ROSEMARY-RAISIN SCONESPRIVATE 

Ingredients:

¼ cup butter

1 cup flour

1 Tbsp. sugar

½ tsp. salt

2 ½ tsp. baking powder

2 Tbsp. chopped fresh rosemary

1 cup rolled oats (or whole-wheat flour)

2 eggs

1/3 cup milk

½ cup raisins

Preheat oven to 400 degrees F.  Combine butter, flour, sugar, salt baking powder, and rosemary with fork until butter is well broken up.  Add remaining ingredients and stir only enough to combine.  Drop spoonfuls onto greased cookie sheet and bake for 12-15 minutes.

Makes 15 large or 20 small scones.

Recipe from John Elias Andrews.

