
Cranberry Scone Nibbles 
Processed Cranberry Category - 1st Place - Sandra Humphrey, Tomah, WI  
 

2 3/4 cups all-purpose flour 
1/3 cup granulated sugar 
1/2 teaspoon salt 
1 tablespoon baking powder 
1/2 cup (1 stick) cold butter, cut in pats 
1 cup dried cranberries, coarsely chopped 
2 large eggs 
1 teaspoon orange extract 
1 tablespoon orange zest (from half of one large orange) 
1 cup heavy cream 
 

Glaze: 
3 cups confectioner’s sugar 
6 tablespoons orange juice, to make a thin glaze (fresh or from concentrate) 
1 tablespoon orange zest (from half of one large orange) 

 

 
Directions: 
In a large mixing bowl, whisk together the dry ingredients.  Work in the butter with your fingers 
until mixture is crumbly.  Stir in the chopped cranberries.  In a separate bowl, whisk together 
the eggs, orange zest, extract and heavy cream.  Add to dry ingredients and stir together. Scrape 
the dough onto a well-floured surface.   Pat it into an 8 inch square, a scant 3/4 inch thick.  Cut 
the square into 2-inch squares (16 small squares.)  Cut each square in half diagonally, to make 
32 triangles.  (A rolling pizza cutter works well.) Transfer triangles to parchment-lined or  
well-greased 18” x 13” cookie sheet.  Place cookie sheet in freezer, uncovered, for 30 minutes.   
 
Meanwhile, preheat oven to 425 degrees F. Bake scones for 20 minutes, or until golden brown.  
Cool on cooking sheet and then cut each scone in half once again, to make a total of 64 tiny  
triangles.  
 
Make the glaze by stirring ingredients together.  Line a cookie sheet with parchment paper; 
pour half of glaze onto sheet.  Working in batches, place several triangles in glaze and with  
pastry brush, paint tops and sides with remaining glaze.  Transfer to a rack, set over parchment 
or waxed paper, to catch drips. 
 

Allow the glaze to set before serving.  Store extras in air-tight container or sealed storage bag. 
 

These tiny breakfast, afternoon tea or dinner dessert treats stay fresh for days because of the 
glaze.  The cranberry and orange flavors complement each other with every bite of these sweet 
little nibbles. 

The purpose of the Warrens Cranberry Festival shall be to promote the common good and general welfare of the community of 
Warrens, including holding an annual community festival and raising funds to be used exclusively for civic betterments and 

social improvements in the Warrens community. 
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