
Pecan Cinnamon Scones for the MIND diet 

 1 cup chopped pecans 

 2 cups whole wheat flour 

 1/4 cup brown sugar 

 3 tsp. baking powder 

 1 tsp. cinnamon 

 1/4 tsp salt 

 6 TBSP olive oil 

 1 large egg 

 1 tsp. vanilla 

 4 to 5 TBSP 1% milk 

 2 tsp. white sugar 

1. Toast the pecans in a 375 degree oven for 5 minutes, turning after each minute. 

2. Mix the flour, brown sugar, baking powder, cinnamon, and salt. 

3. Whisk the egg and add the olive oil and vanilla to it. 

4. Gently stir the liquid into the dry ingredients just until barely mixed. 

5. Add 4 TBSP of the milk and the pecans. 

6. Mix gently as little as possible. Knead it with clean hands right in the bowl. If it doesn't 

cling together well, add 1 more TBSP milk. 

7. Turn out onto greased baking pan and pat into a round disc about 6 to 7 inches in 

diameter and 1 inch thick. 

8. Cut into 8 wedges but don't separate. 

9. Sprinkle with the white sugar 

10. Bake at 375 degrees for about 15 minutes. 



 


