STRAWBERRY SHORTCAKE

From Joy of Cooking and Aino

INGREDIENTS

PLENTY OF HEAVY CREAM (OR WHIPPING CREAM)

PLENTY OF STRAWBERRIES

SUGAR TO SPRINKLE

3½ LBS OR 14 CUPS ALL-PURPOSE FLOUR – PLEASE SEE DIRECTIONS BELOW 

                         BEFORE MEASURING FLOUR.

6 TBSP BAKING POWDER

½ CUP SUGAR

4 TSP SALT

1 LB COLD, UNSALTED BUTTER – SHOULD BE CUT INTO REASONABLY 

      SMALL PIECES AHEAD OF TIME AND   

       PUT BACK INTO THE FRIDGE.

16 EGGS

2 2/3 CUPS HEAVY CREAM

PREPARING THE STRAWBERRIES

IF CUT IN MEDIUM SIZED PIECES AND SPRINKLED WITH SUGAR ABOUT AN HOUR BEFORE SERVING THEY WILL GIVE UP SOME JUICE THAT WILL MOISTEN THE BISCUITS NICELY.  OR COULD CHOP A FEW FINELY AND COOK BRIEFLY TO MAKE A SAUCE IF TIME.

MEASURING THE FLOUR

THE MOST ACCURATE METHOD IS TO WEIGH THE FLOUR. IF USING A CUP MEASURE, SIFT IT DIRECTLY INTO THE MEASURING CUP WITHOUT AID OF SPOON OR SCOOP, AND LEVEL IT WITH A STRAIGHT EDGE WITHOUT SHAKING OR BANGING CUP.

WHIPPING THE CREAM

WHIP THE CREAM AT THE LAST MINUTE SO IT DOESN’T GET WATERY.

PREPARING THE SHORTCAKE

PREHEAT OVEN TO 450 DEGREES.

AFTER MEASURING, SIFT ALL DRY INGREDIENTS INTO LARGE BOWL.

TO KEEP THE DOUGH COLD WHILE WORKING, PLACE THE PASTRY BOWL INTO A LARGER BOWL CONTAINING SOME ICE. BE SURE NO WATER OR ICE SLIPS INTO THE DOUGH. 

QUICKLY SEPARATE THE PIECES OF PRE-CUT COLD BUTTER, ADD TO THE FLOUR AND CUT INTO THE MIXTURE USING 2 KNIVES. THEY SHOULD BE THE SIZE OF SMALL PEAS.

BEAT THE EGGS SEPARATELY AND RESERVE 1 CUP OF THE BEATEN EGGS FOR LATER. TO THE REMAINING EGGS, ADD THE HEAVY CREAM AND BEAT TOGETHER.

MAKE A WELL IN THE DRY INGREDIENTS. POUR ALL THE LIQUID INTO IT AT ONCE. COMBINE WITH A FEW SWIFT STROKES, STIRRING NO MORE THAN ½ MINUTE. HANDLE THE DOUGH AS LITTLE AS POSSIBLE. 

PLACE THE DOUGH ON A LIGHTLY FLOURED BOARD. KNEAD GENTLY AND QUICKLY FOR A SCANT HALF MINUTE – JUST LONG ENOUGH THAT IT ISN’T SO STICKY. PAT WITH A FLOURED HAND UNTIL A GENEROUS 1 INCH THICK, BEING SURE IT DOESN’T STICK TO THE BOARD. 

DIP A ROUND GLASS OR DOUGH CUTTER (ABOUT 3 INCHES IN DIAMETER) INTO FLOUR AND USE IT TO CUT YOUR SHORTCAKES. DO NOT TWIST THE CUTTER.

PLACE BISCUITS ON AN UNGREASED BAKING SHEET – TO BE SAFE YOU MIGHT WANT TO SPRINKLE THE SHEET LIGHTLY WITH FLOUR FIRST. PLACE THEM 1 INCH APART IF YOU WANT THEM CRUSTY ALL OVER, OR CLOSER IF YOU WANT SOFT SIDES.

PAINT WITH THE PREVIOUSLY RESERVED EGG AND SPRINKLE WITH SUGAR.

BAKE ABOUT 12-15 MINUTES OR UNTIL DONE.

MAKES APPROXIMATELY 48 SHORTCAKES.

