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Banana bread scones with brown sugar glaze 
Adapted from The Kitchn 

 
Ingredients 
For the bread: 

 2 small-medium ripe bananas 
 2~4 tbsp whole milk 
 0.5 cup fat-free plain Greek 

yogurt 
 2.5 cups AP flour 
 4 tbsp granulated sugar 
 2 tsp baking powder 
 1/2 tsp salt 
 1 tsp cinnamon 
 1/2 tsp nutmeg 
 4 tbsp unsalted butter, cut into 8 

pieces. 
 1/2 cup chopped walnuts 

(optional) 

For the glaze: 

 1 tbsp butter 
 2 tbsp whole milk 
 1/4 cup packed brown sugar 
 1/4 tsp vanilla extract 
 1/4 cup confectioner's sugar 

Directions: 

Mash bananas, and add milk to make 1 cup total volume.  Stir in the yogurt, and set 
aside. 

In a large mixing bowl, whisk together flour, sugar, baking powder, salt, and 
spices.  Work the butter into the dry ingredients using a fork or your hands, until there 
are no pieces of butter larger than a pea.  

Pour the banana mixture into the flour mixture and stir just enough to combine.  Fold in 
the walnuts. 

Line a dinner plate with a piece of parchment or wax paper.  Turn the dough onto the 
paper and pat to form a 1-inch thick disc.  Cover with another piece of wax paper, and 
freeze the dough for 30 minutes. 

When ready to bake, preheat oven to 400F.  Peel the top wax paper off the dough, invert 
it onto a parchment-lined baking sheet, and peel off the second wax paper.  Slice the 
dough into wedges, and pull them apart on the baking sheet.   

Bake for 25-30 minutes until the scones are firm to the touch and golden-brown at the 
edges.  Cool completely, and cut apart any scones that baked together with a sharp knife. 

For the glaze, melt the butter and milk in the microwave (about 30 seconds).  Stir in the 
brown sugar and vanilla until the sugar has dissolved.  Whisk in the confectioner's 
sugar.  Drizzle glaze over the scones just before serving. 

Scones can be stored unglazed in an airtight container for up to one week. 


