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Heath Bar Scones 

(Adapted from “Chocolate Toffee Scones” in The Art and Soul of Baking from Sur la Table)) 

Ingredients: 

 2 cups (10 ounces) unbleached, all-purpose flour 

 ¼ cup (1 ¾ oz.) granulated sugar 

 1 tbsp. baking powder 

 ¼ tsp. fine kosher or sea salt 

 1 stick (4 ounces) cold, unsalted butter, cut into ½-inch cubes 

 8 oz. roughly chopped heath bars, divided into 6 and 2 oz. amounts 

 2 large eggs 

 2 tbsp. (1 oz.) whole milk 

 1 tbsp. pure vanilla extract 

Optional Glaze: 

 ½ cup powdered sugar, sifted 

 1 tbsp. whole milk 

 ¼ tsp. pure vanilla extract 

Directions: 

 Preheat the oven to 400 degrees F with rack in the center position. Line a baking sheet 

with parchment or a silicone baking mat. 

 Place flour, sugar, baking powder and salt into the bowl of a food processor and process 

for 10 seconds to blend well. 

 Add the cold butter pieces and pulse 5 times at 1-second intervals, or until the butter is 

cut into medium pieces. 

 Add the heath bar pieces but do not pulse yet. 

 In a small bowl whisk together the eggs, milk and vanilla until well blended. 

 Pour the egg mixture into the processor and pulse another ~25 times or until the dough 

comes together in large, thick clumps. Do not over-process- you don’t want the dough to 

become tough or for the candy to break down too much. 

 Use a spatula to scrape the dough out onto a lightly floured work surface. 

 Gently knead the clumps together until they form cohesive dough (it’s ok if it seems a bit 

dry at first, it will come together). 
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 Pat the dough into a circle ~8 inches in diameter and ~1 inch thick (you can make the 

circle smaller and thicker if you prefer, just tack on a bit of additional baking time later). 

You may use a cake ring as a guide for this. Use a chef’s knife to cut the dough into 8 

equal wedges and transfer to the prepared baking sheet, spacing them about 2 inches 

apart. 

 Lightly press the remaining 2 oz. of heath bar pieces into the tops of the scones, dividing 

evenly.  

 Bake for 14-17 minutes or until fully risen and golden brown, especially around the 

edges. 

 Transfer to a rack and let cool for 5-10 minutes. 

 In a small bowl, whisk together the glaze ingredients, if using. After the scones have 

cooled (let them cool at least 30 minutes if using the glaze), drizzle the glaze over them. 

Allow to dry until the glaze is hard.  


