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DUTIES:  Committee Members

· Make shortcakes for Festival on Saturday using the recipe below.  

· Deliver shortcakes to the Festival by 12:00 noon on the day of the Festival.

Shortcake Recipe

1, 40 oz box 
Jiffy Mix

3/4 cup
sugar

3/4 cup 
melted butter

1 3/4 cup
milk

Heat oven to 425 degrees.  Spray pans with Pam or similar product.  

Mix ingredients together. Spread into TWO pans.  Score dough so that you’ll get 15 biscuits out of each pan.  Bake 10-12 minutes.  Test with a toothpick in the middle to see that toothpick comes out clean.  Undercooked shortcakes cannot be sold.
When cool, cut in 15 pieces and put them into the plastic container.  Please do not use a sharp knife to cut.  It cuts into the Teflon finish of the pan.  Separate layers with wax paper.  Please do not put the lid on tight.  The shortcakes sweat and become gooey.

Additional Hints, PLEASE READ

· Mix one recipe at a time.  The batter is hard to work with if more than one box is prepared.

· It is easier to mix the ingredients if you place the wet ingredients in the bowl first, and then add the dry.

· Some mixes are moister than others.  To ease spreading the dough, divide in half, sprinkle a little flower on mixture and pat into pans.

· The most common problem with the shortcakes is they can burn easily on the bottom.  Watch the first batch to see how long your oven takes to bake them.  When baking, a cookie sheet underneath the pans helps to prevent burning. Adjust the time accordingly.

· Stack only three or four layers of shortcake with wax paper in between, as more layers will crush the bottom cakes.

· Thoroughly wash pans, dishwasher preferred. 

· Put clean paper towels between each pan for storing.

Thank you for baking these shortcakes for our customers.  We couldn’t do it without you.
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Dear Baker,

Thank you for baking the shortcakes for the Strawberry Festival.  We are using metal pans owned by the HWC to keep expenses down as well as lowering our carbon footprint.  By using those we keep 64 metal pans from landing in the landfill.  Please wash each pan before using and throw away the paper towel lining each pan.

Please use the plastic knife provided to cut the shortcakes.  Sharp knives cut into the Teflon coating and the pans must be thrown out.

When cleaning the pans for return to the club, please be thorough in the cleaning of the pans and scrub off all of the baked on Pam and shortcake on both sides of the pans and along the rim. Better yet, toss them in the dishwasher. They are stored in the Town shed where mice inhabit and we don’t want to attract them to the pans.  Also, since they rust it is important that they are allowed to dry thoroughly before nesting them with a clean sheet of paper towel in between each pan to absorb moisture.  With your help we will be able to keep the pans in good working order for years to come.
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