
JOYA®apple, bacon and cheese scones

Makes 8 scones

www.joyaapples.co.za

1. Preheat oven to 200 °C and line a large baking tray.
2. Sift the dry ingredients into a bowl. Stir the apple, bacon, cheese, thyme and spring onion into 
the dry ingredients. 
3. Rub butter into the flour mixture using your fingertips, until well blended. Don’t worry if it feels 
too crumbly, it will come together with the liquid. 
4. Whisk the egg and milk together in a separate bowl.
5. Add the liquid to the flour mixture and cut into the mixture with a knife or gently combine with 
your fingertips, until the liquid is incorporated. Be careful not to overmix. The dough should be soft 
and just manageable. 
6. Gently shape the dough on a lightly floured surface into a rectangle of about 2 cm in thickness. 
Cut scones with a cookie cutter or a glass. Dip cookie cutter or glass in a little extra flour to prevent 
it from sticking to the dough. 
7. Place the scones on the baking tray. Garnish each scone with a few extra apple slices and lightly 
press the apple slices down. Brush scones with some extra milk. 
8. Bake for 20-25 minutes or until golden brown and cooked through. Serve immediately with 
butter or allow to cool on a cooling rack first 

Ingredients:
§ 625 ml (2½ cups) cake flour

§ 10 ml (2 tsp) baking powder

§ 1 JOYA® apple in the skin, cubed

§ 125 g streaky bacon, cooked and torn into small chunks

§ 125 ml (½ cup) Gruyère or mature cheddar cheese, grated

§ 15 ml (1 tbsp) fresh thyme leaves

§ 1 spring onion, thinly sliced diagonally

§ 80 ml (80 g) cold butter, cut into small cubes

§ 1 large egg, beaten

§ 60 ml (¼ cup) milk, plus extra for brushing

§ another JOYA® apple in the skin, quartered and thinly sliced for 
garnish


