
 

 

 
 
 
Orange Nutmeg Date Scones 

Makes 9-10 smallish scones 

Ingredients 

§ ¾ cup all-purpose flour (slightly round the measuring cup) 
§ 1 cup white whole wheat flour* (I use King Arthur brand) 
§ 2 tsp aluminum free baking powder 
§ ½ tsp fine sea salt 
§ ¼ tsp freshly grated nutmeg** 
§ Zest of 1 medium orange (I do this on the microplane) 
§ 2 heaping Tbsp dark brown sugar 
§ 5 Tbsp cold salted butter, diced 
§ ½ cup pitted, chopped dates 
§ ¾ whole milk (reserve 1 Tbsp of this to brush on top) 
§ 2 tsp turbinado sugar (for the top) 

* I realize that “white” whole wheat flour sounds like an oxymoron. An easy way to think of it is 
as a sort of albino wheat. The bran of white wheat is not only lighter in color but it's also milder 
in flavor, making whole white wheat more appealing to many people accustomed to the taste of 
refined flour. 

** Note: I grate my fresh ball of nutmeg on my microplane grater - I don’t measure but I can 
eyeball what ¼ tsp looks like. Fresh nutmeg is SO MUCH better than previously ground. Trust 
me. 

Instructions 

Preheat the oven to 400°F with the oven rack in the middle. Line a cookie sheet with parchment 
paper. 

Prepare your dates. I oil my chef’s knife because the dates stick and the oil helps me wipe off 
the stuck dates while I am chopping.  I then toss the chopped pieces with about 1 tsp of flour to 
keep them from sticking back together. 

In a large bowl, whisk together both types of flour, baking powder, salt, and nutmeg.  Add the 
brown sugar, whisking again, and then add the butter. Using an old fashioned pastry cutter, or 
two forks, work the butter into the flour mixture until there are the butter pieces are pea sized or 



 

 

smaller. Sprinkle in the dates. Add most of the milk, and using a rubber spatula, stir it into the 
ingredients in the bowl. If it seems too dry and there is flour that you cannot incorporate with the 
spatula, add more milk until it comes together but isn’t too sticky. 

Once the dough comes together in one lump, complete making it into a ball with your hands, 
pressing it and turning it to incorporate all the flour. Turn the dough out onto a lightly floured 
work pastry cloth - I love my silicone one - and pat it into a 1-inch tall disk  Cut the dough like 
you would a pizza (use a knife dipped in flour) into 9 or 10 wedges.   Place them on the 
parchment-lined cookie sheet and space them apart since they will spread out.  Brush the tops 
with a little milk (I do this with my hands) and sprinkle with a tiny bit of raw sugar. 

Bake for about 15 minutes, or until the tops are lightly golden. Serve warm – or, if eating later, 
reheat gently before eating. 

 


