
Ch·' 1P s favorite w 
sh ay to eat biscuit · · h · 0 rtcake. This 1 . s is wit Jam and gravy, but mine is in strawberry h d c ass1c do , d 
a sweetened rip esn t nee much of an introduction, but if you've never 

e strawberries p d 
. s oone over soft, buttery biscuits with homemade 

whipped cream, you're in for a real treat. 

PREP: 15 miitni~u:t:es:----T-------------,------------
plus 1 hour standi~g 

2 pounds strawberries hull d d 
11 ' e an 9uartered 
12 cup sugar 

6 Jojo's Biscuits (page 18) 

COOK: none 
COOL, none 

Homemade Whipped Cream (recipe follows) 
or good-9uality store-bought whipped cream 

6 small mint sprigs, for garnish 

1. In a medium bowl, toss the strawb . . 
1 h ernes with the sugar. Set aside at room temperature for up to our. 

2. Split the biscuits in half. Arrange the bottom halves on each of 6 plates. 

3. Layer whipped cream and strawb · h b' · 
ernes on eac 1scu1t. Place the remaining biscuit halves on top. Garnish with mint. Serve. 

Makes 6 servings 

HOMEMADE WHIPPED CREAM 
I probably make fresh whipped cream at least once a week, no matter the season, 

since it's just as delicious topped on ice cream as it is on a warm fruit crisp. Even on 
nights when I don't have time to prepare a full dessert, I'll still whip cream to put on top 

of a store-bought pie or cake. It only takes a few minutes (four, to be exact, with my 
electric mixer) and it makes everything it touches better. 

PREP: under S minutes 

1 pint heavy cream 

¼ cup sugar 

COOK: none COOL: none 

1 teaspoon pure vanilla extract 
Pinch of sea salt 

1. In a large bowl, combine the cream, sugar, vanilla, and salt. Beat with an electric mixer on high 
speed until fluffy and the cream holds a soft peak when you pull the beater out of the bowl. 

2. Use at once or store in a covered container in the refrigerator for up to 30 minutes. 

Makes about 4 cups . ------------
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