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Comté & Currant Scones
Irresistibly sweet and salty, these tender scones are
perfect for a special breakfast or brunch, or as a snack
with afternoon tea. Sweet currants and nutty, aromatic
Comté are an unexpected combination, producing
scones that are addictively delicious! 

Serves: 8
• 6 tablespoons cold, unsalted butter
• 2 ½ cups all-purpose flour, plus more for dusting
• 1 tablespoon baking powder
• ½ teaspoon Kosher salt
• 2 tablespoons sugar
• 3 tablespoons currants
• 1 ¼ cups packed grated Comté 

(about 3 ½ ounces), divided
• 1 egg
• ¾ cup cold half-and-half, plus additional for brushing

1. Preheat the oven to 400˚F. Line a baking sheet and a plate
with parchment paper.

2. Using the large holes on a cheese grater, grate the butter
onto the parchment-lined plate. Put it in the refrigerator 
while assembling the dry ingredients. 

3. In a large bowl, whisk together the flour, baking powder, 
salt and sugar. Stir in the currants and 1 cup of the grated
Comté. Add the butter; stir to combine (break up any lumps
of butter to evenly incorporate). 

4. Whisk the egg with the half-and-half. Add the wet mixture 
to the dry mixture, stirring gently just until the dough holds
together when pinched (the less you work the dough, the
better). If the dough is too dry, add a bit more half-and-half
until it comes together. 

5. Transfer the dough to a lightly floured surface. Gently 
press the dough into a ¾-inch thick disc (about 8 inches 
in diameter); cut into 8 wedges.  Transfer the scones to the
prepared baking sheet. Brush the top of each with a bit of
half-and-half and sprinkle with the remaining Comté. Bake
16-18 minutes, or until golden brown. Transfer to a wire 
rack to cool.

Bon appétit!

Breakfast

Comté is a French PDO 
(Protected Designation 
of Origin) cheese that has 
been made for a thousand 
years; its flavors are derived 
from a traditional production 
that is respectful of the 
environment and the terroirs 
of the Jura region. 

Comté Cheese 
Association USA
contactusa@comte-usa.com

For more information, including 
additional recipes, visit us at: 
www.Facebook.com/ComteUSA 
www.comte.com
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