
Lavender-Earl Grey Scones 
Ingredients: 

2 heaping teaspoons Lavender Earl Grey tea (see recipe below) 

4 tsp Lavender Flower Buds 

3 cups All-Purpose Flour 

1/3 cup Sugar (plus extra for sprinkling) 

1/2 tsp Baking Soda 

2 1/2 tsp Baking Powder 

3/4 tsp Salt 

3/4 cup Butter (cold and cut up) 

1 1/4 cups Buttermilk 

1/2 tsp Vanilla Extract 

1/4 cup Heavy Cream (for brushing) 

Preheat the oven to 425°F. Steep 1 heaping teaspoon of the Lavender Earl Grey tea in 1/4 cup of boiling 

water for 3 minutes. Strain and reserve the tea. Using a pestle and mortar or coffee grinder, grind remaining 

Lavender Earl Grey tea plus 1 tsp lavender buds into a fine powder. 

In a large bowl combine the flour, sugar, baking soda, baking powder, salt, ground lavender tea powder, and 

remaining 3 tsp lavender buds. Add the butter and rub the flour and butter together with your fingers (or use 

a pastry cutter) until you get a fine breadcrumb-like texture. 

Make a well in the middle of the flour mixture and add the buttermilk, vanilla extract, and 1 Tablespoon of 

the brewed tea. Combine the mixture very slowly and lightly until the dry mix is wet. Turn the mixture onto a 

floured surface and gather the dough together very carefully, handling it as little as possible. Gently pat the 

dough to make a rectangle or square about 1 1/2 inches thick. Using a dough cutter, cut the scones into 

circles or wedges. Lay them on a nonstick baking sheet. 

Brush the top of each scone generously with heavy cream and sprinkle with sugar. Bake for about 12 minutes 

or until lightly browned. 

Lavender-Earl Grey Tea 

Combine two parts loose-leaf Earl Grey tea with one part dried lavender flower buds. For a richer lavender 

flavor, grind lavender roughly with a mortar and pestle. Store in an airtight container. 

To brew, combine 1 tsp tea with 8 oz boiling water. Steep for 3-5 minutes and strain. 


