
 
 

Whole Wheat Pumpkin Scones 
Makes 10  

Ingredients 

• ⅔ cup toasted walnuts  
• 1 cup white whole wheat flour (I use King Arthur) 
• 1 cup unbleached white flour 
• 1 tablespoon baking powder (Yes, a Tablespoon!) 
• ¼ cup dark brown sugar, packed 
• 1 rounded teaspoon grated orange zest 
• 1 teaspoon cinnamon 
• ½ teaspoon fresh ground nutmeg 
• ½ teaspoon sea salt 
• 5 tablespoons (2.5 oz) cold salted butter 
• ¾ cup pumpkin puree (I use organic and it is looser in texture than non-organic) 
• ¼ cup milk (I used 2% because that is what I keep around) 
• ½ teaspoon pure vanilla extract 

Glaze Ingredients 

• ½ cup  powdered sugar, sifted 
• 2 -3 tablespoons pure maple syrup, more if needed 
• Sparkly white sugar if you want to be fancy and garnish the scones. I do! 

Instructions 

Preheat oven to 425 degrees Fahrenheit. Adjust rack to the second to the top shelf   

I usually put the toasted nuts into my Nutribullet with about one teaspoon of sugar and whirl 
them until they are very, very fine. You can hand chop them pretty small if you prefer. 

In a medium mixing bowl, combine the flours, the chopped nuts, baking powder, brown sugar, 
spices, orange zest, and salt in a bowl and whisk together. 

Use a pastry cutter to cut the butter into the dry ingredients until the chunks of butter are about 
¼-⅛ inches big.  

Stir in pumpkin puree, milk, and vanilla extract together then add to the flour mix. Keep mixing 
until the mixture is combined.  Use your hands briefly to form a smooth ball. 



Form dough into a circle that’s about 8-9 inches wide. Use a chef’s knife to cut the circle into 10 
even slices like a pie. I usually flour my knife before each cut 

Separate slices and place on the baking sheet covered with parchment paper. Bake for 15 
minutes or until lightly golden brown. Remove from the oven and slide the parchment onto a 
cooling rack. After 10 minutes, remove the parchment but leave the scones to cool some more 
on the rack.  

PS: If you use ¾ cup of the canned pumpkin, you should have enough to make glazed Pumpkin 
Bread!  

Once the scones are cooled, whisk together the glaze ingredients in a small bowl until smooth 
and creamy. Drizzle the glaze generously over the scones.  Sprinkle a little sparkly sugar on top 
of the drizzle if you wish. 

  

 


