
Strawberry Shortcakes
Adapted from a recipe for currant scones in The Joy of Cooking

Ingredients: (Serves 6)

For the scones

2 c. flour

1/3 c. sugar

1 Tbsp. baking powder

1/2 tsp. salt

6 Tbsp. cold, unsalted butter, cut into pieces

1 egg

1/3 c. heavy cream

For the strawberries & cream

4 c. strawberries (or less-- 4 c. makes more than enough for 6 people)

1/4 c. sugar

2 c. cream 

1 tsp. vanilla (optional)

1 Tbsp. confectioner's sugar (optional)

Directions:

Preheat the oven to 425 degrees, with a rack in the middle of the oven.

In a large bowl, mix the flour, the 1/3 c. sugar, baking powder and the salt.  
Drop in the pieces of cold butter.  At this point you can use two knives, a pastry 
blender, or your hands (I use my hands) to mix the butter into the flour mixture 
until the largest pieces of butter are the size of peas, and the smallest pieces of 
butter are the size of bread crumbs.  The butter shouldn't melt or form a paste. 

Add the egg and the 1/2 c. cream at the same time.  Mix with a rubber spatula, 
a wooden spoon or a fork just until the dry ingredients are moistened.  This will 



only take a few stirs.  It's very important not to overwork the dough here, or 
your scones will be heavy.  Gather the dough into a ball and knead it gently 
against the sides and bottom of the bowl 5 to 10 times, pressing most of the dry 
bits into the ball so they adhere to the dough and the bowl is somewhat clean.

Turn the dough onto a lightly floured work surface and shape it into an 8" 
round about 3/4" thick.  Cut into 8 or 12 wedges, or use a biscuit cutter to 
make circular scones.  Be careful not to overwork the dough when consolidating 
the scraps to make more scones.

Place the scones at least 2" apart on an ungreased cookie sheet.  Brush the tops 
with cream or milk.  Bake 10-15 minutes, or until the tops are golden brown.

While the scones bake, slice the strawberries.  Toss them with the 1/4 c. sugar.  
Let them sit at room temperature for at least 20 minutes, until the sugar 
dissolves into a syrup.

Using a whisk or an electric mixer, beat the 2 c. cream until soft peaks form.  
Beat in the vanilla and sugar quickly and stop beating, or else the cream will 
become lumpy and buttery.

You can put the scones, strawberries and cream on the table and have people 
make their own strawberry shortcakes, or you can put them together yourself.  
The scones are nice and crumbly, so don't expect to be able to cut the top off 
perfectly.  

The scones are best when they're fresh out of the oven, but they're still fine for 
the next two days.
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