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Strawberries and asparagus
(from page 27)

I learned later to let the stalks break
where they will, rather than cutting off
the tough woody stems before cooking. I liked pulling the stems through
my teeth and devouring the soft green
flesh, as with an artichoke.
Asparagus is arguably the most delicate and sublime of all vegetables
when served fresh.
Local farms grow and sell strawberries and asparagus. Check them out
and look for their products at the
Berkeley Springs Farmers Market.
Strawberry shortcake
6-7 cups quartered strawberries
¼ cup sugar
¾ cup unsalted butter, cold and
cubed
2¾ cups cold flour, plus extra for
hands and work surface
¼ cup sugar
4 teaspoons baking powder
½ teaspoon baking soda
1-teaspoon salt
Preheat oven to 400 F. Combine
strawberries and ¼ cup of sugar in a
bowl and refrigerate.

Meanwhile, in a separate bowl, use
a food processor, pastry cutter or two
knives to cut the cold butter into peasized balls into the remaining dry ingredients. Pour the crumbly dough
onto a floured work surface. Flatten to
about ¾” thick, using your hands or a
rolling pin. Fold ends in, turn and gently flatten again 2-3 times.
Use a 3” biscuit cutter or mug to
cut, not twist, the biscuits and place
them so they’re touching on a parchment-lined baking sheet, greased
round cake pan or cast iron skillet.
Brush with 2 T. heavy cream or buttermilk and sprinkle with sugar.
Bake for 18-22 minutes until
golden. Cool in the pan for 10 minutes
before serving. Slice the biscuits in
half and layer with strawberries and
whipped cream. Or set up a strawberry
shortcake bar and let guests assemble
their own shortcake. Add blueberries
for a patriotic treat.
Quick Tip: No time to make biscuits? Just follow the package directions on a packaged biscuit mix,
adding two tablespoons of sugar to
the batter.





 
       





     

 

Fresh whipped cream
1 cup cold heavy whipping cream
2 tablespoons confectioner’s sugar
½ teaspoon vanilla extract
Place a whisk and metal bowl in the
freezer for 20 minutes. Add ingredients and whisk using a hand mixer or
stand mixer on medium-high for 3-4
minutes just until billowy peaks form.
Use immediately or cover and refrigerate for up to 24 hours.
In-a-pinch confectioner’s sugar
2 cups granulated sugar
2 tablespoons cornstarch
Combine ingredients in a highspeed blender and blend for 30 seconds until fluffy. Store in airtight
container.
In-a-pinch Buttermilk
2 teaspoons lemon juice or white
vinegar
1-cup whole milk
Whisk ingredients together and let
them rest for five minutes.
Fresh asparagus soup
1 lb. fresh asparagus, trimmed and
cut into 1-inch pieces
½ cup chopped onion
1 (14.5 ounce) can chicken broth
2 tablespoons butter
2 tablespoons flour



1-teaspoon salt
Pinch of ground black pepper
1-cup milk
½ cup sour cream
1 teaspoon lemon juice
In a large saucepan, combine asparagus, chopped onion and ½ cup of
chicken broth. Cover, and bring to a
boil over high heat. Reduce heat, and
simmer uncovered until asparagus is
tender, about 12 minutes. Process the
mixture in a blender to puree the vegetables. Set aside.
In the same saucepan, melt the butter over medium-low heat. Stir in the
flour, salt and pepper. Cook, stirring
constantly for two minutes. Whisk in
the remaining chicken broth, and increase the heat to medium. Cook, stirring constantly until the mixture boils.
Stir in the asparagus puree and the
milk.
Put the sour cream in a small bowl,
and stir in a ladleful of the hot soup.
Add the sour cream mixture and
lemon juice to the soup. Stir while
heating the soup to serving temperature, but don’t allow it to boil. Serve
immediately.

 
     
   





        
 

     


  

     

