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Savory Ham, Cheddar & Chive 
Scones 
Makes 15 scones. Recipe from PureWow. 

 Ingredients
2¾ cups all-purpose flour
1 teaspoon salt
2¾ teaspoons baking powder
12 tablespoons (1½ sticks) cold unsalted butter,  
      cut into cubes
¾ cups shredded cheddar cheese
1 cup diced ham
 ¼ cup minced chives
1 cup heavy cream
3 eggs
1 tablespoon milk
Shredded cheddar cheese, for topping

Nutritional info
   Calories:  283
Total Fat:   20g
Protein:  8g
 Carbohydrates:  19g

Directions

1. Preheat the oven to 375°. Line two baking sheets with parchment paper.

2.  In the bowl of a food processor, mix the flour with the salt and baking powder to combine. Add the butter and pulse until 
the pieces are the size of peas. Then add the cheese, ham and chives, and pulse just until incorporated.

3. In a small bowl, lightly beat 2 eggs. While the food processor is running, gradually add the heavy cream and beaten eggs. 
Combine just until the dough comes together. Don’t overmix.

4. Scoop out the dough with your hands (the dough will be a tad sticky) and form it into loose balls. Place them on the 
prepared baking sheets, leaving at least ¾ inch between each scone.

5. Make an egg wash by whisking the remaining egg with the milk in a small bowl. Brush the egg wash onto the scones, then 
top with a tablespoon of shredded cheese.

6. Bake until the scones are golden brown, 20 to 25 minutes. Let cool for 5 to 10 minutes before serving.


