Cream Scones

2 cups all-purpose flour
1 T. baking powder

½  tsp. salt

¼ cup sugar

¾ cup “mix-ins” (craisins, apricot chunks, raisins, chocolate chips, etc.)

1 ¼ cup heavy cream, plus more for brushing

Turbinado (raw) sugar for sprinkling on top

Combine the flour, baking powder, salt and sugar in a bowl.  Whisk to blend well.  Add the mix-ins.  Stir the dry ingredients with a rubber spatula while pouring the cream, continuing to stir until a soft, sticky dough is formed.

Turn the dough out onto a lightly floured surface and knead briefly (8 to `0 times).  Pat the dough into a circle ½ to ¾ inch thick.  Cut the circle into 8 wedges and place the wedges an inch or so apart on an ungreased or parchment-lined baking sheet.  Brush each scone with some scream and sprinkle generously with the raw sugar.

Bake @ 425 degrees until golden brown and springy to the touch, about 15 minutes.

