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Lafayette woman finds
the "perfect" scone mix
and finds her market
worldwide
kcullen@journalandcourier.com

Another wet, gray day in London.
You escape to a cozy tea room, ditch your soggy
umbrella, and savor one of the glories of Western
civilization: a hot, buttery, biscuit-like British pastry
called a scone.
Heaven can wait, luv.
Over the course of 20 years, Debbie Anderson of
Lafayette has perfected six scone recipes. Her
company, Victorian House Scones, ships the mixes
all over North America.
"We were in England for two weeks, and we love
scones," says John Cwik, a former Brit. "We thought
Debbie Anderson's were better than the ones we
had in England. That's the absolute truth."
He and his wife, Sallie, run The Old Brick Inn, a bed
and breakfast on Maryland's Eastern Shore.
"I am absolutely addicted to them," Cwik says. "Our
guests just rant and rave over them. With Debbie's
permission, we tell them they are homemade, that
the recipe has been passed down for generations."
Anderson is amazed at how her little business has
taken off. But a scone, she says, is a "fun product"
that can make a breakfast or a tea special.
"Innkeepers look for something their guests will
remember about their inn," she says. " ... They're
making breakfast for 10 or 12 people who have
spent significant money."

(By Frank Oliver/Journal and Courier)

Victorian House Scones mix, enough for 16 scones, sells for
$6.75 to $7.50 per bag at Farmhouse Pies by Rosemary,
551 Beck Lane; The Green Door, 834 Main St.; and Two
Cookin’ Sisters Speciality Foods, 210 S. Prairie St.,
Brookston. Visit the company Web site,
, for more information about
varieties and mail orders.

She and her husband, John, live in a Victorian house in the Perrin neighborhood. She is a staff member at Purdue
University.
Scones originated in Scotland, and Anderson's great-great-grandmother was Scottish, born on Victoria Street in
Edinburgh.
Anderson was introduced to scones as a graduate student in 1977. A Scottish neighbor prepared batches on
Sunday mornings and shared them with her.
Anderson lost track of her friend, but never forgot those melt-in-your-mouth scones. She created countless
recipes en route to the "perfect" one.
"I threw out a lot of scones that I didn't like," she says.
Friends and family loved the end product. For five years, she baked for school fundraisers and a coffee shop.
In 2002, she began selling scone mixes to reach a broader market. When the Andersons aren't selling at the
Indianapolis City Market's Farmers Market, they're mixing, bagging and shipping a half-dozen varieties, from
pumpkin spice to lemon poppyseed.
They use the licensed, inspected kitchen at Farmhouse Pies by Rosemary, after hours.
No preservatives or substitutes are used. Customers add the butter and buttermilk. Some go further, adding
blueberries, raspberries or lemon rind.
Lesly Clark, of Yorkshire in England, sells the mixes at her English Foods Shoppe in Kingman, Ariz.
"We just got an order from her last week, and they're just flying out the door," she says.
Clark tried seven or eight mixes before trying Anderson's.
"They're very moist and nicely fluff up," she says. "You can freeze half and they are just as good."
Mike Riccitiello operates the Lilian Place Bed & Breakfast in Daytona Beach, Fla.
Many English guests have told him that the scones he serves are better than those in Britain.
"One of them said that over there, scones are hard and crusty, but these aren't," he says.
MacNab's Premium Teas and Tea Room in Boothbay, Maine, is another regular. Its customers love them.
"They're light, not a heavy dessert, and not too sweet," says Nancy Hilton, the self-described "food artiste" at
MacNab's. "People don't feel too guilty when they eat them."
She has tried making scones herself, with little success.
"There is nothing complicated about scones; they're basically flour, a little sugar, baking powder and buttermilk,"
Hilton says.
"But there is something about the combinations, and the way she puts them together," she says. "I have tried so
many recipes, but they were always heavy or nasty dry. Debbie has developed the perfect recipe, so I didn't have
to."

