
 

 

Happy Canada Day from City of Pickering Adults 55+! 
 
See below our annual treat recipe, so that you can make and enjoy it this Canada Day, 
while taking in all that the virtual celebrations have to offer!  Special thanks to Matthew 
at V!VA Retirement Communities Pickering for providing it           

 
 
 

 
The Traditional Way to Make Strawberry Short Cake: 

 
Ingredients: 
•  6 cups sliced fresh strawberries 
•  1/2 cup sugar 
•  1 teaspoon vanilla extract 

 
SHORTCAKE: 
•  3 cups all-purpose flour 
•  5 tablespoons sugar, divided 
•  3 teaspoons baking powder 
•  1 teaspoon baking soda 
•  1/2 teaspoon salt 
•  3/4 cup cold butter, cubed 
•  1-1/4 cups buttermilk * 
•  2 tablespoons heavy whipping cream 

 
TOPPING: 
•  1-1/2 cups heavy whipping cream 
•  2 tablespoons sugar 
•  1/2 teaspoon vanilla extract 

 
Directions 
• Combine sliced or quartered strawberries with sugar and vanilla; Let stand at 

least 30 minutes, stir occasionally. 
• Preheat oven to 400° 
• For shortcakes, whisk together flour, 4 tablespoons sugar, baking powder, baking 

soda and salt 



 

 

• Cut in butter until crumbly 
• Add buttermilk; stir just until combined (do not overmix).  
• Drop batter by 1/3 cup-fulls 2 inches apart onto an ungreased baking sheet.  
• Brush with 2 tablespoons heavy cream; sprinkle with remaining 1 tablespoon 

sugar.  
• Bake until golden, 18-20 minutes.  
• Remove to wire racks to cool completely. 

 
For topping, beat heavy whipping cream until it begins to thicken. Add sugar and 
vanilla; beat until soft peaks form. To serve, cut shortcakes in half; top with 
strawberries and whipped cream. 

 
Don't Have Buttermilk? Place a tablespoon of white vinegar or lemon juice in a 
measuring cup and fill with regular milk to reach the 1 cup mark. 
 
Whip Smart: It’s important the heavy cream is cold when you mix it—you’ll get more 
volume. Start out on low speed and be patient. You can make the whipped cream up to 
2 hours ahead, then gently stir when you’re ready to serve it. 

 

 

https://amzn.to/2LlenxW

