
SAVORY HAM & CHEESE SCONES 
 

Looking for a new way to use that leftover Christmas ham? Try this scone recipe. 

This recipe is from the cookbook of Sally McKenney of "Sally's Baking" found on Facebook. 

These savory ham & cheese scones are packed with flavor and have a delightfully flaky, soft 

interior. You can freeze the scones before or after baking. You can also skip the ham or replace 

with cooked bacon or sausage.  

 
 

INGREDIENTS: 

 



 
 
DIRECTIONS: 

 

 

 



 

 
 
 
TIP: 
 

Frozen grated butter is the key to scone success. 

Like with pie crust, cut the cold butter into the dry ingredients. The butter coats the flour. 

When the butter/flour crumbs melt as the scones bake, they release steam, which creates pockets 

of air. These pockets add a flaky center, while keeping the edges crumbly and crisp. Refrigerated 

butter might melt in the dough as you work with it, but frozen butter will hold out until the oven. 

And the finer the pieces of cold butter, the less the scones spread and the quicker the butter mixes 

into the dry ingredients. You don’t want to over-work scone dough. 

  

https://sallysbakingaddiction.com/baking-basics-homemade-buttery-flaky-pie-crust/


 
NOTES: 
 
 

 

 


