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Strawberry Shortcake 
 

  

       
 
     
     27% calories from fat 
 
 
 
 
 
 
 
 
 

Ingredients Instructions 

1¼ cups flour 
 
½ cup enriched cornmeal 
 
3 Tablespoons sugar 
 
1 Tablespoon baking 
powder 
 
½ teaspoon salt 
 
¼ cup butter 
 
½ cup 1% milk  
 
1 egg, beaten 
 
vegetable oil spray  
 
 
Fruit Topping:  
4 cups sliced strawberries 
 
2 Tablespoons sugar  
 
 
 
Makes 8 servings 

1. Heat oven to 450° F. 
Prepare 9 inch round cake 
pan with vegetable oil 
spray. 

 
2. Combine dry ingredients. 

Cut in butter until mixture 
resembles fine crumbs. 

 
3. Stir in milk and egg, 

mixing just until blended. 
 
4. Spread dough into 

prepared pan. 
 
5. Bake 10 to 15 minutes or 

until golden brown. 
 
6. Serve warm with fruit 

topping.  
 
 
 
 
Note: 
• Other fruit toppings may be 
   used; such as rhubarb sauce, 
   raspberries, applesauce, fruit 
   cocktail, or your favorite fruit.  
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