
Strawberry Shortcake
From Some Kitchen Stories

Notes: Can be made, start to finish, in just 1 hour! Make separately and then layer. Serve with  
reserved, sliced strawberries.

Visitandine Cake
Adapted from Dorie Greenspan’s Around My French Table by Bitten Word

Ingredients:
4  large egg whites, preferably at room temperature
3/4  cup all-purpose flour
2/3  cup sugar
Pinch of salt
7  TBsp unsalted butter, melted and slightly cooled
1  tsp pure vanilla extract

Directions:
Center a rack in the oven and preheat the oven to 350 degrees F. Choose a pan of your  
liking (we used a 10-inch Pyrex pie plate).  Note that if you use a pan that is larger than  
10-inches, the cake will require less cooking time. 

Butter the pan and line it with a circle of parchment paper; butter the parchment. 
Using a stand mixer fitted with the whisk attachment or in a large bowl with a hand mixer, 
whip the egg whites until they hold firm peaks but are still glossy. 

In a separate bowl, whisk together the flour, sugar and salt. Pour in the melted butter,  
followed by the vanilla, and, using the whisk, stir until the ingredients are fully blended. 
Dorie writes that the mixture will clump and look “slightly hopeless.”  

Using a whisk, slide half of the egg whites onto the batter, using the whisk to stir them in 
gently. Using the whisk, fold in the remaining egg whites. Scrape the batter into the pan 
and jiggle the pan to even the top. 

Bake the cake for 33 to 38 minutes, or until it’s beautifully browned and starting to pull 
away from the sides of the pan. Once out of the oven, run a blunt knife around the edge of 
the cake. Still in the pan, place on a cooling rack for 3 minutes, then invert the cake onto 
the rack, remove the parchment, and allow the cake to cool to room temperature. 



Strawberry Compote
Adapted from Bitten Word’s “Strawberry-Rhubarb Compote”

Ingredients:
2 ½  cup capped and halved strawberries (reserve extra as garnish)
1/4  cup sugar

Directions:
Place strawberries in small saucepan. Sprinkle with sugar. Cook over medium heat until 
strawberries soften and break apart, melt into jam. Remove from heat and cool.

Homemade Whipped Cream
From All Recipes

Ingredients:
1  cup heavy cream
1  tsp pure vanilla extract
1 TBsp confectioner’s or powdered sugar

Directions:
In a large, cold bowl, whip cream until stiff peaks are just about to form. Beat in vanilla 
and sugar until peaks are stiff. Do not overbeat.


