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Apple & Cheddar Scones
(From smittenkitchen.com)

Makes 6 large scones 

Ingredients:
2 firm tart apples 

1 1/2 cups all-purpose flour
1/4 cup sugar plus 1 1/2 tablespoons for sprinkling
1/2 tablespoon baking powder
1/2 teaspoon salt plus additional for egg wash
6 tablespoons unsalted butter, chilled and cut into 1/2-inch cubes 

1/2 cup sharp cheddar, shredded 
1/4 cup heavy cream
2 large eggs

Instructions:

Position a rack at the center of oven and preheat oven to 375 °F. Line baking sheet with parchment paper.  Peel and core apples, then cut them into chunks. Place them in a single layer on the baking sheet and bake them until they take on a little color and feel dry to the touch, about 20 minutes. They will be about half-baked. Let them cool completely. Leave oven on.

Sift or whisk flour, sugar, baking powder and salt together. Set aside. Place butter in the bowl of an electric mixer with a paddle attachment, along with cooled apple chunks, cheese, cream and one egg. Sprinkle flour mixture over the top and mix on low speed until the dough just comes together.  Do not over mix. This can also be done with a wooden spoon, your hands, and some dedication.

Generously flour a counter top and place the dough on top of it. Sprinkle with flour. Use a rolling pin to gently roll the dough into a 1 ¼-inch thick, 6-inch circle. Cut circle into 6 wedges. Transfer them to a baking sheet that has either been buttered or lined with a fresh sheet of parchment paper. Leave at least 2 inches between each scone.

Beat remaining egg in a small bowl with a pinch of salt. Brush the scones with egg wash and sprinkle them with remaining tablespoon of sugar. 

Bake until firm and golden, about 30 minutes. Cool for 10 minutes. Eat immediately.
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