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Strawbcrrq Shortcakc with Ba]samic Honcq

lngrcdicnts

o+ medium buttermilk bl:scuits, n:'CIl'oc follows
e 2 cups strawbcrrics, hulled and halved
e /4 cup balsamic vinegar
e /4 cup honcg
e I/4 cup light whiPPing cream
* 4sprigs fresh mint
2 2% cup cake flour
Ve cup sugar
I tsalt
1T baking Powdcr
10 oz butter chilled and cut in 17 squares

i cup hcavy cream

Frchcat the oven to 350 dcgrccs F. Linc lor2 ba‘cing trays with Parchmcnt paper and set aside. ln a
Food processor, combine the ﬁour, 1./4 cup sugar, baldng Powdcr, and salt and Pulsc to combine.
Add the chilled butter and Proccssjust until combined. With the motor running, add the cream
tl'lrough the feed tubcs, 5toppingjust before the dough forms a ball. T um the dough outonto a
lightlg floured surface and gcntlg lcncacl, Forming a smooth ball. Do not overwork. Roll the dough out
into a 3/4-inch thick round. USing a 3-inch cookie or biscuit cutter, cut out 7 circles. K nead the
scraps togcthcr, roll, cut out 3% more circles. Split the biscuits in half horizonta"g. T oss the
strawberries with the balsamic vinegar and half the honcy. Set aside. WhiP the cream in a small mixing
bowl to soft Pcaks. Add the remaining honcy and whiP to stiff Pcaks. 5Poon the strawberries over
the bottom half of each biscuit. Be sure to pour some of the balsamic/honcy sauce over each biscuit
as well. 5Poon the whippccj cream over the strawberries and finish by P'acing the top half of each

biscuit on the cream.
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