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4 cvps of flowr | cvp of diced dried strawbervies
/2 cop ot gramated supr /2 cvp of white chocoate clips

2 fololespoons of baking) povvder Bnze -

| teaspoon ot salt 3 cups of powdered suppr, sifted
3 sficks of cod, diced outter b Tololespoons of ik

| cop of cold heavyy cream | feaspoon of pure vawilo extract
4 oy, liojefly oeafen the seeds of one vanila bean

2 teaspoons ot pure vanilo extract o pinchh of salf

| feaspoon of fresly ayated lomon Zest

In o wixing) oowl, comioine the flovr, Ayanvlated supar, oaking powder, salf.

ond butfer. et aside. n o measurng cup, combine the cream, enps,
vanila extvact, lewon Zest, and strawboervies. cover oot with plastic wiap
and vefrigerate for W\H’VJ minvtes, cut the butter nfo the dry) ingyrechents
ontil the outter is fhe size of lwe pens. Add the wet mixdure alongy with
Hhe chocolatz chips, and mix until just combined. on & flowred ooowd pat Hhe
dovpln ouf nto o voupln vectanale and fold it over onfo sat four o five
fives fo creafe flaky) layers. @oll the dogfn oot 1o one inch of Haickness
and ovf ot the scones vsing) & laxe biscuit eutter. Ol the cob dovjn for
of least one lovr. Meanwhile, wie fomether the alaze nredients and
whiske o comone. Brush e cllled scones with o beaden engy (optional)
ond bake o 400° for 15 o 16 winutes or vnfl the scones are pplden brown
and H/\evj vove s o conesive vnit when nudged with the fip of our
finger. while the scones awe W, spoon o toblespoon of the plaze over
eoch. Let fhe scones stand for several winvtes fo alow the plaze 1o form
o crust 6m04!
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