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BASIL STRAWBERRY SHORTCAKE 

For the Cake:  

 1 cup sugar 

 1 ¼ cup all-purpose flour 

 ¾ teaspoon salt 

 ¾ teaspoon baking soda 

 ¾ teaspoon baking powder 

 1 large egg 

 ½ cup buttermilk 

 1 ½ teaspoon vanilla extract 

 ¼ cup oil 

 6 Tablespoons water 

For serving:  

 Plenty of strawberries (about a pound, hulled and sliced or quartered … whatever you like) 

 1 cup of whipping cream, whipped (You can add a couple of teaspoons of powdered sugar if you 

want, but I find that the sweetness in the Basil Simple Syrup and the natural sugar in the 

strawberries is plenty of sweetness.) 

 Fresh basil leaves, julienned (Lay them flat on each other and roll from one side. Cut across the 

roll to create the julienne.) 

 Basil Simple Syrup (Mix equal amounts of sugar and water in a small saucepan. For this cake, 

you’ll need about ¼ cup of each. After it comes to a low boil, add the basil leaves and allow to 

simmer for about 30 minutes. Strain the leaves out.) 

Preheat the oven to 350°. Grease a large cookie sheet (also known as a half sheet), then line it with 

parchment paper.  

In a large bowl, whisk together all of the dry ingredients. In a separate bowl, whisk together all of the 

wet ingredients. Add the wet ingredients to the dry and whisk to combine.  

Pour the batter into the pan and spread it out evenly. Bake for 15-20 minutes. Let the cake cool in the 

pan, then wrap it in plastic wrap and freeze for one hour or overnight. If freezing for one hour, take it 

out and proceed. If freezing overnight, take out at least 30 minutes before serving.  

To serve: Use a two-inch cookie cutter or biscuit cutter to cut out circles from the cake. Brush them with 

Basil Simple Syrup, then stack on each dessert plate alternating with the strawberries and whipped 

cream. Garnish with the julienned basil. 

Bon Appétit!  


