STRAWBERRY SHORTBREAD AND CREAM
FOR THE SHORTBREAD:

1 
cup/225 grams unsalted butter (2 sticks), preferably cultured (European-style), at room 
temperature

¾ 
cup/150 grams granulated sugar

1 
egg yolk

½ 
teaspoon fine sea salt

1 
vanilla bean, split lengthwise and seeded with the tip of a knife, or 1 tablespoon vanilla 
extract

½ 
teaspoon orange blossom water or grated orange zest (optional)

2 
cups/255 grams all-purpose flour

FOR SERVING:

1 
pint strawberries, sliced

 
Granulated sugar, to taste

1 
cup/240 milliliters heavy cream

Using an electric stand mixer fitted with the paddle attachment, or an electric hand mixer, cream butter and sugar until light and fluffy, about 2 minutes. Beat in egg yolk, salt, vanilla seeds and orange blossom water, if using. Beat in flour until smooth, scraping the sides of the bowl with a rubber spatula.

 Scrape the dough onto a 12-inch-long piece of plastic wrap and form it into a log, 1 1/2 inches in diameter. It will be very sticky, so use the plastic wrap to help form the log (or make two shorter logs if that’s easier). Then wrap it up and chill until it’s thoroughly cold, at least 3 hours (and up to 5 days).

When ready to bake, heat oven to 350 degrees and line two baking sheets with parchment paper or nonstick liners.

Unwrap the dough log and slice it into 1/4-inch-thick rounds. Arrange them on the prepared baking sheets and bake until the cookies are golden at the edges, 10 to 15 minutes. Transfer baking sheets to a wire rack to cool completely. Cookies can be bake up to 4 days ahead and stored in an airtight container at room temperature.

When ready to serve, sprinkle strawberries with a little sugar and let them sit for 15 minutes to release their juices.

Using an electric mixer fitted with the whisk, or a whisk and elbow grease, whip the cream, adding a teaspoon or two of sugar, if you like. Note that the cookies are very sweet so you may not want to add any sugar at all.

Spoon the strawberries into serving bowls and top with whipped cream. Drizzle cream with juices from the strawberry bowl. Tuck a cookie or two in each bowl and serve with spoons.
In this summery dessert, golden-edged cookies are paired with syrupy strawberries and fluffy whipped cream for a result that’s a bit like strawberry shortcake, but crunchier and a lot more buttery. These cookies have a little more sugar than most shortbread recipes, so they’re especially crisp, but since they are on the sweet side, use a light hand when adding sugar to the berries. You just need enough to get the juices flowing. A few pinches should do it. And if you use cultured butter, the cookies will be even richer.

TIME: 1 hour, plus chilling

Serves: 4 , plus extra shortbread 
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