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Blueberry Shortcake
Ingredients for Shortcakes
1 1/2 cups flour

2 tbl. sugar

2 tsp. baking powder

1/4 tsp. salt

1/3 cup cold butter, cut into small pieces

1/2 cup cold milk

1/2 tsp. almond extract

Ingredients for Blueberry Topping
3 cups blueberries, separated

1/2 cup sugar

1 tbl. fresh lemon juice

1 tsp. lemon zest

Ingredients for Whipped Cram
1 cup heavy cream

1 tbl. confectioners’ sugar

3/4 tsp. vanilla

Directions

Heat oven to 425o.  

Whisk together flour, 2 tablespoons sugar, the baking powder and salt.  Use a pastry blender to mix the butter into flour mixture until coarse crumbs form.  Stir in milk and almond extract.  Gently gather dough, divide into 6 pieces and place on a baking sheet about 2 inches apart.  Note—if dough has softened too much, you will need to chill it until it firms up enough so that you can handle it.  Bake at 425o for 10 to 12 minutes (mine took 10 minutes) or until lightly browned.

Meanwhile, combine 1 1/3 cups of the blueberries, the 1/2 cup of sugar, the lemon juice and lemon zest in a small pot.  Bring to a simmer over medium heat; cook 6 minutes or until blueberries burst and mixture thickens slightly.  (I helped it along by mashing the berries in the pan using a fork.)  Stir in the remaining 1 2/3 cups of blueberries and remove from heat to cool slightly.

In a medium bowl, beat heavy cream on medium-high speed until foamy.  Add vanilla extract and 1 tablespoon of confectioners’ sugar and beat until stiff peaks form.  (I invested in a whipped cream canister years ago and always use it to make whipped cream.  Love it!)
Slice shortcakes in half lengthwise.  Spoon approximately 1/4 cup of the blueberries on top of the bottom half of each shortcake; dollop each with whipped cream.  Place top half of shortcake on each and serve.
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