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Spring is a time of new beginnings and fresh starts. It's also a time for love
and romance. What better way to show your special someone how much
you care than by making them a delicious dessert? These springtime treats
are sure to win their heart.

Strawberry Shortcake
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Strawberry shortcake is a classic dessert that's perfect for spring. The

sweet strawberries and fluffy biscuits are a match made in heaven. This

recipe is easy to follow, and it can be made in under an hour.

Ingredients:

1 cup all-purpose flour

1 tablespoon baking powder
1/2 teaspoon sugar

1/2 teaspoon salt

1/2 cup cold unsalted butter, cut into small pieces
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1/2 cup milk
1 pint strawberries, hulled and sliced
1/2 cup sugar

1/4 cup whipped cream

Instructions:

10.

. Preheat oven to 425 degrees F (220 degrees C).

In a large bowl, whisk together the flour, baking powder, sugar, and
salt.

Use your fingers to work the butter into the flour mixture until it
resembles coarse crumbs.

Add the milk and stir until just combined.

Turn the dough out onto a lightly floured surface and knead for a few
minutes until it is smooth and elastic.

Roll out the dough to a thickness of about 1/2 inch.
Cut out biscuits using a 2-inch biscuit cutter.

Place the biscuits on a baking sheet and bake for 10-12 minutes, or
until golden brown.

While the biscuits are baking, make the strawberry filling. In a medium
bowl, combine the strawberries and sugar. Let stand for 10 minutes, or
until the strawberries have released their juices.

To assemble the strawberry shortcake, split the biscuits in half and top
with the strawberry filling. Add a dollop of whipped cream to each



biscuit.

Lemon Bars

Lemon bars are another classic dessert that's perfect for spring. The tart
lemon filling is balanced by the sweet shortbread crust. This recipe is easy
to follow, and it can be made in under an hour.
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Ingredients:

1 cup all-purpose flour

1/2 cup sugar

1/2 teaspoon baking powder

1/4 teaspoon salt

1/2 cup cold unsalted butter, cut into small pieces
1 large egg

1 cup granulated sugar

1/3 cup all-purpose flour

1/3 cup lemon juice

1/4 teaspoon baking powder

Instructions:

. Preheat oven to 350 degrees F (175 degrees C).

In a medium bowl, whisk together the flour, sugar, baking powder, and
salt.

Use your fingers to work the butter into the flour mixture until it
resembles coarse crumbs.

Press the crumbs into the bottom of a 9x13-inch baking pan.

In a large bowl, whisk together the egg, sugar, flour, lemon juice, and
baking powder.



6. Pour the lemon filling over the crust.

7. Bake for 25-30 minutes, or until the filling is set and the crust is golden

brown.

8. Let cool completely before cutting into bars.

Almond Cream Pie
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Almond cream pie is a decadent dessert that's perfect for a special
occasion. The creamy almond filling
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Turkey Brine
Recipe:

How to Brine a Turkey for Thanksgiving: The
Ultimate Guide

Brining a turkey is the best way to ensure a moist and flavorful bird on
Thanksgiving. By submerging the turkey in a saltwater solution for
several...

How To Brine A Turkey
For Thanksgigqul
Y\ o
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_ ByNeil Shearing, Ph.D
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Petite Eats: Appetizers, Tasters, Miniature
Desserts, and More

- Petite i‘lﬁats Are you looking for the perfect cookbook to help you create delicious
bite-sized treats? Look no further than Petite Eats! This cookbook is

filled...
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