Shortcake Biscuits
We sell biscuits at our stands, but if you want to make your own, here’s a super easy recipe for cream biscuits from "Joy of Cooking".
Pre-heat oven to 450F
Whisk together:
2 cups flour
2 ½ teaspoons baking powder
½ teaspoon salt
Add
1-1/4 cup heavy cream
Mix until dough is formed (but don’t over-knead!) Roll dough with floured rolling pin (dough should be between ½ inch and 3/4 inch thick). Cut with a floured cookie or biscuit cutter and place on ungreased baking sheet. (You can also pat dough into a 9x9 casserole dish and bake as a sheet, cutting shortcake into
biscuits after it’s cooled). Bake for 12 to 15 minutes, brushing tops of shortcakes with butter if desired. (Makes about 10-12 servings)

