cut into 3 inch rounds or other shapes of your choice and place on a baking sheet lined with parchment paper.

Brush the tops with egg wash.  Bake for 20 to 25 minutes until the tops are crisp and the insides are done.

 When the scones are done, cool for 5 minutes or less depending how thick you want the glaze to be and drizzle each scone with 1 tablespoon of glaze or turn the scone upside down and dip in the glaze and let the glaze run off.  Immediately sprinkle a bit of oatmeal on the top.

