STRAWBERRY – SHORTCAKE COOKIES 
YOU WILL NEED:  

12 OUNCES FRESH STRAWBERRIES, HULLED AND DICED

1 TSP FRESH LEMON JUICE 

½ CUP PLUS 1 TBS GRANULATED SUGAR

2 CUPS FLOUR 

2 TSP BAKING POWDER 

½ TSP SALT 

3 OUNCES COLD BUTTER, CUT IN SMALL PIECES

2/3 CUP HEAVY CREAM 

SANDING SUGAR FOR SPRINKLING 

PREHEAT OVEN TO 375 DEGREES.  

COMBINE BERRIES, LEMON JUICE AND 2 TBS GRANULATED SUGAR.  

IN A LARGE BOWL, WHISK TOGETHER FLOUR, BAKING POWDER, SALT AND REMAINING GRANULATED SUGAR.  CUT IN BUTTER WITH PASTRY BLENDER OR RUB IN WITH FINGERS UNTIL MIXTURE RESEMBLES COARSE CRUMBS.  STIR IN CREAM UNTIL DOUGH STARTS TO COME TOGETHER, THEN STIR IN STRAWBERRY MIXTURE.  
USING A 1-1/2 INCH ICE CREAM SCOOP OR TABLESPOON, DROP DOUGH ONTO BAKING SHEETS LINED WITH PARCHMENT PAPER.  SPRINKLE WITH SANDING SUGAR.  BAKE UNTIL GOLDEN BROWN FOR 24 – 25 MINUTES.  TRANSFER TO A WIRE RACK, LET COOL.   

COOKIES ARE BEST SERVED IMMEDIATELY BUT CAN BE STORED IN AN AIRTIGHT CONTAINER AT ROOM TEMP FOR UP TO 1 DAY. 

THIS RECIPE IS FROM MARTHA STEWART LIVING

NEXT WEEK:  LEMONY ANGEL FOOD CAKE 
