Strawberry shortbread 
	· 190g plain flour 

· 60g caster sugar 

· 125g butter 

· 4 strawberries 

· 4 teaspoons strawberry jam

· 100ml double cream 
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Method
	Preheat the oven to 170 C
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	Weigh the flour, sugar and butter 
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	Mix the butter and sugar together until creamy
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	Add the flour and mix to a dough
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	Roll out the dough to 1cm thick and cut out circles using the cutter
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	Using a fork put several holes in each circle 
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	Place on a greased baking tray
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	Place in the oven for 8-10 mins
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	For the topping
Whisk the cream until thick
Once cooled Add some jam and cream to the top of each biscuit and decorate with a slice of strawberry 
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