
Strawberry Pan-Cake
Adapted by a recipe for blueberry pudding cake in a special edition of Gourmet  

magazine called "Easy Dinners"

Ingredients:

1/3 c. + 1/2 c. sugar

1/4 c. water

2 Tbsp. lemon juice

1 tsp. cornstarch

2 1/2 c. sliced strawberries

1 c. flour

1 3/4 tsp. baking powder

1 tsp. salt

1/2 c. whole milk (I didn't have any so I used 1/4 cream and 1/4 c. skim milk)

1 stick unsalted butter, melted

1 egg

1 tsp. vanilla

Directions:

Preheat oven to 375 degrees with the rack in the middle.  Butter a 9" square 
baking pan.

In a medium-sized sauce pan, stir together 1/3 c. of the sugar with the water 
(1/4 c.), the lemon juice, cornstarch and the strawberries.  Bring to a brisk 
simmer, stirring occasionally.  Adjust the heat downward a little, but keep it at 
a simmer for another 3 minutes.  Remove from the heat.

In a small bowl, combine the flour, baking powder, salt, and remaining 1/2 c. 
sugar.

In a medium-sized bowl, whisk together the milk, butter and vanilla.  Then add 



the egg and whisk until just combined (but no more).

Spoon batter into the pan and spread it evenly.  Using a slotted spoon, remove 
the strawberries from their juices and scatter them over the batter.  It's okay if 
you get some of the juice on the batter, but the point is to get the strawberries 
on there without all the watery mess.

Bake until a toothpick or knife inserted into the middle of the cake comes out 
clean and the sides are just a tad golden brown, 25 -30 minutes.  Cool on a 
rack for 5 minutes, then scoop portions onto plates or bowls.  (Do not try to 
invert the pan to remove the whole cake.)  Serve plain, or with whipped cream 
(if you want to sweeten the whipped cream, add a little confectioner's sugar and 
vanilla to the cream when you whip it).
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