
Louisiana 
Strawberry 
Shortcakes 

 
Serves 10 shortcakes

— 
The Charlie Cart

INGREDIENTS: 
3/4 cup unbleached all-purpose flour, plus more for rolling 
3 teaspoons granulated Louisiana sugar (divided use) 
1 teaspoon baking powder 
pinch of salt 
3 tablespoons cold unsalted butter  
6 tablespoons heavy cream 
1 basket Louisiana strawberries 
3 or 4 sprigs fresh mint

DIRECTIONS: 
Preheat oven to 350. Line a baking sheet with parchment paper. Combine 
3/4 cup flour, 2 teaspoons sugar, the baking powder, and a pinch of salt 
in a large mixing bowl and toss together with a fork to mix well. Cut the 
butter into small pieces and work into the flour with a fork until the 
butter is the size of small peas, coated completely with the flour. 

(See back for remaining directions)
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DIRECTIONS (cont’d): 
Add the heavy cream. Stir the mixture with the fork until it just comes 
together, not overworking it. Gather into a ball and divide in half. Dust 
the work surface very lightly with flour. Dust hands and rolling pin with 
flour. Roll each piece of dough into a round 1/3” thick. Cut each round 
into 5 equal wedges. Place the wedges on the prepared baking sheet. 
Bake until lightly browned, 12 to 17 minutes. Remove from oven and set 
aside to cool. While the shortcakes are baking: remove the stems from 
the strawberries and discard to the compost. Chop the strawberries into 
small dice (in the classroom, students cut the berries safely with a ‘pan 
scraper’ kitchen tool). Pull 2 or 3 mint leaves from the stems and finely 
chop. Place in a mortal and pestle with a pinch of sugar. Grind a few times 
until the sugar is dissolved into the mint. 

To serve: top shortcakes with a spoonful of strawberries and a sprinkle of 
mint sugar. Garnish with a small mint leaf.


