
 

 

LEMON BLUEBERRY SCONES 
By Dr. Cindy Tanzar 

These scones are my absolute favorite. I love blueberries, which are low-

glycemic and ketogenic-friendly. The lemon rind just accentuates their flavor 

and adds such a freshness. 

 

 

 

Ingredients 

• 1 cup golden flax meal 

• ¾ cup blanched almond meal/flour 

• ¼ cup coconut flour 

• 1-1/2 tsp aluminum-free baking powder 

• ¼ tsp fine sea salt 

• 2 Tbs xylitol, erythritol or Swerve 

• 5 Tbs cold grass-fed butter 

• ¼ cup organic heavy cream 

• 2 organic pastured eggs 

• 1 tsp vanilla extract 

• Grated peel of one large or two small lemons 

• 2/3 cup fresh blueberries 

 



 

Directions 

1. Preheat oven to 350°F. Line a baking sheet with parchment paper.  

2. Combine flax meal, almond flour, coconut flour, baking powder, salt, 

xylitol (or Swerve), lemon peel in a large bowl. 

3. In a small bowl mix the cream, eggs and vanilla well. 

4. Cut the cold butter into the dry flax meal mixture until the size of 

small peas.  

5. Mix wet ingredients into the dry and combine well, while gently folding 

in the blueberries. You may have to wait a couple of minutes for all the 

cream to absorb to handle the dough properly. 

6. Evenly divide the dough into 8 pieces and flatten into a 3/4” thick disk.  

7. Bake for 18 minutes. 

 


