
Ingredients Yield: 12 Servings

1 qt. Strawberries, rinsed and cut into quarters

3 c. Ultrafresh Mild Salsa

1 c. Almonds, toasted, rough chopped

1 c. Muscat wine

3 oz. Sugar, 10X

4 Tlb. Fresh Mint, chopped

12 ea. Individual buttermilk biscuits

1 qt. Heavy cream.

Preparation Instructions:

1. Prepare shortcake biscuits as per manufactures instruction

2. In chilled mixing bowl add heavy cream and whip until medium peaks appear.  Refrigerate for service 

3. In another mixing bowl combine all remaining ingredients and refrigerate for one hour.

4. Spoon mixture over Mascot wine soaked buttermilk biscuit and garnish with fresh whipped cream

Maines

Product Amount Ingredient

Code # Cost

Strawberries Fresh O96533 1 qt. $3.64

Mild Salsa Ultrafresh O97866 3 c. $6.96

Almonds Azar 328120 1 c. $4.24

Mascot Wine N/A N/A 1 c. $1.00

Sugar, 10X Domino 380170 3 oz. $0.15

Fresh Mint Fresh O97277 4 Tlb. $0.12

Shortcakes Bridgeford 171229 12 ea. $0.27

Heavy Cream Packer O15500 1 qt. $2.99

Recipe Cost $19.37

Portion Cost $1.61

Suggested Menu Price Portion Cost Gross Margin Food Cost %

$4.25 $1.61 $2.64 37.88%

Suggested Menu Price Portion Cost Gross Margin Food Cost %

$5.25 $1.61 $3.64 30.67%

Suggested Menu Price Portion Cost Gross Margin Food Cost %

$6.25 $1.61 $4.64 25.76%

Ultimate Strawberry and 

Almond Shortcake

Ingredients


