Strawberry Shortcake Recipe
Ingredients

Cake 

· [image: image1.wmf]1/2 cup plus 1 T all-purpose flour 
· [image: image2.wmf]1 T cornstarch 
· [image: image3.wmf]1/2 teaspoons baking powder 
· [image: image4.wmf]1/16 teaspoon salt 
· [image: image5.wmf]3 oz granulated sugar 
· [image: image6.wmf]1 large eggs, at room temperature 
· [image: image7.wmf]1/2 teaspoons pure vanilla extract 
· [image: image8.wmf]2 tablespoons unsalted butter, melted 
· [image: image9.wmf]1 oz vegetable oil 
· [image: image10.wmf]1/4 cup milk
Directions

Instructions Checklist 

· [image: image11.wmf]Step 1 
Preheat the oven to 350°. Spray Ramekins.

· [image: image12.wmf]Step 2 
In a small bowl, whisk the flour with the cornstarch, baking powder and salt.

· [image: image13.wmf]Step 3 
In a medium bowl beat the sugar with the egg and vanilla extract until smooth and thickened slightly, about 3 minutes. Add the butter and oil and beat until incorporated, scraping the bottom and side of the bowl. Add the dry ingredients and milk in 3 alternating batches, beating well between additions. Carefully pour the batter into the ramekins, filling them about two-thirds full.

· [image: image14.wmf]Step 4 
Bake the cupcakes in the center of the oven for 20 to 23 minutes, until springy and a toothpick or cake tester inserted in the center comes out clean. Let the cakes cool.
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