EASY SUMMER
STRAWBERRY
SHORTBREAD RECIPE

Ingredients:

e 175ml approx double Cream
e fresh strawberries (sliced)
e Teaspoon of Caster sugar

(optional)

Instructions:

1.Preheat the over to 160°C/140°C fan/Gas Mark 3 and line two baking
trays with baking paper.

2.Put the flour and sugar in a large bowl and rub in the butter.

3.Bring the mix together to form a dough.

4. Roll out the dough on a floured surface until it is about 3-5mm thick.
Cut into circles using a cookie cutter, | like using a round fluted cutter
but a heart cutter is also cute.

5.Transfer on to the baking trays and prick the biscuits with a fork.

6.Bake for 15-20 minutes or until pale golden. Remove from the over and
transfer to a cooling rack.

7.Slice the strawberries and put them in a bowl with a teaspoon of caster
sugar, if using, and set aside.

8.In a bowl whip the cream, be careful not to over whip.

9.0nce the biscuits are totally cool place them on a plate, top with some

whipped cream and strawberry slices and pop another biscuit on top.

Top Tip: | find chilling the butter and then grating it makes the

process ? Y m
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