category: DESSERT

NUTRITION INFO |

| Calories 418
Calories From Far [46%)

| Total Fat 22.1g
| Soturated Fot_8.5g
| Cholesterol 66.45mg
| Sedium 410.54mg




category: DESSERT

SKILL LEVEL:

(b)

Makes 4 Servings
TOTAL TIME:

about 25 min.

* Remove stems from strawberries. Coarsely chop and put them info a medium-sized sauce pan. Add water and turn
heat on to “medium-high.” Cover pot and let strawberries steam for about 5 minutes.

* Remove lid, reduce heat to “medium” and continue cooking, stirring occasionally so the berries won't stick to the
bottom of the pan. Simmer till they're broken down.

* When the strawberries are completely broken down (another 5-10 minutes) you will have a thick sauce. Check for
sweetness and add sugar or honey accordingly.

* Meanwhile, using a whisk, mixer or electric beater whip the cream in a medium-sized stainless steel or glass bowl.

* After about a minute add the sugar and vanilla.

* Whip cream to “soft peaks.” (That's when it holds its shape, but is still very glossy.) Don't overwhip!

* Cut the muffin into thirds. Alternate layers of muffin and strawberry sauce, and top with whipped cream.

* Garnish plate with whole, fresh strawberries.
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