
V i l l a g e  H e a l t h  C l i n i c
RECIPES

From Trang Q. Duong, N.D.

SP ICE  SCONE S
(Whea t - f r e e ,  D a i r y - f r e e ,  E gg- f r e e ,  Y e a s t - f r e e )

Preheat oven to 35o°F.

2/3 stick cold-pressed oil margarine (Earth’s Balance)
1/2 cup apple sauce
1-1/2 tsp. Egg replacer
1 tbsp. Maple syrup or Honey or Brown Rice Syrup

Cream these ingredients together, then add:

1 cup oat flour
1/3 cup rice flour
1/3 cup potato flour
1 tsp. Cinnamon
1/2 tsp. Nutmeg

Knead 8 times into a ball.  Flatten ball into 1 inch thick round, then cut into 8 pie slices.

Bake in 350°F oven for 15 minutes, then reduce heat to 325°F and continue baking for 10-15 minutes
until light brown on the bottom.

Enjoy with organic jams, nut butters, under fresh fruit & goat’s milk yogurt topping, or just by itself.


