Cooking Thyme with Stacie   

Chocolate Chip Scones

Makes 12 scones

2 cups all purpose flour 

1 TB baking powder

½ tsp salt

¼ cup sugar, plus 2 -3 TB sugar

¾ cup chocolate chips

1 ¼ cups heavy whipping cream

2 TB unsalted butter, melted

Preheat oven to 425 degrees.  Sift together flour, baking powder, salt, ¼ cup sugar.  Add chocolate chips and stir gently.  Pour in heavy cream and mix together with a fork until sticky.  On a floured surface, knead dough 10 times. Place dough on a parchment lined cookie sheet and pat into a 9” disk. Brush with melted butter and sprinkle with sugar. Cut into 12 pie shaped wedges and bake 15 – 17 minutes.
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