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Almond and Mixed Berry Shortcakes

Yield: 10 to 12 biscuits
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½ cup granulated sugar

½ cup (5 ounces) Love’n Bake Almond Paste, cut 
into small pieces

2 cups all purpose flour

1 Tablespoon baking powder

1 teaspoon lemon rind

½ teaspoon salt

6 tablespoons (3/4 stick) unsalted butter, chilled 
and cut into ½-inch pieces

1 whole egg

2/3 cup buttermilk

1 teaspoon vanilla
2 pints each fresh raspberries and blueberries

2 cups heavy cream, whipped

Confectioner’s sugar for garnish
1. Preheat the oven to 375ºF.

2. Blend the sugar and Love’n Bake ™ Almond Paste in the bowl of a food processor fitted with a metal blade until finely ground.  Add the flour, baking powder, lemon rind and salt.  Process a few seconds to mix.  Add the butter, pulsing until it is cut into a fine meal, about 10 to 13 pulses.
3. Transfer the flour mixture to a large bowl. In a separate bowl, whisk together the egg, buttermilk and vanilla.  Add the buttermilk mixture to the dry ingredients tossing with a fork until it gathers into moist clumps.
4. Scoop the dough into even balls measuring about 2 inches in diameter using a ¼-cup measure. Place them on a parchment-lined baking sheet spaced 2 inches apart to allow room for the biscuits to spread while baking. Flatten the dough slightly with your fingertips. 

5. Bake the biscuits until golden brown, about 25 to 28 minutes. Allow the biscuits to cool on a rack. (If not serving the biscuits the day they are made, freeze them then thaw and reheat them before using.)
6. To serve, split each biscuit in half. Combine the berries in a bowl. Spoon some mixed berries onto the bottom of each biscuit.  Top with few generous tablespoons of whipped cream and more berries.  Sift confectioner’s sugar over the tops of the biscuits before serving.

Join us online at www.lovenbake.com for easy recipes, fun tips and baking basics.

