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			To my Hungry Gnome team,

			who work tirelessly each and every day and with so much passion and care: I couldn’t do it without you.

			To my parents,

			who taught me that success is no accident: You showed me what it means to work hard, to be committed, loyal, and selfless, both personally and professionally.

			To my sister Christiana,

			for putting my head between my legs on the school bus when my anxiety was too hard to bear: You will forever be the breath that fills my lungs.

			To my sister Julia,

			for always reminding me that blood is thicker than water.

			To my husband, Dan,

			who went out in the middle of the night to buy eggs and delivered scones on a bike without question: You keep me grounded.

			To Grandma Anita,

			for always telling me to “follow my dreams.”

			To Grandpa Jim,

			who fed me cookies for lunch and helped me discover my sweet tooth.

			To Grandpa Carmine,

			for showing us what true love and commitment really look like.

			And to Grandma Rosemarie

			in heaven, for being the shining light that guides me both in and out of the kitchen:

			This book is for you.
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			My parents knew I was different when I begged for a KitchenAid stand mixer for Christmas at the age of eight. Most kids that young would cry at the sight of anything other than a toy or game when opening a holiday gift—but for me, receiving this shiny blue machine was a joyous event. This whirring kitchen appliance was like some kind of fantastic magic set that would allow me to transform simple substances into wondrous confectionary delights. I carefully tied on my new “Chef Danielle” apron as if it were a magician’s cape, and, after a few waves of my rubber spatula wand, a cake eventually appeared from my oven like a rabbit from the proverbial hat. With deftness and sleight of hand, I learned to shuffle spices, flour, and flavorings in ways that went on to surprise and thrill friends and family.

			My passion for food and cooking was passed down to me through three generations of my Italian family. I loved to watch my mother and grandmothers work their own magic in the kitchen, as they formed perfect meatballs in the palms of their hands, chopped fresh herbs on a large wooden cutting board, created delicate pastry leaves to top a perfect apple pie, and turned my Sunday morning pancakes into perfect silhouettes of Mickey and Minnie. Food has always been an integral part of who we are as a family. Good food nurtures the soul. It can inspire a conversation with a stranger in line at the market and reunite distant friends and relatives. It’s that glimmer in a toddler’s eye when she blows out the candles on a pink birthday cake adorned with images of her favorite princess. Food is the centerpiece of togetherness and fond memories.

			My discovery of media personalities like Martha Stewart only increased my enthusiasm for all things cooking and baking. I can still remember flipping through my first issue of Martha Stewart Living magazine at age eight and grinning from ear to ear. If there was a snow day, you’d better believe I was in front of the TV watching Martha, along with Lidia’s Italian Table and Ciao Italia with Mary Ann Esposito. To this day I still have the tiny scraps of loose-leaf paper on which I frantically jotted down all those recipes, pre-internet. While other kids wore T-shirts with the images of the Backstreet Boys or ’NSYNC, I could be seen roaming the halls of junior high wearing a shirt with a photo of Martha Stewart above the words “Martha is my Homegirl.” I realize this wasn’t the trendiest wardrobe choice for a teen, but I didn’t care—I was not afraid to show everyone my “pop stars.”
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			Every free moment I had—between going to school, taking dance lessons, and hanging out with friends—was spent in the kitchen. The large wooden island was my stage and I danced around it, creating brownies, cookies, cakes, roasted chickens, potatoes—you name it. The possibilities are endless when it comes to food, which was (and is) part of the thrill. I thank my mother for trusting me to experiment in the kitchen on my own from a very young age—despite the obvious dangers presented by sharp knives, spinning mixer blades, and hot ovens. Somehow, I survived with all my fingers and only a few minor burns!

			When I was thirteen years old, I created my now-famous scone recipe. One night, after a lot of experimentation, I presented ten different varieties of scones to my family on a wooden board, as if I was on some kind of television cooking competition. Their reactions proved that I had found something special. The next day I created business cards on my computer and, armed with a batch of freshly baked scones in a linen-lined basket, this thirteen-year-old girl (with often debilitating anxiety) marched into local bagel shops, farm stands, and cafés to hand out samples to skeptical owners. By the time I returned home, there were already voicemail messages begging for what they said were “the best scones” they had ever had. I was in business. That summer, I woke up hours before the sun rose to make the scones and write down orders, inventory, and supplies in a black-and-white-marbled notebook (which my mom still has). I was still too young to drive, so on their way to work, my parents delivered the hot scones in disposable pans covered in paper towels and foil. Eventually, I was forced to put the business on hiatus when I went off to college—but I always hoped I would come back to it.
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			I received my degree in Hospitality Management at Penn State University and then went on to graduate with distinction from the International Culinary Center. After graduation, I worked for several years as a food and beverage manager at three of the most prestigious hotels in New York City—the Waldorf Astoria, the Plaza, and the Peninsula—where I managed events for the rich and famous, including US presidents, foreign royalty, fashion icons, and the Hollywood elite. Catering (literally) to the tastes (and egos) of such distinguished clientele was often a fun and exciting learning experience, but it didn’t give me the same satisfaction that I got from serving up my own creations in my little home business. After all, I was peddling someone else’s food, and I longed for the chance to show what I could do. Like many people, however, I was afraid to leave the security of a good job in order to take on the risks of starting my own business. Soon, however, that tough decision was made for me.

			In 2020, after leaving the hotel industry to work at a high-end corporate event company in New York City, I suddenly and unexpectedly found myself unemployed due to “corporate restructuring,” and it was unknowingly on the eve of the COVID-19 pandemic. Unprepared for the layoff, I went home and tearfully wallowed in self-pity—that is, until my husband and my family reminded me that this was finally the opportunity to start my own baked goods business. After all, I had nothing to lose! Soon The Hungry Gnome was born. For those of you wondering where the name came from, I was inspired by my older sister, Christiana, who secretly had a gnome collection when we were growing up. Gnomes and the world that surrounds them felt rustic yet elegant, classic yet whimsical, all things I envisioned for my baked goods and their branding. The very same night that I lost my job, with tears streaming down my face, I began my mission. I stalked LinkedIn and found the contact information for Jonathan Rubinstein, the founder of Joe Coffee, one of the most popular coffee chains in the city, and told him about my baked goods, offering to bring him some samples. After some hesitation he agreed, and three days later I was in their corporate office with boxes of pastries I had made in my one-bedroom apartment, in a tabletop convection oven (the gas in my apartment had been out for two years, so this toaster-size oven was all I had, but that’s another story). That evening I received an email from Jonathan that changed my life forever:

			
				Good afternoon. I finally got to the office about an hour ago. First of all, I cannot believe how generous you were. I expected a total of six scones, not six boxes. More importantly, a number of us tested through what you sent and I heard everything from “This is the best thing I’ve ever eaten” to “This is the best scone I have ever had.” Everything was truly amazing. I’m going to talk further with my team today or tomorrow to see how to pilot this and to talk about operations. Thanks! —Jonathan

			
			I was on my way! Suddenly, I had a customer with twenty cafés, but no infrastructure or systems in place in order to supply him with my products. Due to the pandemic, however, Joe Coffee and other café chains had temporarily closed locations, which was somewhat of a blessing for me because it bought me time to get my wholesale operation set up and to save some money before I had some major overhead costs.

			In the interim, I was selling direct to consumer via my website, baking dozens of orders per day in my apartment and then enlisting my husband and neighbors to help me walk the boxes over to the nearest FedEx. In the evenings I was also meeting local customers on street corners, at subway entrances, and even at their front doors to drop off orders, and my husband was zipping down (a very quiet, pandemic version of) Park Avenue on a bike to do more drop-offs. I’ll never forget the time when he hit a pothole and went flying over the handlebars, causing the freshly baked scones to catapult out of their boxes and shatter all over the street. Dan still jokes that I first asked if the scones were okay before asking if he was okay—whoops! These were truly “interesting” times, living in a scone factory barely fit for a couple to live in, especially when my poor husband was simultaneously trying to focus on his work. Scone-making wasn’t his job, after all, he’s a landscape architect, and this was not what he signed up for.

			We now look back on these “dark times” and laugh, but we can also now appreciate that this enabled me to keep up with the demand until I had the means to rent space in a shared commercial kitchen. By July of 2020 I found a shared kitchen in Long Island City and was able to hire a team of skilled employees who had lost their jobs due to the pandemic, some of whom had been laid off from that very company who let me go a few months prior. I leased my first car and slapped a Hungry Gnome logo magnet proudly on the passenger door, only for the magnet to be stolen about four hours later. But hey, at least I knew my logo was cute?!
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			The first night in the commercial kitchen still haunts me today. It may have been one of the worst nights of my life. I had two wonderful skilled and positive bakers with me ready to take on the challenge of baking for twenty coffee shops. That night we left at 3 a.m. and I sobbed, because there was no way this pace would be sustainable or profitable! Twenty coffee shops seemed like an impossible feat, and to be honest, I almost gave up. To my surprise, the next evening it took four hours less! The moral of this story is, give yourself some damn grace! It takes time to get organized, come up with a system, and get into a groove. It wasn’t easy, as it took some patience, more labor, and up-front costs, but in no time we were bumpin’ out hundreds, and then thousands, of baked goods daily. Through word of mouth and the support of our distribution partners, within a couple years’ time, The Hungry Gnome quickly grew into one of the most popular and well-respected wholesale bakeries in the city.

			In November of 2021, I saw the opportunity to share my love of all things baking when I responded to a casting call for a new cooking competition show created and hosted by the beloved Schitt’s Creek star Dan Levy. After a four-month casting process, I was selected from thousands of talented chefs across the United States to compete with nine other contestants in The Big Brunch, which would be broadcast on HBO Max. On March 5, 2022, just three days before my thirty-second birthday, I anxiously made my way to Hollywood. As someone whose anxiety stems from a feeling of lack of control, or fearing the unknown, I felt extremely uneasy getting on that plane. It was my dream to be on a show like this, so why did I feel so sick? I think it just felt so “major,” and that so much was on the line here. I wasn’t seeking fame, but I longed for recognition for my craft and some reassurance that I was on the right path with The Hungry Gnome. I thought that if I got far enough in the competition, perhaps my life and the course of the business could change overnight…and it did.

			The show proved to be unique among American cooking competition programs. Rather than the contrived backstabbing “drama” of typical reality shows, the vibe was respectful, inclusive, celebratory, and downright beautiful. We taped eight episodes over the course of a demanding four-week period—and I made nine new best friends and showcased my baking skills to a national audience. Needless to say, hearing culinary icon Sohla El-Waylly and renowned restaurateur Will Guidara crown me as “The Scone Queen” on national television—and hearing a tearful Dan Levy proclaim my Peanut Butter and Jelly Cinnamon Bun as “the best thing I have ever eaten in my life!”—was a true validation of my hard work and dedication. These were judges whom I respected and idolized! To think that four weeks prior I was just hoping to make it past the first episode and then to my surprise I came in second place in a very tight race. It still blows my mind. Every few months I put on the show just to prove to myself that it really did happen.

			With this newfound confidence that I gained from the show, in 2023 I built a 5,000-square-foot commercial kitchen in Long Island City for The Hungry Gnome and expanded my team of “Gnomies.” This new chapter of my career has been the most rewarding part of this journey.

			I have achieved my goal of feeding my scones and baked goods to thousands of people each day. But there was another thing I wanted to do. I had always dreamed the day would come when I could share my love for baking with an even wider audience through a cookbook. Now I sit here, writing in my home in Garden City, New York, the very home that once belonged to my Grandma Rosemarie. The very home where I held my first whisk, rolled my first cookie dough, and heard the unmistakable howl of Julia Child’s voice project through the television set. Although Grandma Rosemarie and Julia Child are no longer with us, I felt their spirits come through me as I concocted each recipe and as I signed on the dotted line to be published by the Alfred A. Knopf, who published Julia’s Mastering the Art of French Cooking in 1961.

			Here is my book, from my kitchen to yours: a compilation of my greatest hits, many containing secrets I once thought I would take to the grave. I bake because it brings me peace and joy, while simultaneously allowing me to express myself in a creative way that brings me closer to the ones I love. I want to share those feelings— and the baked results—with all of you.

			I now officially invite you to the royal court of the Scone Queen! I hope you and your family find these bakes and the stories that go along with them as nostalgic and comforting as I do.
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				The Royal Pantry

				
					Here are the staple ingredients I always have on hand in my baking pantry. Stocking these ingredients and preferred brands will ensure you are successful when baking from this book.

				

				Flours & Powders

				
						
						All-purpose flour

					

						
						Bread flour

					

						
						Cake flour (not self-rising; I recommend Swans Down)

					

						
						Fine cornmeal

					

						
						Blanched almond flour

					

						
						Cornstarch

					

						
						Baking soda (I use Arm & Hammer)

					

						
						Baking powder (I highly recommend Davis)

					

						
						Dark Dutch-process cocoa powder, preferably Hershey’s Special Dark (using something different can cause discrepancies)

					

						
						Jell-O instant vanilla pudding mix

					

						
						Jell-O instant chocolate fudge pudding mix

					

				

				Sugars & Sweeteners

				
						
						Granulated sugar (I use Domino)

					

						
						Dark brown sugar (I use Domino)

					

						
						Powdered sugar

					

						
						Raw or turbinado sugar (I like Sugar in the Raw)

					

						
						Pure maple syrup

					

						
						Molasses (I use Grandma’s)

					

						
						Clover honey

					

				

				Oils & Fats

				
						
						Canola or vegetable oil

					

						
						Vegetable shortening (I use Crisco sticks)

					

						
						Butter (see Refrigerated)

					

				

				Chocolate & Mix-Ins

				
						
						Semisweet chocolate chips (I use Nestlé Toll House)

					

						
						Mini semisweet chocolate chips (I use Nestlé Toll House)

					

						
						Bittersweet chocolate chips (I use Ghirardelli)

					

						
						Peanut butter chips (I use Reese’s)

					

						
						White chocolate chips (I use Nestlé Toll House)

					

						
						Unsweetened chocolate (I use Baker’s)

					

						
						Shelled walnuts

					

						
						Shelled pecans

					

						
						Shelled lightly salted roasted pistachios (I use Kirkland)

					

						
						Almonds: slivered, whole, and sliced

					

						
						Sweetened coconut flakes (I use Baker’s)

					

						
						Rainbow sprinkles and nonpareils

					

						
						Food coloring (primary colors: red, blue, yellow, and green)

					

						
						Canned pumpkin puree (I use Libby’s always!)

					

						
						Canned crushed pineapple (I use Dole)

					

						
						Whole rolled oats

					

						
						Raisins

					

						
						Dried Zante currants

					

				

				Extracts & Spices

				
						
						Pure vanilla extract (I use Kirkland)

					

						
						Vanilla bean paste (I use Nielsen-Massey)

					

						
						Pure almond extract

					

						
						Pure lemon extract

					

						
						Coconut extract (I use McCormick)

					

						
						Ground cinnamon

					

						
						Ground nutmeg

					

						
						Ground ginger

					

						
						Ground allspice

					

						
						Ground cloves

					

						
						Fine table salt (Red Cross iodized salt is my favorite)

					

						
						Poppy seeds

					

				

				Refrigerated

				
						
						Unsalted butter (Plugra, Kirkland, or Land O’Lakes are some of my favorites)

					

						
						Heavy cream

					

						
						Whole milk

					

						
						Large eggs

					

						
						Full-fat sour cream (I prefer Daisy or Fage)

					

						
						Active dry yeast: I keep the envelopes in my pantry at room temperature, but for the yeast in a jar, once opened I keep it in the fridge (I highly recommend Fleischmann’s)

					

				

				Spreads & Preserves

				
						
						Nutella

					

						
						Creamy peanut butter (I like Skippy or Reese’s)

					

						
						Lotus Biscoff spread, speculoos butter, or other cookie butter

					

						
						Strawberry preserves (I like Smucker’s)

					

						
						Raspberry preserves (I like Smucker’s or Bonne Maman)

					

						
						Apricot preserves (I like Smucker’s)

					

						
						Applesauce (I use Mott’s Original)
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					This does not list every single ingredient in this book, but these are the most commonly used items.

				
			

		

	
		
			
				[image: ]
			

			
				Chapter 1

				Scones

			
			The Art of the Scone

			12 Months of Scones

			January: Classic Vanilla Bean Scones

			Vanilla Bean Glaze

			February: Red Bean Scones with a Sesame Crust

			March: Danielle’s Birthday Confetti Scones

			April: Coconut Chocolate Chunk Scones

			May: Lavender Lemon Scones

			June: Strawberry Cornmeal Scones

			July: Blueberry White Chocolate Scones

			August: Peach Almond Scones

			September: Apple Walnut Scones

			October: Butter Pecan Scones

			November: Cranberry Orange Scones

			December: THE Chocolate Chip Scones

			Spreads & Accompaniments

			Honey Butter

			Lemon Curd

			Raspberry Rose Jam

			Easy Clotted Cream

			Puppy Scones
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			The Art of the Scone

			5 Tips to Mastering the Art

			It is less about the recipe itself and more about understanding the touch and feel of the dough. You can use my step-by-step process photos for a visual of the dough texture at each stage, but here are some important things to always remember…

			
				1 Make sure your dry ingredients are whisked thoroughly to ensure the baking powder is properly distributed before adding the butter.

				2 Cold! Cold! COLD! Your butter chunks should be very cold (they don’t have to be frozen but just cold, right out of the fridge) when you cut them into the dry ingredients with the pastry cutter. Your heavy cream should also be super cold to keep the dough and butter pieces as cold and present in the dough as possible. After you form your dough into a disc, rule of thumb should be to always pop it into the fridge or freezer for 15 to 20 minutes just to resolidify the butter before you bake the scones.

				3 When cutting the butter into the dry ingredients, you want to keep going until the butter is just slightly smaller than pea size. You want to see flecks of butter scattered throughout the dough, because when the dough hits the heat of the oven, the cold butter will melt, creating steam pockets within the scones, creating a moister, more buttery texture. Leaving too large butter pieces in the dough will result in flat or misshaped scones and improper distribution of butter flavor and moisture throughout the dough.

				4 Your environment can affect the dough! Depending on the humidity or altitude, you may need to add a touch more heavy cream. If you find when you are incorporating the wet ingredients into the dry that the dough is not coming together into one mass and there appears to be a lot of floury mix at the bottom of the bowl, you may need to add a splash or two of heavy cream to help it come together. The dough should be moist but not wet enough that it is really sticking to your hands. This is not a “drop” style scone, so the dough does need to be dry enough to form into a disc and slice easily.

				5 When gathering the dough together, treat it like it’s your fragile, newborn baby. You want to use your hands to gently gather the dough together, but you are never kneading the dough. Kneading the dough will make the butter pieces in the dough melt prematurely, and it will cause the glutens in the dough to develop too much, making a tough, dense, or dry scone.

			

			Prepping Dough in Advance

			All of the scone dough can be made ahead of time and refrigerated for up to 3 days or frozen for up to about 2 months. I like to prep my dough, cut it, and then place the scones in a plastic bag or sealed container in my freezer so I can take individual pieces out and bake as needed. You can bake the scones from frozen by simply egg washing and topping right before baking and then increasing the bake time by 2 to 4 minutes.

			Storing and Reheating

			Store baked scones in sealed glass or tin containers at room temperature or wrapped in parchment paper and then aluminum foil or plastic wrap and kept at room temperature. I do not like to use plastic Tupperware or plastic bags as they tend to change the taste of the baked goods.

			To reheat scones: Preheat the oven to 350°F, place the scone(s) on a baking sheet, and reheat in the oven for 5 to 7 minutes, until they are warmed through.

			A Note on Baking

			When I’m baking, I always use the convection setting, so I have both convection and bake temperatures listed for each recipe, but it is important to remember that every oven is different and that even the weather can cause discrepancies in your baking from day to day. Here is something to always keep in mind: If your scones or cookies are spreading too much, raise your temperature initially. If they are spreading too much on 350°F, try 375°F. Think of it like searing a meatball: The higher temperature will lock in the shape of the scone or cookie earlier on in the baking process, whereas a lower temperature may cause an item to “melt” before it fully bakes, losing its ideal form.

			A Note on Baking Trays

			I call them “cookie sheets” and “baking sheets,” but technically what I use to bake with is a half-sheet pan (roughly 18 × 13 inches), unless otherwise specified.
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			12 Months of Scones

			Scone dough is a beautiful blank canvas that can take on all different flavors and aesthetics. I love to celebrate the ingredients and flavors of each season by incorporating them into delicious fresh-baked scones. Follow my Scone Calendar, and you and your loved ones will surely look forward to each delicious treat the next month has in store.
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			[image: The Scone Calendar illustration by Danielle and Dan Sepsy, featuring twelve months with corresponding scone flavors: January - Classic Vanilla and Currant Scones, February - Red Bean Scones with a Sesame Crust, March - Danielle’s Birthday Confetti Scones, April - Coconut Chocolate Chunk Scones, May - Lavender Lemon Scones, June - Strawberry Cornmeal Scones, July - Blueberry White Chocolate Scones, August - Peach Almond Scones, September - Apple Walnut Scones, October - Butter Pecan Scones, November - Cranberry Orange Scones, December - THE Chocolate Chip Scones.]
		

	
		
			January

			Classic Vanilla Bean Scones

			There is no better way to start than with a classic vanilla bean scone and another afternoon tea staple, the currant scone (see Variation on this page). Sometimes simplicity is best, especially if there are delicious butters and spreads on the table. I prefer currants over raisins here as they are smaller and more delicate, and they scatter beautifully throughout the dough, giving you the perfect pop of natural sweetness in every bite. Master this scone base and then get creative by customizing with different extracts and mix-ins!

			Makes 8 scones

			2 cups all-purpose flour, plus more for dusting

			⅓ cup granulated sugar

			1½ teaspoons baking powder

			½ teaspoon fine table salt

			6 tablespoons (3 ounces) very cold unsalted butter, cut into small cubes

			¾ cup cold heavy cream

			2 large egg yolks

			2 teaspoons vanilla bean paste (see Tip), ½ vanilla bean split lengthwise, or 2 teaspoons pure vanilla extract

			Egg wash: 1 egg beaten with 1 tablespoon milk or cream

			2 tablespoons raw or turbinado sugar, for sprinkling

			Vanilla Bean Glaze (optional; recipe follows)

			1 Preheat the oven to 400°F (or 375°F on the convection setting). Line a sheet pan with parchment paper.

			2 In a bowl, whisk together the flour, granulated sugar, baking powder, and salt.

			3 Using a pastry cutter, cut the cold cubes of butter into the flour mixture until you have pea-size crumbs.

			4 In a glass measuring cup (which I prefer, as it has a spout for pouring) or a small bowl, combine the heavy cream, egg yolks, and vanilla bean paste (if using a vanilla bean, scrape in the seeds) and whisk together (with a fork or whisk) until just combined.

			5 Using a fork, make a well in the center of the dry ingredients. Pour the cream mixture into the center of the well and stir with the fork from the outside inward, gently, just until the dough comes together. Use your hands to gently gather the dough into a shaggy ball.

			6 Dump the dough ball onto a lightly floured surface or piece of parchment paper and use floured hands to flatten the dough ball into a disc 6½  inches in diameter. Wrap the disc in parchment paper or plastic wrap and refrigerate for 20 to 30 minutes, until nice and cold.

			7 Remove the dough from the fridge and use a large chef’s knife to cut the dough into 8 equal triangular wedges (like a pizza).

			8 With a pastry brush, lightly coat the tops of the scones with the egg wash. Generously sprinkle the tops with the raw sugar.

			9 Arrange the scones on the lined pan about 1½  inches apart. Transfer to the oven.

			10 Bake for 12 minutes. Quickly rotate the pan front to back, reduce the oven temperature to 375°F (or 350°F on the convection setting), and bake for 7 to 9 minutes, until the scones are golden brown on the edges and cooked through.

			11 Remove from the oven and let them cool on the pan for 5 minutes before serving.

			12 Optional glaze: When the scones are cool, dip the tops of the scones in the glaze and let the excess run off. Place the scones on a wire rack and allow the glaze to dry.

			13 Scones are best served warm! To reheat, place in a 350°F oven for 5 to 7 minutes, or until warmed through.

			
				[image: Classic vanilla bean scones, cut into triangles on a cookie sheet]
			

		

	
		
			Vanilla Bean Glaze (optional)

			1 cup powdered sugar, sifted

			Pinch of fine table salt

			¼ teaspoon vanilla bean paste

			2 to 3 tablespoons heavy cream or milk

			In a small bowl, whisk together the powdered sugar, salt, and vanilla bean paste. Add the cream 1 tablespoon at a time, until the glaze is loose but still fairly opaque.

			

			Storage: Store in an airtight container or wrapped in parchment paper and then aluminum foil at room temperature for up to 3 days. Store any extra glaze in a sealed container in the fridge for up to a week. Add more water as needed.

			Variation: Stir ⅔ cup dried Zante currants (preferably Sunmaid) into the flour/butter mixture in step 3, tossing to coat well. The rest of the recipe is the same.

			
				
					[image: ]
				

				Scone Queen Tip

				Vanilla bean paste has a more robust vanilla flavor than vanilla extract, and the specks of seeds enhance the overall look of the scones when you break into them.
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				[image: A close-up photo of a hand holding a golden-brown scone dipped into a bowl of creamy vanilla glaze, with the glaze dripping back into the light green bowl.]
			

			
				
				[image: Four-step process of making scone dough in glass bowls. The first image shows whisking flour, the second shows cutting butter into the flour with a pastry cutter, the third shows pouring liquid from a measuring cup into the mixture, and the fourth shows mixing the dough with currants using a spoon.]
			

			
				
				[image: Four-step process for preparing scone dough: hands holding a ball of dough in a glass bowl, pressing the dough into a flat disc, cutting the disc into wedges with a knife, and brushing the wedges with egg wash using a pastry brush.]
			

		

	
		
			February

			Red Bean Scones with a Sesame Crust

			My hometown, Saint James, New York, had a surprisingly decent amount of tasty fast-casual and quick-service Chinese restaurants. I always loved the rich, umami flavors of Asian cuisine, especially because it was so different from the tomato sauce–clad dishes that frequented our dining room table. My father is a lawyer and worked in Manhattan for a good chunk of his career, giving him a more dynamic palate than some of my other family members. I will never forget when he took me to my first Japanese restaurant and ordered a “sushi boat.” My mother often fears the unfamiliar when it comes to food and requires a bit of coercing, but even eight-year-old me was able to defy this trait and found trying new foods thrilling. I immediately fell in love with sushi, and to this day, I still can’t get enough. When it was time for dessert, my dad ordered two scoops of green tea ice cream and two scoops of red bean ice cream. When it came to the table I was shocked to see that the red bean ice cream was not white with black flecks like “vanilla bean,” but was light purple/mauve and had flecks of what looked like red kidney beans. It had the subtle essence of vanilla but with a nutty finish, and the starchy, slightly mealy texture of the beans was surprisingly pleasant.

			As an ode to one of my favorite treats and in celebration of Lunar New Year, which often falls in February, I give you the red bean scone. The sweetened adzuki bean paste gives these a buttery, crumbly texture and combined with the sesame seed crust the flavor reminds me of reginelle, the Italian seeded cookies that my grandma always had readily available on her countertop. Enjoy these beside a cup of hot green or jasmine tea and perhaps a spread of clotted cream or softened butter for the perfect afternoon.

			Makes 8 scones

			2 cups all-purpose flour, plus more for dusting

			⅓ cup plus 2 teaspoons sugar

			1½ teaspoons baking powder

			½ teaspoon fine table salt

			6 tablespoons (3 ounces) very cold unsalted butter, cut into small cubes

			3 tablespoons sweet red bean paste (I prefer Morinaga)

			¾ cup cold heavy cream

			2 large egg yolks

			½ teaspoon pure vanilla extract

			Egg wash: 1 egg beaten with 1 tablespoon milk or cream

			2 to 3 tablespoons sesame seeds (white, black, or a mix)

			1 Preheat the oven to 400°F (or 375°F on the convection setting). Line a sheet pan with parchment paper.

			2 In a bowl, whisk together the flour, ⅓ cup of the sugar, the baking powder, and salt.

			3 Using a pastry cutter, cut the cold cubes of butter into the flour mixture until you have pea-size crumbs.

			4 In a glass measuring cup or a small bowl, whisk together (with a fork or whisk) the red bean paste, heavy cream, egg yolks, and vanilla until just combined.

			5 Using a fork, make a well in the center of the dry ingredients. Pour the cream mixture into the center of the well and stir with the fork from the outside inward, gently, just until the dough comes together. (If it’s too dry, add a splash of heavy cream.) Use your hands to gently gather the dough into a shaggy ball.

			6 Dump the dough ball onto a lightly floured surface or piece of parchment paper and use floured hands to flatten the dough ball into a disc 6½ inches in diameter. Wrap the disc in parchment or plastic wrap and refrigerate for 20 to 30 minutes, until nice and cold.

			7 Remove the dough from the fridge and use a large chef’s knife to cut the dough into 8 equal triangular wedges (like a pizza).

			8 Using a pastry brush, lightly coat the tops of the scones with the egg wash. Sprinkle the tops with the sesame seeds, followed by the remaining 2 teaspoons of sugar.

			9 Arrange the scones on the lined pan about 1½ inches apart. Transfer to the oven.

			10 Bake for 12 minutes. Quickly rotate the pan front to back, reduce the oven temperature to 375°F (or 350°F on the convection setting), and bake 6 to 8 minutes, until the scones are golden brown on the edges and cooked through.

			11Remove from the oven and let cool for 5 minutes before serving. Scones are best served warm! To reheat, place in a 350°F oven for 5 to 7 minutes, or until warmed through.

			

			Storage: Store in an airtight container or wrapped in parchment paper and then aluminum foil at room temperature for up to 3 days.

			
				[image: Three sesame seed-topped scones on white plates sit on a red and white checkered tablecloth, accompanied by a cup of tea being poured from a teapot.]
			

		

	
		
			March

			Danielle’s Birthday Confetti Scones

			
				[image: A plate of scones topped with pink icing and colorful sprinkles, with a single lit birthday candle in the center. Additional scones are served on green plates, surrounded by glasses and a matchbook on a blue tablecloth.]
			

			It’s March 8 and we are celebrating my birthday with the most adorable and festive scone! At The Hungry Gnome, we try to stay away from anything too gimmicky, but everyone loves "birthday cake" flavoring, which we obtain here by using almond and vanilla extract, as well as sprinkles and white chocolate.

			Makes 8 scones

			2 cups all-purpose flour, plus more for dusting

			⅓ cup plus 2 tablespoons granulated sugar

			1½ teaspoons baking powder

			½ teaspoon fine table salt

			6 tablespoons (3 ounces) very cold unsalted butter, cut into small cubes

			⅓ cup rainbow sprinkles

			⅓ cup white chocolate chips

			¾ cup cold heavy cream

			2 large egg yolks

			2 teaspoons pure vanilla extract or vanilla bean paste

			¼ teaspoon pure almond extract

			Egg wash: 1 egg beaten with 1 tablespoon milk or cream

			2 tablespoons raw or turbinado sugar, for sprinkling

			Glaze

			1 cup powdered sugar

			Pinch of fine table salt

			¼ teaspoon pure vanilla extract or vanilla bean paste

			⅛ teaspoon pure almond extract

			A few drops of pink or red food coloring

			2 to 3 tablespoons heavy cream

			Rainbow sprinkles, for decorating

			1 Preheat the oven to 400°F (or 375°F on the convection setting). Line a sheet pan with parchment paper.

			2 In a bowl, whisk together the flour, granulated sugar, baking powder, and salt.

			3 Using a pastry cutter, cut the cold cubes of butter into the flour mixture until you have pea-size crumbs. With a fork, stir in the sprinkles and white chocolate chips.

			4 In a glass measuring cup or a small bowl, whisk together (with a fork or whisk) the heavy cream, egg yolks, vanilla, and almond extract until just combined.

			5 Using a fork, make a well in the center of the dry ingredients. Pour the cream mixture into the center of the well and stir with the fork from the outside inward, gently, just until the dough comes together. Use your hands to gently gather the dough into a shaggy ball.

			6 Dump the dough ball onto a lightly floured surface or piece of parchment paper and use floured hands to flatten the dough ball into a disc 6½ inches in diameter. Wrap the disc in parchment or plastic wrap and refrigerate for 20 to 30 minutes, until nice and cold.

			7 Remove the dough from the fridge and use a large chef’s knife to cut the dough into 8 equal triangular wedges (like a pizza).

			8 Use a pastry brush to lightly coat the tops of the scones with the egg wash. Generously sprinkle the tops with the raw sugar.

			9 Arrange the scones on the lined pan about 1½ inches apart. Transfer to the oven.

			10 Bake for 12 minutes. Quickly rotate the pan front to back, reduce the oven temperature to 375°F (or 350°F on the convection setting), and bake for 7 to 9 minutes, until the scones are golden brown on the edges and cooked through.

			11 Remove the scones from the oven and let them cool completely on a wire rack.

			12 Meanwhile, make the glaze: In a bowl, whisk together the powdered sugar, salt, vanilla, and almond extract. Add the food coloring and then add the heavy cream 1 tablespoon at a time, until the glaze is loose but fairly opaque.

			13 When the scones are cool, dip the tops of the scones in the glaze and let the excess run off. Scatter the tops with sprinkles and allow the glaze to dry.

			

			Storage: Store in an airtight container or wrapped in parchment paper and then aluminum foil at room temperature for up to 3 days.

		

	
		
			April

			Coconut Chocolate Chunk Scones

			
				[image: A person in a red buttoned dress holds a split coconut chocolate chunk scone, revealing its textured interior. Several scones rest on a cutting board with a striped cloth nearby.]
			

			These scones are inspired by my incredible mommy and her favorite candy in the whole world, Mounds. The nutty flavor of the toasted coconut combined with the slightly bitter chocolate and the sweet vanilla bean paste are the perfect combination. Enjoy these warm out of the oven for perfect pools of melty chocolate throughout. For a slightly sweeter variation, use half bittersweet chocolate and half white chocolate or you can even use ¾ cup milk chocolate chips and ¼ cup lightly toasted chopped almonds because…“sometimes you feel like a nut and sometimes you don’t.”

			Makes 8 scones

			2 cups all-purpose flour, plus more for dusting

			⅓ cup granulated sugar

			1½ teaspoons baking powder

			¾ teaspoon fine table salt

			6 tablespoons (3 ounces) very cold unsalted butter, cut into small cubes

			¾ cup bittersweet chocolate chunks, preferably hand-chopped, or bittersweet chocolate chips (I like Ghirardelli 60% cacao)

			½ cup sweetened coconut flakes, toasted (see Tip)

			¾ cup cold heavy cream

			2 large egg yolks

			1½ teaspoons vanilla bean paste or pure vanilla extract

			½ teaspoon coconut extract

			Egg wash: 1 egg beaten with 1 tablespoon milk or cream

			1½ tablespoons raw, turbinado, or regular granulated sugar, for sprinkling

			1 Preheat the oven to 400°F (or 375°F on the convection setting). Line a sheet pan with parchment paper.

			2 In a bowl, whisk together the flour, granulated sugar, baking powder, and salt.

			3 Using a pastry cutter, cut the cold cubes of butter into the flour mixture until you have pea-size crumbs.

			4 Using a fork, stir in the chocolate chips and toasted coconut flakes.

			5 In a glass measuring cup or a small

			
			
			
			
			
			
			
			

			
			
				
					[image: ]
				

				Scone Queen Tip
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