
Ingredients

2 cups All Purpose Flour
1/3 cup granulated sugar
2 1/2 teaspoons baking powder
1/4 teaspoon kosher salt
1/2 cup unsalted butter + butter    
      for griddle
1/2 cup currants
1/4 cup dry cherries, minced
1 egg
4 tablespoons milk, divided
Vanilla sugar

Here’s How

1 Use whisk to combine flour, sugar, baking powder and salt in
  medium bowl. Cut butter into flour mixture until mixture looks like
  coarse crumbs, stir in currants and cherries.

2 Lightly beat egg and 2 tablespoons of milk together, add mixture to
   flour/butter/fruit mixture.

3 Slowly Add enough of remaining milk to form a soft dough. Roll 
   dough, on lightly floured board, to 1/4 “ thickness and cut in rounds
   with biscuit cutter. 

4 Melt butter on griddle, cook rounds for five minutes on each side,
   until golden brown but still soft inside. Sprinkle with vanilla sugar.
   Serve warm. 

  

Details

cook on preheated griddle
5 minutes each side

15 - 2 1/2 “ rounds
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