Strawberry Shortcake

Recipe makes about 5 medium sized shortcakes
Ingredients:
About 2 cups fresh or frozen strawberries, sliced 
1/4 cup sugar (1/4 cup = 4 Tablespoons)
2 cups flour

2 Tbsp sugar

3 tsp baking powder

1 tsp salt

4 Tbsp butter, softened 

1 cup milk
Whipped topping (see recipe below)
____1.  Preheat the oven to 425.  Lightly grease the baking sheet with cooking spray
____ 2. Combine the 1/4 cup of sugar with the strawberries and put in the refrigerator until needed (note—you can leave this sugar out...use it only if you prefer the strawberries sweeter)

____ 2. Combine flour, 2 Tbsp sugar, baking powder and salt together in a bowl.

____ 3. Cut in the softened (not melted) butter into the flour mixture until it resembles coarse bread crumbs.

____ 4. Make a well in the center of the mixture

____ 5. Add the milk and stir with a fork until ingredients are moistened and form a drop batter.

____ 6. Drop biscuits onto baking sheet about 1 inch apart

____ 7. Bake at 425 about 10-15 minutes or until golden brown—be sure to check frequently as the shortcakes may cook in less time
____ 8. Follow the recipe below to make the whipped topping while biscuits are baking.
____ 9. When the biscuits are finished, take out of oven and for each serving, tear a warm biscuit in half and place on a plate or a bowl.

____ 10. Spoon some strawberries over each biscuit half

____ 11. Cover the berries with the top half of the biscuit.  Add whipped topping and enjoy!

Whipped topping recipe 
Ingredients:
1/2 cup Whipping Cream
2 teaspoons Sugar
1/2 teaspoon Vanilla
Directions:
Whip all ingredients with electric beater on high speed. Do not over mix--your cream will turn to butter. Cream is done when it holds a peak.  Refrigerate or freeze until ready to serve
