Tried-and-True
Strawberry Shortcake

INGREDIENTS

For the strawberry topping
4 cups strawberries

- 1/4 cup sugar
Pinch of salt
3/4 cup strawberry jam

1 tablespoon of lemon juice

For the shortcake

3 cups all-purpose flour, spooned
and leveled

1/3 cup granulated sugar
«  1tsp. Salt
2 thsp. baking powder

3/4 cup butter, cold and cubed into
small chunks

1large egg, cold and whisked lightly
- 3/4 cup buttermilk, cold

1-2 tablespoons cold buttermilk or
ice water

For the whipped cream
«  2cups heavy cream
1/3 cup powdered sugar

2 teaspoons vanilla

66
TIPS & TRICKS

YOU CAN USE HEAVY CREAM INSTEAD OF
BUTTERMILKIF YOU’RE IN A BIND OR MAKE
YOUR OWN BY USING ATEASPOON OF
VINEGAR OR LEMON JUICE ADDED TO %¥/a
CUP OF CREAM OR HALF ‘N HALF.

THE LESS YOU HANDLE THE BUTTER BY
HAND, THE BETTER. KEEPING THE BUTTER
AS COLD AS POSSIBLE HELPS TO KEEP THE

PASTRY LAYERS FLAKY AND RISE WELL.

IF YOU DON’T HAVE POWDERED SUGAR
FOR THE WHIPPED CREAM, YOU CAN USE
GRANULATED.

INSTRUCTIONS

For the strawberry topping

1,

Chop the strawberries into the desired-sized
pieces and toss with sugar and salt in a bowl. Let
it sit for about 30 minutes to draw the strawberry
juice out.

Heat the jam over medium heat for 3-5 minutes
until no longer foamy. Add to the strawberries
along with the lemon juice and stir together.

Note: This topping should be served at room
temperature or chilled, so it’s best to do this before
you start on the shortcakes.

For the shortcake

1.
2.

Combine flour, sugar, salt and baking powder.

Cut the butter into the flour mixture using a
pastry cutter. Cut until it’s a crumbly mixture
with pea sized pieces.

Add the buttermilk and egg to the mixture and
combine gently until you have a shaggy dough.
The flour may not be all mixed in, and that’s okay.

Knead by hand until the dough comes together. If
it’s too dry to combine, add a tablespoon of extra
buttermilk or ice water until it does.

Turn the dough onto a flour surface and roll in

a 9x13 rectangle. Fold the dough in half, then
into quarters, and once again for a total of three
turns. If it’s too tall, gently roll until it’s about 1 X
inches thick.

Using a 2K inch biscuit cutter or a tall glass, dip
into flour and cut the dough. Press straight down
and do not twist. Re-roll the scraps and repeat.

Place into a buttered 9X9 square baking pan.
Having a pan with taller sides helps to prevent
them from falling over. They should be snug in the
pan or about Kinch apart depending on how many
you get.

If time allows, freeze for 20 minutes while the
oven is preheating at 425 F. This helps to keep
flaky layers in the shortcake.

Once the oven is preheated, brush the tops with
heavy cream and sprinkle with sugar and then
bake for 18-22 minutes until golden brown.

For the whipped cream

1,

Mix all three ingredients until you get stiff peaks
and keep refrigerated until ready to serve.



