
Lemon Glazed Scones 
From the kitchen of Ahna  @ HammersNHugs.com 

 

 
 

Scone Ingredients: Lemon Glaze:  
2 c all-purpose flour ½  c 10x sugar  
2 ½ tsp baking powder 1 T lemon juice  
½ tsp baking soda  
½ tsp salt  
½ c sugar  
8 T cold butter (cubed)  
1 T lemon juice  
¾ c plain greek yogurt  
3 eggs  
 
Directions: 
Mix the flour, baking powder, baking soda, salt and sugar in a bowl.  Cut 1 stick of cold butter in small cubes.  Gently cut into the dry 
ingredients with a chopper.  Set aside.  In a separate bowl mix the lemon juice, Greek yogurt and 2 of the eggs. Once mixed add to dry ingredients 
and stir gently.  Divide into two balls and flatten into two circles on a baking sheet covered with parchment paper.  Brush the 3rd egg onto 
both rounds.  Slice into 6 pieces prior to baking.  Bake 400F for approx 12 minutes or until top slightly browned.  Allow to cool at least 5 
minutes.  Drizzle lemon glaze on the top.   12 servings. 
 
Freezing Instructions: 
Bake according to the directions above.  Allow to cool completely.  Wrap individual pieces with plastic wrap or tin foil and freeze.   
 

Macros per serving with glaze: 150 cals.  16G net carbs.  17g fat.  2g protein.   
 


