
 

 

Banana & Dark Chocolate Chip Scones 

Ingredients: 

2 c. (240 grams) Flour 

3 tbsp. (35 ml) Sugar 

2 – ¼ tsp. (11 ml) Baking Powder 

½ tsp. (2.5 ml) Salt 

1/4 c. (60 grams) Butter 

1 egg (50 grams) 

1/3 c. (80 mL) Almond Milk (regular milk will do fine as well) 

1 small banana (the more ripe the better) 

1 c. (160 grams) semi-sweet chocolate chips 

Materials Needed: 

Large bowl/ Small bowl 

Sheet Pan 

Parchment Paper/Aluminum Foil/Silicon Mat 

Heavy Cream/Milk 

Cinnamon Sugar (see below) 

Directions: 

1. After measuring out all of your ingredients, sift into a large bowl your flour, sugar, 

baking powder and salt. In a small bowl or cup combine your milk, egg, and banana. Stir 

until the banana is completely emulsified into the liquid mixture. Add the chocolate chips 

to your dry ingredients and start to crumble your butter into your flour mixture; when the 

butter is the size of peas and the flour mixture is coarse add the liquid ingredients. Mix all 

the ingredients until combined. 

2. If you want the look I have here on the blog then roll out your scones on a floured surface 

and using whatever cookie cutter you prefer cut out your shapes. |press thoroughly 

through the dough because the chocolate chips won't go down easily|If you want to do it 



 

 

the regular triangle way then roll your dough into a flattened circle and cut your dough in 

half, then into fourths and the into eights. They should look like 8 little triangles. 

3. When you’ve reached your desired shape of your scones, lay them out on your sheet pan 

that has been lined with parchment paper, aluminum foil or your silicon mat. Brush your 

scones with some heavy cream (milk will do as well) and sprinkle some cinnamon sugar 

onto the scones. Use cinnamon powder and granulated sugar and TADA you have 

cinnamon sugar. I usually like to add a sprinkle of sea salt as well onto all my sweet 

things; I love the even taste it gives to sweet. Use a fine sea salt, you can find this at any 

supermarket, and sprinkle no more than a pinch on each scone. 

4. Put your scones in a preheated 375F oven for 20 minutes. Let them cool down and enjoy 

with milk, jam or by themselves. 

 


