FROM THE KITCHEN OF AHNA @ HAMMERSNHUGS.COM

SCONE INGREDIENTS:

J CALL-PURPOSE FLOUR
L Y2 TSP BAKING POWDER
Y2 TSP BAKING SODA

Y TSP SALT

Y CSUGAR

D TCOLD BUTTER (CUBED)
LT LEMON JuICE

i CPLATN GREEK YOGURT
31665

DIRECTIONS:

ML THE FLOUR, BAKING POWDER, BAKING SODA, SALT AND SUGAR IN A BOWL. CUT L STICK OF COLD BUTTER TN SMALL CUBES. GENTLY CUT INTO THE DRY
INGREDIENTS WITH A CHOPPER. SET ASIDE. TN A SEPARATE BOWL MK THE LEMON JULCE, GREEK YOGURT AND / OF THE EG6S. ONCE MIXED ADD TO DRY INGREDIENTS
AND STIR GENTLY. DIVIDE INTO TWO BALLS AND FLATTEN TNTO TWO CTRCLES ON A BAKING SHEET COVERED WITH PARCHMENT PAPER. BRUSH THE 3D £GG ONTO
BOTH ROUNDS. SLTCETNTO b PLECES PRIOR TO BAKING. BAKE &0DF FOR APPROX 12 MINUTES OR UNTILTOP SLTGHTLY BROWNED. ALLOW TO COOL AT LEAST
MINUTES. ADD PREFERRED GLAZE OR ENJOY WITH JELLY OR HONEY. 17 SERVINGS.

FREEZING INSTRUCTIONS:
BAKE ACCORDING TO THE DIRECTIONS ABOVE. ALLOW TO COOL COMPLETELY. WRAP INDTVIDUAL PTECES WITH PLASTIC WRAP OR TIN FOIL AND FREEZE.

MACROS PER SERVING: 120 CALS. 116 NET CARBS. 176 AT 76 PROTEIN



