
 

 

Maple-Oat Scones 

Ingredients:  

 1 1⁄4 cups certified gluten-free rolled oats or 
certified gluten-free oat flour (Legacy Valley 
gluten free™ gluten-free oat flour or rolled 
oats)  

 2 cups Jules Gluten Free™ All Purpose Flour  

 1⁄4 cup granulated cane sugar (Wholesome 
Sweeteners®)  

 1⁄2 teaspoon baking soda  

 2 teaspoons baking powder, gluten-free (Hain Pure Foods Featherweight®)  

 1⁄4 cup shortening, butter or non-dairy alternative (Earth Balance® Shortening Sticks)  

 2 large eggs or egg substitute or 2 Tbs. flaxseed meal (Flax USA) steeped in 6 Tablespoons 
hot water until viscous 

 1 cup vanilla yogurt -- dairy or non-dairy - (Silk® vanilla soy yogurt)  

 2 Tablespoons pure maple syrup or dark agave nectar (Coombs Family Farms Organic 
Maple Syrup)  

Glaze (optional):   

 1 1⁄2 cups confectioner’s sugar  

 2 Tablespoons + vanilla (dairy or non-dairy) milk (So Delicious® Vanilla Coconut Milk)  

 2 Tablespoons pure maple syrup or dark agave nectar (Coombs Family Farms Organic 
Maple Syrup) 

Directions: 
Preheat the oven to 400° F (static) or 375° F (convection, preferred). 
 
Pour the oats into a blender or food processor and blend into a fine flour, or use certified gluten-
free oat flour. 
 
In a large bowl whisk together the dry oat flour, all purpose gluten-free flour, sugar, baking soda 
and baking powder. Cut in the shortening using a pastry cutter, two knives or an electric mixer. 
 
In a small bowl, stir the eggs together with a fork to mix. If making egg substitute using flax seed 
meal, steep in very warm water until the flax has absorbed nearly all of the water. Pour eggs or 
flax seed meal mixture into the mixed dry ingredients, then add the yogurt and maple syrup. Stir 
well to combine. 
 
Turn the dough onto a clean counter or pastry mat dusted with gluten free flour or cornstarch. 
Coat your hands with the flour as well, then scoop the dough in a ball onto the mat. 
 
Pat the dough out into a flat rectangle, approximately 1 inch thick. Using a butter knife, cut the 
dough into three sections, then cut each section into smaller triangles. You should wind up with 
approximately 12 triangle-shaped scones. Make sure there is not too much extra flour on the tops 
of the scones before baking - brush off lightly with a pastry brush, if necessary. 
 
Place each scone onto a parchment-lined cookie sheet and bake in the preheated oven for 
approximately 10 minutes, or until they spring back when lightly touched. Do not over cook! 
Remove the entire baking sheet to a cooling rack. 

 



 

 
After cooling for at least 5 minutes, stir together the glaze ingredients, adding the milk only one 
tablespoon at a time until it reaches a pourable, but not thin, glaze consistency. Slowly pour over 
the tops of each scone. Some of the glaze will pool around the scones onto the parchment paper, 
so leave the scones on the baking sheet for this glaze step unless you are serving immediately and 
want the glaze to pool on the serving plates. 
 
Yields: A baker's dozen. 
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