
Ingredients
Scones

*A sprinkling of coarse sugar is
particularly recommended if you plan
to serve the scones without frosting.

Frosting

Instructions

Carrot Cake Scones with Cream
Cheese Frosting

Full of shredded carrots and toasted pecans, these incredibly tender
scones with cream cheese frosting will satisfy even the most enthusiastic
of carrot cake lovers. Easier and faster than carrot cake, they’re simple to
pull off for a special breakfast or brunch. Don’t skip the tangy cream
cheese frosting, which you can serve alongside the scones or slather on
top of each one — it makes these scones a real treat.

2/3 cup (75g) pecans

2 medium (142g) carrots

2 1/3 cups (280g) King Arthur
Unbleached All-Purpose Flour

2 1/4 teaspoons baking powder

3/4 teaspoon table salt

3/4 teaspoon cinnamon

1/2 teaspoon ginger

6 tablespoons (85g) unsalted
butter, cold; cut into pieces

2 tablespoons (18g) King Arthur
Cinnamon Sweet Bits

1 large egg

1/2 cup (113g) heavy cream, cold;
plus more for brushing on top

1/2 cup (106g) light brown sugar,
packed

coarse sparkling sugar, for
sprinkling; optional*

4 ounces (113g) cream cheese, at
room temperature

4 tablespoons (57g) unsalted
butter, at room temperature

1/2 cup (57g) confectioners'
sugar, sifted

1 to 2 teaspoons heavy cream

pinch of table salt

Preheat the oven to 400°F. Spread the pecans on a rimmed baking
sheet, and bake until golden, shaking the pan occasionally, 6 to 8
minutes. Transfer the pecans to a work surface to cool, then finely
chop them.

1

Peel the carrots and grate them on the large holes of a box grater
(you should have about 1 1/4 cups or 123g of grated carrot).

2

In a large bowl, whisk together the flour, baking powder, salt,
cinnamon, and ginger.

3

Using a bowl scraper, pastry blender, or your fingertips, work the
butter into the dry ingredients just until the mixture is unevenly
crumbly; it's OK for some larger chunks of butter to remain
unincorporated.

4

Add the pecans, carrots, and cinnamon bits to the bowl. Stir gently
until incorporated.

5

In a medium bowl or liquid measuring cup, whisk together the egg,
cream, and sugar until well-combined.

6

Make a well in the center of the dry ingredients and add the egg
mixture. Use a flexible spatula or fork to incorporate the wet
ingredients just until combined.

7

On a work surface or in the bowl, fold the dough over onto itself
using floured hands, a bowl scraper, or the spatula to incorporate any
dry floury patches.

8

Line a baking sheet with parchment; if you don't have parchment, use
an ungreased baking sheet. Sprinkle a bit of flour atop the parchment
or pan.

9

Transfer the dough to the parchment or pan and divide it in half
(about 415g per piece). Use floured hands to pat each piece into a 4"
round about 1" thick. Place the pan in the freezer for 15 minutes (this
helps firm up the dough for cleaner cuts).

10

Using a knife or bench knife that you've run under cold water, slice
each circle into 6 wedges. Separate the pieces so that there is at
least 1" between them. (Alternatively, place the 12 wedges in a lightly
greased Mini Scone Pan; leave 4 spots unfilled. It’s OK if the scone
wedges don’t fit perfectly into the wells, as they'll spread out as they
bake.) Brush the top of the scones with cream and sprinkle with
coarse sugar.

11

Place the pan in the oven and immediately reduce the temperature
to 375°F. Bake, rotating the pan once halfway through, for 25 to 30
minutes, until the scones are golden brown.

12

Remove from the oven. Let the scones cool on/in the pan. While the
scones are cooling, prepare the frosting.

13

This recipe calls for "Cinnamon Sweet Bits", which I've never heard of but are evidently 
available from several companies.

https://shop.kingarthurbaking.com/items/unbleached-all-purpose-flour
https://shop.kingarthurbaking.com/items/unbleached-all-purpose-flour
https://shop.kingarthurbaking.com/items/vietnamese-cinnamon
https://shop.kingarthurbaking.com/items/ginger
https://shop.kingarthurbaking.com/items/cinnamon-sweet-bits-16-oz
https://shop.kingarthurbaking.com/items/cinnamon-sweet-bits-16-oz
https://shop.kingarthurbaking.com/items/sparkling-sugar
https://shop.kingarthurbaking.com/items/bowl-scraper
https://shop.kingarthurbaking.com/items/dough-pastry-blender
https://shop.kingarthurbaking.com/items/half-sheet-baking-parchment-paper
https://shop.kingarthurbaking.com/items/bench-knife
https://shop.kingarthurbaking.com/items/mini-scone-pan


Tips from our Bakers

We're here to help. King Arthur Baker's Hotline: (855) 371 2253

To make the frosting: In a large bowl or the bowl of a stand mixer,
beat the cream cheese and butter until light and fluffy. Mix in the
confectioners' sugar, then 1 teaspoon of the cream and the salt; beat
briefly. Adjust the consistency of the frosting with additional cream
or confectioners' sugar, if necessary; it should be nicely spreadable. 

14

Use a spoon or small offset spatula to spread the frosting over the
tops of the scones, or transfer the frosting to a small dish to serve
alongside the scones. Serve slightly warm or at room temperature. 

15

Storage information: Store any leftover scones with cream cheese
frosting in an airtight container and keep at room temperature for
several days. Freeze unfrosted scones for longer storage; to serve,
remove from freezer and let stand at room temperature for 30
minutes, then heat in a 350°F oven until warm.  

16

To work ahead, freeze unbaked scones in a single layer, then store in a
zip-top bag for up to 2 months. To bake, let the scones temper on the
counter while the oven heats to 375°F. Brush the tops with cream
and bake as directed.



To make 8 larger scones or to use a Standard Scone Pan, do not
divide the dough into two pieces (step 7). Instead, pat the dough into
one 7" to 8" round that’s about 1" thick. Cut into 8 wedges; transfer to
a lightly greased scone pan, if desired. 



https://shop.kingarthurbaking.com/items/small-offset-spatula
https://shop.kingarthurbaking.com/items/standard-scone-pan

