OLD- FASHIONED o
STRAWBERRY SHORTCAKE
10 min
Get invited to every summer picnic in the neighborhood B 475
with this epic New England classic. Ry 12

INGREDIENTS:

For the Berries:

* 2 qts (900 @) fresh strawberries
* 1 cup (200 g) sugar

For the Biscuits:

* 4 cups (480 g) all-purpose flour
* 4 tsp (16 g) Bakewell Cream

* 2 tsp (10 g) baking soda

*1tsp (6 g) salt

* 8 Tbsp (114 g) cold butter

* 1¥2 cups (355 ml) cold whole milk
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INSTRUCTIONS:

For the Berries:

Wash the berries and remove the stems. With the stem
end facing down, slice the strawberries into thirds.

Place the berries in a large bowl and cover with the
sugar.

Gently toss and stir together until the sugar starts to
dissolve and the strawberries are well coated with the
sugar.

Cover with cling film and let sit at room temperature for
30-60 minutes, stirring once or twice. The sugar will
draw out the juices and create a syrup.

Serve right away, or refrigerate for up to 2 days. They'll
get juicier as they sit.

For the Biscuits:

Preheat your oven to 475°F - 242°C.

Combine the flour, Bakewell Cream, baking soda, and
salt in a bowl.

Cube the cold butter into chunks about %" in size.

Cut the butter into the flour mixture using a pastry
cutter until it looks like little pebbles.

Pour the milk into the mixture and gently—but quickly—
stir with a spatula until a loose dough forms. (Remember,
go quick because you don’'t want the butter to melt.)
Flour your surface and knead the dough 4 or 5 times to

bring it together.
Roll out the dough until it is %” or 2 cm thick, and is
square shaped.
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INSTRUCTIONS (CONTINUED)

* Using a very sharp knife, slice the square into three equal strips. Don't press down on your
knife, use the blade to slice through the dough to preserve the layers.

* Carefully stack the three slices one on top of another (like a log shaped layer cake). Be
mindful to keep the “open edges” from getting pressed down or crimped.

* Use a rolling pin and gently roll the dough out to %” or 2 cm thick again. It should be in the
shape of a rectangle. (2 biscuits wide.)

« Slice off the outside edges all the way around the rectangle to reveal the interior face.
» Slice it down the middle lengthwise. Again, careful not to compress the dough.

» Slice perpendicular to your center cut 5 times, and create 12 equal squares, (6 on each
side.)

* Place the biscuits on a parchment-lined baking sheet and bake for 5 minutes.
* At the 5-minute mark, switch off the oven—but don’t open the door.

* Wait 5 minutes, then carefully check the biscuits. The tops and bottoms should be golden
brown, and they should have puffed up to reveal their layers.

* Gently poke the sides to test for doneness. If your finger leaves a dent, they aren’t done.
They should spring back when poked.

* Return to the oven for another 3-5 minutes if needed.

* Allow to cool for 5 minutes.

* Cut the biscuits in half using a “fork in the side like an english muffin” method.
* A serving usually consists of ¥ of a biscuit. Usually.

* Generously scoop strawberries and syrup on top of the open face biscuit. Be mindful of how
many you have left- You might need to make more strawberries.

* Dollop lots of Whipped Cream (Recipe Card #8) on top, and enjoy!

-Consider serving in a bowl, with a spoon. This one is intentionally messy!

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to kitchenintheshire@gmail.com and we might feature it in a community post!




