
Blueberry-Lemon Scones 

• 1/2 cup (1 stick) vegan margarine or butter, slightly softened 
• 1/3 cup sugar 
• 1/3 cup milk 
• 3 tbs lemon juice 
• 1 1/2 tbs finely grated lemon peel 
• 1 tsp vanilla extract 
• 2 cups + 1 tbs unbleached all-purpose flour 
• 2 tsp baking powder 
• 1/2 tsp baking soda 
• 1 cup fresh (or frozen) blueberries 

Directions: 
Preheat oven to 350°F and oil a baking sheet 

Combine vegan margarine (or butter) and sugar in large bowl, and beat with an 
electric mixer. Add milk, lemon juice, lemon peel, vanilla extract, and mix with 
wooden spoon. (Will look a little clumpy, that's okay) 

In a separate bowl, combine 2 cups flour, baking soda, and baking powder. Add 
flour mixture to soy milk mixture and mix with wooden spoon to combine. 

Knead mixture with your hands until all flour is incorporated.  Toss blueberries in 
remaining flour in a separate bowl and carefully fold into dough. Don't press too 
hard or blueberries will explode!  

Form dough into a 1-2" thick disk. (I did this directly on the baking sheet, made life 
much easier.) Slice disk into 10 wedges, like a pizza, and arrange wedges onto 
baking sheet. Sprinkle with a little extra sugar and transfer to oven. 

Bake for 23-25 minutes or until light brown. Let cool for 5 minutes before eating. 
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