
Level: Intermediate 

Yield: 6-8 Servings 

Time to Plate: 1 Hour 30 Minutes 

Prep Time: 45 Minutes 

Cook Time: 25 Minutes

@greatkitchenescape

S U P E R  S T R A W B E R R Y  S H O R T C A K E



Super Strawberry Shortcake 

INGREDIENTS: 
Shortbread: 
4 cups all purpose flour 
3 Tbsp granulated sugar 
¼ teaspoon salt 
5 teaspoons baking powder 
1 cup butter, divided, room 
temperature 
1 ¼ cup whipping cream 
Zest of one lemon 

Macerated Strawberries: 
2 pints fresh strawberries, sliced 
¼ cup granulated sugar 

PREPARATION: 
1. Preheat oven to 375 degrees.   In a large bowl sift together flour, 3 Tbsp 
sugar, salt and baking powder.  Zest lemon directly into bowl and mix to 
incorporate.  Cut ¾ cup of butter into ½ Tbsp sized pieces and rub into 
flour mixture to create a soft mixture.  Using a wooden spoon stir in the 
whipping cream to make a soft dough.  Turn dough onto a lightly floured 
surface and knead until incorporated.  Melt remaining ¼ cup of butter 
and reserve on the side for the next step.  
2. Roll dough out to about a 1 inch thick square.  Cut dough into four 
equal squares and stack on top of each other.  Using your hands press 
down and create a rectangle about 7x5 inches and 1 inch thick.  This 
method will help create a depth of layers.  Cut into 6 even squares.  Brush 
the top of each square with melted butter and sprinkle with 1 Tbsp of 
sugar.  Freeze for 10 minutes. 
3. Once out of the freezer, bake until a light golden brown about 22-25 
minutes.  
4. While shortbread bakes, take ½ cup of the strawberries and crush them 
to begin releasing the juices, then mixed up the crushed and  berries with 
¼ cup of granulated sugar to macerate them. 
5. Allow to cool for 15 minutes and cut shortcakes in half, brush insides 
with melted butter and allow to cool completely.  
6. Assemble and enjoy!

For more recipes like this, 
check me out at: www.greatkitchenescape.com @greatkitchenescape 
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