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DEDICATION

To my husband EJ and my children. Without their loving support, this book would not have become a reality. Also, to my readers: I want you to enjoy cooking for yourself because you are worth it.






INTRODUCTION

Life gets pretty busy. And between all of the appointments, work projects, and errands, the thought of cooking can feel overwhelming—especially when there is just one of you and it seems like every recipe is for four or more people. Food can often go to waste, and that is enough to have you reaching for a takeout menu. Fortunately, making a single-serving or small-batch recipe that you want to enjoy for a specific meal takes less time, and gives you the freedom to change things up every day and not accumulate a lot of leftovers that will just be thrown away later.

    In The Ultimate Cooking for One Cookbook, I’ve curated 175 of my favorite easy, flavorful, and waste-free recipes that you’re sure to love. Organized into chapters by course, you’ll discover new go-to recipes for every meal—from grab-and-go breakfasts like Fruit-Filled Overnight Oats, to delicious meat and seafood entrées like Lemon and Garlic Chicken and Baked Stuffed Fish Fillet, to satisfying vegetarian options such as Spicy Stir-Fried Zucchini. And if you’ve got a craving for dessert, you’ll absolutely love the single-serving Lemon Meringue Pie!

But before you pull out your cutting board and fire up the oven, take a look at the first chapter on the basics of cooking for one. Here, you’ll learn more about both prepping for and creating single-serving and small-batch meals, from which cooking accessories will come in handy, to what ingredients you’ll want to stock your kitchen with.

When you have accessible ingredients and easy, delicious recipes on hand, you can create and enjoy a fabulous meal for one in no time. Whether you live alone, you’re a parent who wants to indulge while the kids enjoy their own favorites, or you have a partner who travels, The Ultimate Cooking for One Cookbook is for you! Enjoy!






CHAPTER ONE SIMPLE WAYS TO COOK FOR ONE




	Essential Kitchen Equipment

	Tips and Techniques for Cooking for One

	How to Avoid Wasting Food

	Stocking Your Kitchen

	How to Read a Recipe

	Simple Cooking for One





Not everyone starts out loving to cook. For some, including famous chef Julia Child, who confessed that she didn’t know how to cook until she was in her thirties, learning and loving cooking takes time—and a little shift in mind-set. The truth is that preparing a meal for yourself can often feel like a chore tacked onto a very long list of other to-dos you are tempted to put off. However, it doesn’t have to be a hassle, nor do you have to spend weeks working through the same tired leftovers (or throwing them away altogether). In fact, it can be one of the most enjoyable and healthy things you do for yourself!

In this chapter, you will begin your journey into simple, joyful cooking for one. You’ll first explore the essential tools and techniques for creating your best single-serving and small-batch dishes. Then, you’ll learn more about how to avoid wasting food (the biggest home-cooking pitfall for many!) and what ingredients are a must-have in every kitchen. After taking a look through this handy list, you’ll discover a quick guide to properly reading a recipe, so you can avoid classic slipups like measuring ingredients before sifting them when a recipe calls for sifting first. From important pans and the best seasonings, to determining recipe doneness, this chapter is your crash course in cooking for one.


Essential Kitchen Equipment

You don’t need a lot of fancy gadgets or special utensils to cook for yourself, but there are some pans and baking dishes you should have in certain sizes in order to make delicious small-batch and single-serving recipes at home. Cook times can vary depending on the size of dishes, and the recipes in this book have been developed and tested using the dish sizes that follow. Discount stores and thrift stores are great places to find small baking dishes and gently used pans:


	8" ovenproof skillet

	10" ovenproof skillet

	1-quart saucepan

	2-quart saucepan

	5" baking dish

	8-ounce ramekin

	6.5" cast-iron skillet

	9.5" baking dish or loaf pan

	6-cup muffin pan

	13" × 10" rimmed baking sheet



Other Kitchen Equipment

In addition to the essentials, there are a few other tools you should have on-hand when cooking. From mixing bowls to a silicone spatula, the following equipment will make your kitchen experiences run as smoothly as possible:


	Immersion (or stick) blender

	Digital scale

	Kitchen knives, including a chef’s knife, paring knife, and bread knife

	Hand mixer

	Measuring spoons and cups

	Mixing bowls

	Large, durable cutting board

	Silicone spatula

	Balloon whisk

	Spaghetti serving spoon



Tips and Techniques for Cooking for One

When you are preparing meals just for yourself, it can seem like a lot of work at first. However, cooking for one doesn’t have to be complicated, and over the years I’ve found great tips that can help you along the way. With a little planning and a few tricks up your sleeve, you’ll find yourself open to a world of delicious, simple meals.

Tip 1: Plan Your Grocery Shopping

Plan your meals for the week to make preparing dishes for one much easier. When planning your meals, think about the different proteins or key ingredients you want to use and see how you can use them in more than one meal during the week. For example, you can roast a chicken or pork tenderloin in the oven on Sunday and use part of the protein for one meal on Monday and the remainder in other recipes later in the week. Do the same for ingredients like eggplant, peppers, and onions.

Tip 2: Shop Your Refrigerator and Pantry

Before you head to the store, look through your refrigerator and pantry. Take stock of what you already have so you don’t purchase the same item again. Also note what you may be running out of so you are not stuck when cooking during the next week.

Tip 3: Stock Up On Staples

Keep your pantry filled with canned beans, cans of diced tomatoes, rice, pasta, chicken broth, and spices. Dried or canned beans, dried lentils, and rice in particular keep for a very long time. Consider purchasing extra cans of beans when you find them on sale. You might also think about purchasing larger, often less expensive bags of rice to have on hand when you want to put a meal together quickly.

Tip 4: Shop the Bulk Bin Aisle

Many mainstream grocery stores and markets have a bulk bin aisle. Buying your spices from the bulk aisles can save you lots of money. And by measuring out exactly what you need and paying for a smaller amount, you will not be left with jars of partially used spices in your pantry. Purchasing spices this way also allows you to try a spice that you wouldn’t normally buy. Also look for grains, pasta, and nuts in this aisle. Purchase the amount you need instead of larger packaged bags.

Tip 5: Experiment

Don’t be afraid to experiment in the kitchen. Combining ingredients you love through trial and error is one of the easiest ways to learn how to cook—and enjoy doing it.

Tip 6: Ask to Purchase Meats, Cheeses, and Seafood in Smaller Quantities

Instead of buying prepackaged meat, cheese, or seafood, buy it from the meat, deli, or seafood counter. Ask to purchase the exact amount you need. If a particular cut of meat or type of seafood comes only in large packages, you can usually take it to the meat or seafood counter and ask them to repackage it into a smaller amount.

Tip 7: Visit the Salad Bars for Smaller Quantities

Often, you’ll need only a small amount of olives, vegetables, or another ingredient for a recipe. No need to buy a large jar: Simply pick up the amount you need from the grocery store salad bar.

Tip 8: Make Weekends Your “Use It Up Weekend”

Try to use up all of the produce you might have left over from meals you made during the week. A veggie scramble is a delicious, filling breakfast, and can be made with extra peppers, mushrooms, and more. Leftover carrots, peas, and other vegetables can also be added to soups and pasta dishes. You can use any extra cheese you have for snacking, on sandwiches, shredded over scrambled eggs, cubed in salads, or stirred into pasta.


How to Avoid Wasting Food

Sometimes it’s hard to know how much food to shop for when you’re cooking for one. Many foods are packaged in large sizes, so when you need only a small amount, the remainder often gets tossed, either because you forget about it or don’t know what to do with it. One way to make sure this does not happen is to meal plan. Spending even a few minutes every week planning meals for the week can save you a lot of time and money in the kitchen later. And that’s not the only way to avoid wasting food! The following are simple tricks to ensure you use every last bit of what you buy:


	Freeze vegetables. Slice the entire onion, carrot, celery, or other vegetable, then transfer to small food storage bags. Label them, and put them in the freezer. Take a package out when you’re ready to use it for soups, sauces, or other recipes.

	Purchase roasts, pork chops, ground beef, etc. when on sale. When you get home, divide them into individual portions, wrap twice with plastic wrap, and freeze in freezer bags. You can also divide bacon into single-serving portions by separating each slice of bacon and rolling it into a spiral. Place the spirals on a medium baking sheet and freeze them for at least 30 minutes until completely frozen. Put the frozen spirals in a freezer bag and keep them in the freezer until you are ready to use them.

	Shop farmers’ markets and grocers for individual pieces of fruit or vegetables.

	Grow your own herbs in small containers at home. You can pick only what you need, and the plants will keep growing to provide more for later.

	Store flours and sugars in the freezer. They stay fresh longer when kept this way.

	Freeze sliced fruits such as melons and peaches. Store the fruit in single-serving food storage bags and use them in smoothies or as additions in your favorite recipes.

	Divide bread loaves in half. Keep one half at room temperature for use now, and freeze the rest.

	Make your own bread crumbs. Lightly toast your favorite bread, then tear it into large pieces and put the pieces in a blender or a food processor. Pulse until the bread has turned into crumbs. Store the bread crumbs in a jar or freezer bag until you are ready to use them.



Stocking Your Kitchen

A well-stocked kitchen allows you to create meals at the last minute with little or no planning. Once you have stocked your pantry and refrigerator with the things you use regularly, buying groceries is more about replenishing what you have used during the past week, as well as adding specific ingredients for meals you have planned for the coming days. If you are following a specific diet, it is also easier to keep to that diet by stocking up on the foods that fit within its restrictions, so you can avoid those midafternoon and late-night temptations.

The items found in the following list are the essentials that many recipes (including those in this book) are built on. Keep in mind that everyone’s kitchen will look a little different; add or subtract items based on what you love and know you will use. You will be able to modify most of the recipes in this book to fit what you have:

Refrigerator


	Eggs

	Cheese

	Butter

	Heavy cream

	Plain yogurt

	Mayonnaise

	Mustard

	Carrots

	Bell peppers

	Celery

	Sausage (Italian and ground)

	Onions (red and yellow)

	Garlic

	Tomatoes (Roma and cherry)

	Lettuce (iceberg and romaine)

	Apples (red and green)

	Lemons

	Jams or jellies



Freezer


	Frozen chicken and fish

	Bread crumbs

	Frozen fruit



Pantry


	All-purpose flour

	Baking powder

	Baking soda

	Granulated sugar

	Powdered sugar

	Light and dark brown sugar

	Smooth peanut butter

	Bananas

	Canned beans (red, garbanzo, and black)

	Canned tomatoes (diced and whole)

	Pasta (small shaped, linguine, fettuccine, and spaghetti)

	Canned tuna

	Canned or boxed chicken and beef broth

	Vinegar (balsamic, red, white wine)

	Rice (brown and white)

	Tomato paste

	Extra-virgin olive oil

	Canola oil



Spices


	Kosher salt

	Ground black pepper

	Dried basil

	Italian seasoning

	Smoked paprika

	Cumin



How to Read a Recipe

It has been my experience that half of all recipes that “fail” do so because they were not completely followed. I know how it is: You get hungry and quickly thumb through the pages of a cookbook. When you discover an interesting recipe, you do a quick scan of the ingredients, and then start cooking immediately. Well, friends, that won’t always work. It’s important to slow down and read the recipe correctly. Here’s how:


	Read the recipe twice. Review the ingredient list and instructions carefully, and make notes if you have to. You want to fully understand the process ahead of you.

	Pay attention to the additional tips in sidebars. Sometimes there will be important tricks or advice in the sidebar that may change your recipe timeline. For example, “soak dry beans before cooking.”

	Have all of the ingredients, dishes, and pans needed for the recipe close by and ready to use. Plan ahead for ingredient temperatures as well; for example, “1 large egg, room temperature” or “1 teaspoon butter, softened.”

	Respect the order of ingredients. A recipe’s ingredient list is usually set up by order of use.

	Pay attention to the comma. The comma is everything when it comes to recipe measurements. “½ cup all-purpose flour, sifted” is different than “½ cup sifted all-purpose flour.” For “½ cup all-purpose flour, sifted,” you would measure out the ½ cup of flour, and then sift it. For “½ cup sifted all-purpose flour,” you would sift the flour and then measure out the ½ cup.



Is It Done Yet?

Doneness will typically be noted in a recipe by the amount of time that has passed and the appearance of the dish; for example, “bake 20 minutes until golden brown.” Some ingredients will also give you clues as to their level of doneness via smell. For example, onions become fragrant when cooked. When cooking, be sure to use not only your oven timer, but also your eyes and your nose, as they can often tell you more than a timer ever will.

Simple Cooking for One

The food- and money-saving techniques in this chapter, paired with the delicious, healthy, and easy-to-follow recipes in the following pages, will set you up for success when cooking single and small-batch servings. Flip through these pages to choose the recipes you want to prepare, based on the items you’ve now stocked in your kitchen. This prep work will make cooking for one that much easier, so you can finally enjoy making and eating your meals. Let’s get started.






CHAPTER TWO BREAKFAST




	Maple Pecan Breakfast Bread Pudding

	Denver Omelette

	Small-Batch Maple Nut Granola

	Pancakes for One

	Small-Batch Cinnamon Sugar Donuts

	Lemon Blueberry Scones

	Buttermilk Biscuits

	Cheesy Baked Eggs

	Fruit-Filled Overnight Oats

	Waffle for One

	Strawberry-Filled Dutch Baby

	Ham and Cheese Crustless Quiche

	Overnight French Toast Casserole with Streusel Topping

	Cinnamon Coffee Cake with Streusel Topping

	Blueberry Muffin

	Quiche-Stuffed Pepper

	Overnight Breakfast Casserole

	Triple Chocolate Scones

	Strawberry Banana Smoothie

	Mango Oat Breakfast Smoothie

	Fruit-Filled Baked Oatmeal

	Egg and Muffin Sandwich

	Microwave Ham and Swiss Scrambled Eggs

	Bananas Foster Oatmeal

	Sausage and Pepper Frittata





You’ve always heard that breakfast is the most important meal of the day. Breakfast literally means “break the fast,” and it gives you the energy you need to take on the day—so it’s important that the first foods you ingest are healthy, satisfying ones, right? It’s important to remember that breakfast for one doesn’t have to be a hassle; with the right recipes in your arsenal, it can be a meal you look forward to preparing and enjoying.

In this chapter you’ll find easy, delicious breakfast classics like the Denver Omelette, Blueberry Muffin, Waffle for One, and Buttermilk Biscuits, as well as filling grab-and-go recipes such as Fruit-Filled Overnight Oats, Strawberry Banana Smoothie, and Small-Batch Maple Nut Granola. You won’t believe how simple—and fast—it can be to make a Strawberry-Filled Dutch Baby or Triple Chocolate Scones! Most of these recipes take just minutes to make, and any of them would be a great way to start your day.





MAPLE PECAN BREAKFAST BREAD PUDDING

SERVES 1 | PREP: 15 MINUTES | COOK: 30 MINUTES

Bread pudding is a popular dessert that dates back to thirteenth-century England. Filled with crunchy pecans and pure maple syrup, it’s not only ideal for breakfast but would make a lovely dessert as well!


    INGREDIENTS


	1 cup cubed French bread

	1 tablespoon room temperature butter, divided

	8 tablespoons heavy cream

	1 large egg

	2 tablespoons light brown sugar

	½ tablespoon pure maple syrup

	½ teaspoon vanilla extract

	½ teaspoon granulated sugar

	⅛ teaspoon ground cinnamon

	2 tablespoons chopped pecans




	1. Preheat oven to 350°F. Place cubed bread into a 5" × 5" baking dish coated with ½ tablespoon butter.

	2. In a small bowl, whisk together cream, egg, brown sugar, maple syrup, and vanilla. Pour mixture over bread in pan.

	3. In a separate small bowl, mix together granulated sugar and cinnamon. Sprinkle mixture over moistened bread and top with pecans.

	4. Cut remaining ½ tablespoon butter into small bits and place evenly over top of bread.

	5. Boil a kettle of water to make a water bath. Place baking dish with bread pudding into a larger 8" × 8" baking pan. Pour boiling water into larger pan until it reaches halfway up sides of bread pudding dish.

	6. Place in oven and bake 30 minutes.

	7. Carefully remove pans from oven. Remove baking dish from larger pan. Place on a rack to cool 5 minutes, then enjoy immediately.



PER SERVING

Calories: 891

Fat: 71g

Protein: 14g

Sodium: 285mg

Fiber: 2g

Carbohydrates: 55g

Sugar: 37g


What Is a Water Bath?

A water bath, or a bain-marie, is a dish of water used to bake recipes requiring gentle, even heat. It insulates the dish so that it doesn’t overcook. All you need is a roasting pan large enough to accommodate the custard dish. The walls of the pans should not touch.





DENVER OMELETTE

SERVES 1 | PREP: 10 MINUTES | COOK: 10 MINUTES

A Denver Omelette, also known as a “Western omelette” or “Southwest omelette,” is filled with diced ham, onions, and bell peppers. This meal comes together quickly to make a wonderfully filling breakfast. Use either an 8" skillet for a thicker omelette, or a 10" skillet for a thinner, larger omelette.


INGREDIENTS


	1 tablespoon room temperature butter

	¼ cup diced cooked ham

	2 tablespoons peeled and chopped yellow onion

	2 tablespoons chopped green bell pepper

	1 clove garlic, peeled and minced

	⅛ teaspoon kosher salt

	⅛ teaspoon freshly ground black pepper

	3 large eggs, beaten

	⅓ cup shredded Cheddar cheese




	1. In an 8" skillet over medium heat, melt butter 30 seconds.

	2. Add ham, onions, bell peppers, and garlic to pan. Sprinkle in salt and pepper, and cook until onions start to soften, about 5 minutes.

	3. Pour eggs into skillet and tilt to coat, cooking ingredients evenly.

	4. Sprinkle cheese evenly over eggs. Cook, tilting skillet occasionally, until top is slightly wet but not runny, about 3 minutes.

	5. Using a spatula, fold omelette in half and transfer to a medium plate. Enjoy immediately.



PER SERVING

Calories: 530

Fat: 40g

Protein: 33g

Sodium: 1,184mg

Fiber: 1g

Carbohydrates: 8g

Sugar: 3g



SMALL-BATCH MAPLE NUT GRANOLA

YIELDS 1 CUP | PREP: 10 MINUTES | COOK: 30 MINUTES

You simply can’t beat the taste of homemade granola, and once you see just how easy it is to make, you’ll never go back to the store-bought versions again. This Small-Batch Maple Nut Granola is perfectly sweet, crunchy, and wonderful served with milk or yogurt. Granola also makes a great snack. Keep a jar on hand to enjoy by the handfuls!


INGREDIENTS


	1 tablespoon room temperature butter

	2 tablespoons pure maple syrup

	⅛ teaspoon kosher salt

	¼ teaspoon vanilla extract

	½ cup old-fashioned oats

	¼ cup chopped walnuts

	¼ cup chopped pecans

	2 tablespoons unsweetened shredded coconut

	2 tablespoons light brown sugar

	⅛ teaspoon ground cinnamon




	1. Preheat oven to 350°F.

	2. In a small saucepan over medium heat, melt butter 30 seconds. Stir in maple syrup and salt. Remove from heat and stir in vanilla.

	3. In a medium bowl, combine oats, walnuts, pecans, coconut, brown sugar, and cinnamon. Pour in syrup mixture and stir until all ingredients are well coated.

	4. Pour mixture onto a large ungreased baking sheet and spread evenly across entire sheet.

	5. Bake 30 minutes, stirring every 10 minutes to achieve an even color.

	6. Remove from oven and set on a cooling rack to cool 20 minutes, then transfer to a small bowl or container. Store at room temperature up to 3 weeks.



PER SERVING

Calories: 975

Fat: 60g

Protein: 15g

Sodium: 311mg

Fiber: 12g

Carbohydrates: 102g

Sugar: 54g


Homemade Granola Tips

Feel free to substitute other nuts in place of the walnuts and pecans in this recipe. You can also substitute the coconut with raisins or other dried fruit. If using dried fruit, be sure to add it to the granola after the granola has baked. Do not bake the granola with the dried fruit, because the fruit will burn on the pan.





PANCAKES FOR ONE

SERVES 1 | PREP: 5 MINUTES | COOK: 10 MINUTES

Have you ever found yourself craving a stack of soft, fluffy pancakes for breakfast but hesitated to make them because you’d be left with more than you could eat? If so, you’ll love this easy pancake recipe. These pancakes taste great on their own, but are also perfect for add-ins like chocolate chips or mashed banana. Enjoy with your favorite toppings: butter, syrup, fruit, and more.


INGREDIENTS


	1 cup all-purpose flour

	1 teaspoon baking powder

	½ tablespoon granulated sugar

	½ teaspoon kosher salt

	1 large egg, beaten

	¾ cup 1% milk

	1 tablespoon butter, melted, plus 1 teaspoon butter, softened, divided




	1. In a large bowl, whisk together flour, baking powder, sugar, and salt.

	2. In a separate large bowl, add egg and whisk in milk and melted butter.

	3. Pour wet ingredients into dry ingredients and stir well.

	4. Add softened butter to a large skillet or griddle over medium heat. Melt 30 seconds, then ladle about ¾ cup batter onto skillet to make a pancake. Cook until bubbles break the surface of pancake and the underside is golden brown, about 3 minutes.

	5. Flip with a spatula and cook other side about 1 minute more until golden brown. Remove from the pan and place on a medium plate.

	6. Repeat cooking until all batter is used up.

	7. Enjoy immediately.



PER SERVING

Calories: 750

Fat: 23g

Protein: 26g

Sodium: 1,682mg

Fiber: 3g

Carbohydrates: 108g

Sugar: 12g
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SMALL-BATCH CINNAMON SUGAR DONUTS

MAKES 6 DONUTS | PREP: 10 MINUTES | COOK: 5 MINUTES

This wonderful recipe yields six mouth-watering donut holes—the perfect amount to satisfy any sweet craving. You’ll want to use a deep pot or skillet when frying the donuts, and the oil should heat to 350°F. (Using a thermometer will help you keep track of the temperature.) Use a slotted spoon to remove the donut holes from the oil to ensure they are properly drained.


INGREDIENTS


	3 cups canola oil for frying

	½ cup all-purpose flour

	5 tablespoons granulated sugar, divided

	½ teaspoon baking soda

	¾ teaspoon ground cinnamon, divided

	¼ teaspoon kosher salt

	⅛ teaspoon ground nutmeg

	1 large egg yolk

	¼ cup 1% milk

	½ tablespoon butter, melted




	1. Pour oil into a 10" skillet over medium heat. Heat oil to 350°F.

	2. While oil is heating, prepare donut batter by whisking together flour, 2 tablespoons sugar, baking soda, ¼ teaspoon cinnamon, salt, and nutmeg in a medium bowl.

	3. In a separate small bowl, whisk together egg yolk, milk, and melted butter.

	4. Pour wet ingredients into dry ingredients and stir to combine.

	5. Once oil is heated, use a cookie scoop or spoon to carefully drop balls of batter into oil.

	6. Fry donut holes 2 minutes on each side until golden brown.

	7. Remove donut holes from oil with a slotted spoon. Transfer to a large paper towel–lined plate to drain.

	8. In a small bowl, stir together 3 tablespoons sugar and ½ teaspoon cinnamon.

	9. Place warm donut holes into a paper or zip-top bag and pour cinnamon sugar inside bag. Seal bag and give it a few shakes to coat donut holes.

	10. Alternatively, roll each donut hole in the cinnamon sugar mixture to coat. Enjoy warm.



PER SERVING (1 DONUT)

Calories: 124

Fat: 4g

Protein: 2g

Sodium: 208mg

Fiber: 0g

Carbohydrates: 19g

Sugar: 11g



LEMON BLUEBERRY SCONES

MAKES 4 SCONES | PREP: 10 MINUTES | COOK: 20 MINUTES

These buttery, melt-in-your-mouth Lemon Blueberry Scones are perfect to enjoy with a cup of coffee or tea. You can add in chopped walnuts for a little extra texture, or swap out the blueberries for raspberries or blackberries if you prefer! Scones will keep well in the refrigerator for two to three days.


INGREDIENTS

For Scones:


	1 cup all-purpose flour

	2 tablespoons granulated sugar

	1 teaspoon baking powder

	¼ teaspoon kosher salt

	⅛ teaspoon baking soda

	4 tablespoons (½ stick) cold butter, cut into small pieces

	¼ cup 1% milk

	1 large egg yolk

	1 tablespoon lemon juice

	1 tablespoon lemon zest

	½ cup fresh blueberries



For Glaze


	½ cup powdered sugar, sifted

	1 tablespoon heavy cream

	1 tablespoon lemon juice




	1. To make Scones: Preheat oven to 425°F. Line a large baking sheet with parchment paper.

	2. In a large mixing bowl, stir together flour, sugar, baking powder, salt, and baking soda.

	3. Using a pastry blender, a fork, or your fingertips, cut butter into flour mixture until mixture resembles fine crumbs.

	4. In a small bowl, whisk together milk, egg yolk, lemon juice, and lemon zest. Pour into flour mixture and stir until just combined.

	5. Gently stir in blueberries.

	6. Turn dough out onto a lightly floured work surface. Knead very lightly and form a 5" × 5" circle that is 1" thick.

	7. Cut circle into four wedges and place on prepared baking sheet. Bake 13 minutes until golden brown.

	8. Let cool on baking sheet for 5 minutes, then transfer onto a wire rack to cool completely, about 20 minutes.




	1. To make Glaze: In a small bowl, whisk together powdered sugar, cream, and lemon juice until smooth. Spoon over cooled scones. Enjoy.



PER SERVING (1 SCONE)

Calories: 345

Fat: 15g

Protein: 5g

Sodium: 288mg

Fiber: 2g

Carbohydrates: 50g

Sugar: 24g



BUTTERMILK BISCUITS

MAKES 4 BISCUITS | PREP: 5 MINUTES | COOK: 12 MINUTES

These drop biscuits are made with buttermilk, which helps to create a tender, buttery biscuit. For perfect biscuits it’s important to make sure your butter is cold and to not overmix the dough. Ready in 20 minutes, these biscuits are perfect for breakfast, or with a bowl of soup or stew.
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