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Scones with Bacon 
and Parmesan 
 
Preparation time 15 min + 5 min 
Chilling time 2hours + overnight 
Baking time 25 min | 175°C | 350°F 
 
You Need 
 
300 g | 2 ¼ cups flour 
8 g | 1 ½ teaspoons baking powder 
1,5g | ½ teaspoon baking soda 
30 g | 3 tbsp. sugar 
3,5 g | 1 ½ teaspoons salt 
1 tip of a knife of chili 
130 g cold butter 
80g | ¼ + 1 tbsp. cup heavy cream 
90g | 1/3 cup Greek yoghurt 
160g smoked bacon 
150g grated Parmesan 
30g grated Parmesan ( for sprinkling) 
 
Sift the flour, baking powder and soda in the bowl of your stand mixer fitted with the paddle 
attachment. Mix everything with the sugar a few seconds add the salt. On lower speed add the 
butter cut in cubes and if it the butter is not breaking up, turn the mixer off and help it by 
hand. Turn it on again and add the heavy cream and the yoghurt, scraping the sides down if 
necessary. Add the bacon cut in small cubes and the 150g grated cheese. Let pulse to 
incorporate the ingredients. Now the tricky part comes in case you want rectangles versus 
typical round scones. Place the dough between two sheets of cling wrap and press it into a 
rectangle. Use a rolling pin for the even surface and refrigerate the dough for at least 2 hours. 
Then take the dough onto your work surface, cut the desired strips and freeze them again 
covered with plastic wrap over night but at least 2 hours. The scones can be frozen up to a 
month! How perfect, in case you make a double batch you will have another set waiting just to 
be baked! Brush each scone with a little heavy cream and sprinkle with the rest of the 
Parmesan. Bake the frozen scones two fingers apart on a baking tray lined with parchment 
paper for 25 minutes or until just turning golden. Serve warm for breakfast with a dippy egg 
or for a lunch salad as side. 


