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Strawberry Shortcake Cookies Recipe

Jump to Recipe

Christina Lane | Dessert for Two

March  8, 2019



Strawberry Shortcake Cookies are one sweet dessert. We think they'd be awesome for surprising your sweetie on Valentine's Day.
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	Your favorite summertime dessert just became portable! As much as I would love to carry shortcakes, strawberries and freshly whipped cream in my picnic basket and assemble my favorite dessert in the park with friends, it just isnâ€™t practical. These strawberry shortcake cookies solve that problem.


	They are so easy to make, and the flavor is the perfect replica for the real thing. If youâ€™ve ever made a scone, you can make these cookies easily. The butter is crumbled into the flour mixture, and then cream is added until a moist dough forms. Stir in plenty of fresh strawberries, and bake.


	Iâ€™ve made several improvements from the original recipe here. First, I omitted the step of marinating the berries in sugar and lemon juice. This prevents the berries from producing too much juice during baking. Although, some juice will still seep out of the berries and caramelize on the pan. However, I lowered the oven temperature to 350 to minimize burning.
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	Finally, I scaled the recipe down to make just one dozen cookies, because the cookies do not stay fresh very long. On the day of baking, the cookies have a delicious crispy crust, and a soft cakey center. However, as the cookies sit, the crust softens. The following day, the cookies have a texture more similar to a muffin than a cookie. Theyâ€™re still delicious, though!


	They're so lightly sweet, you might even want one of these cookies for breakfast, and I wouldn't shame you for it. Plus, you can swap in any berry you like. Ruby red strawberries are gorgeous, but blackberries or raspberries would be equally as yummy.


	Surprise your sweetheart for Valentine's Day by making these strawberry shortcake cookies! Thinking about an even bigger surprise? Consider rounding out a treat basket with funfettiÂ cookie dough trufflesÂ andÂ monster cookie dough truffles. We just know they'll make your Valentine's Day epic!



	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Rating:
2.9
/ 5.0


(194 Votes)







Ingredients

	6 ounces Strawberries, fresh
	1 cup All-Purpose Flour
	1 teaspoon Baking Powder
	1/4 teaspoon Salt
	1/4 cup Granulated Sugar
	3 tablespoons Unsalted Butter, cold
	1/3 cup Heavy Cream, plus 1 tablespoon, chilled
	tablespoon Sanding Sugar, for topping (optional)








Directions



	
		First, preheat the oven to 350°F, and line a cookie sheet with a silicone mat or piece of parchment paper.
	
		Next, hull and dice the strawberries. Dice the berries into pieces no larger than a 1/4".
	
		In a medium bowl, combine the flour, baking powder, salt and sugar. Stir with a fork until well blended. Next, add the butter and blend it into the flour mixture using a pastry cutter or two knives. You could also use your fingertips to rub the butter throughout the flour mixture. When ready, the dough will have a coarse texture and the butter will be evenly dispersed.
	
		Add the heavy cream and strawberries to the dough. Stir just until combined, being careful not to crush the strawberries too much.
	
		Scoop 12 balls of dough onto the cookie sheet, and sprinkle sanding sugar on top of each cookie. Bake for 20 minutes.
	
		Immediately move the cookies to a wire rack and cool completely before serving. The cookies are best served the same day.
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Recipe Yields:
1 dozen cookies


Prep Time:
8 minutes


Cook Time:
20 minutes


Total Time:
28 minutes







Nutrition Facts


Serving Size
1 cookie



Servings Per Recipe
12




Amount Per Serving

Calories from Fat 42

Calories
107




% Daily Value*



8%

Total Fat
5g



16%

  Saturated Fat
3g



2%

Sodium
52mg



4%

Total Carbohydrate
13g



0%

  Dietary Fiber
0g



  Sugars
5g



2%

Protein
1g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Christina

Christina grew up in Texas, but now lives in Missouri.You may know her best for her Dessert for Two, but here on Food Fanatic, sheâ€™s famous for her fantastic Dinners for Two. 
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Lemon SoufflÃ© Recipe
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Chipotle Chocolate Crackle Cookies Recipe
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Gluten-Free Vegetable Crackers Recipe
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Chocolate Chip Cookies without Brown Sugar Recipe
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