the eclectic cook
Red, White and PBlueberry Shortcakes

Adapted from Smitten Kitchen
Serves 6

1 2/3 cups all-purpose flour

31/2 tbsp sugar

1 tbsp baking powder

2 hard-boiled egg yolks

1/8 tsp salt

6 tbsp unsalted butter, cut into small pieces
2/3 cup heavy cream plus 1 tbsp to brush the tops of
the shortcakes

1 tbsp light brown sugar

3 cups strawberries, washed and quartered
1 cup blueberries, washed

2 tbsp sugar

2 tbsp light brown sugar

1% cups heavy cream

2 tbsp sugar

% tsp vanilla extract

About 1 % cups french vanilla ice cream

The Berries

Mix the strawberries with the sugar and light brown sugar in bowl. Cover and refrigerate for half an hour. Stir
mixture and refrigerate for another half hour, or until the strawberries have softened and released their juices.
Wash the blueberries and set them aside.

The Whipped Cream
Beat the cream, sugar and vanilla in a stand mixer or with a hand mixer until soft peaks form. Refrigerate until
ready to use.

The Shortcakes

Preheat the oven to 350. In a food processor, pulse the flour, sugar, baking powder, egg yolks, and salt until
combined. Add the butter and pulse until the mixture resembles a coarse meal with some larger bits of butter. Add
the cream and pulse until the dough just starts to form large clumps. Don’t over mix the dough. On a floured work
surface, form the dough into a ball shape and then flatten out into a rough disc with your hands. Using a knife or a
pizza cutter, divide the dough into six equal sized triangles. Place triangles onto a baking sheet lined with
parchment paper. Brush the shortcakes with the reserved tablespoon of cream, and then sprinkle lightly with the
brown sugar. If the dough has gotten too warm at this point, you can chill the shortcakes in the refrigerator for
about 20 minutes.

Bake in the preheated oven for about 20 minutes or until lightly golden brown. Transfer to a rack and let the
shortcakes cool completely (at least 20 minutes). While the shortcakes are cooling, take the ice cream out of the
freezer and let it sit at room temperature to soften up a bit.

Assembly

Using a serrated knife, slice the triangles in half horizontally. Spoon some of the liquid the strawberries released
over the bottom piece. Carefully spread a large scoop of ice cream over the bottom piece of shortcake. Top with
strawberries, blueberries and a generous dollop of whipped cream. Place the other half of the shortcake on top.
Serve immediately (or hide in the basement and eat them all yourself).
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