
Ingredients

2 cups all purpose flour
1 tablespoon baking powder
1/2 teaspoon kosher salt
3/4 cup sugar - divided
4 tablespoons unsalted butter
3/4 cup + 1 tablespoon MIlk
1 quart strawberries
1 pint heavy cream

Here’s How

1 Sift together flour, baking powder, salt and 2 tablespoons 
  sugar.

2 Cut butter into flour mixture with a pastry blender or
   two knives until combined.

3 Stir in enough milk to make dough clump together.

4 Spoon dough onto a baking sheet to make 10 shortcakes, 
   flatten dough, moisten tops with milk, sprinkle on sugar.

5 Bake until golden, cool 2 minutes before removing to wire
   rack to cool completely. 

6 Slice strawberries, add 1/2 cup sugar, set aside.

7 Put heavy cream into chilled bowl, beat until stiff peaks
  form.

8 split shortcakes, layer with berries and top with whipped
   cream.
  

Details

450º
14 minutes
10 servings

greased baking sheet
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