
1. For the Strawberry Compote: In a large bowl, gently toss 

strawberries and sugar together until well coated. Set aside for 

30 minutes to allow berries to release their juices. 

2. For the Shortcake Muffins: Preheat oven to 350 degrees F. 

Grease a 6-cup shortcake or muffin pan; set aside. In a large 

bowl, sift together flour, baking powder, and salt; set aside. In 

another bowl beat butter and sugar together at medium speed 

with an electric mixer for 3 minutes, or until creamy. Add 

yolks, one at a time, beating well after each addition. Add dry 

ingredients in 3 additions, alternating with milk, ending with 

flour. Beat at low speed until well combined. Scrape down 

sides of bowl. Add vanilla and beat for 10 seconds. Pour bat-

ter into prepared pan. Bake for 15 minutes, or until a wooden 

pick inserted into center of cakes comes out clean. 

3. For the Lavender Cream: In a small bowl, heat 1/2 cup whip-

ping cream in the microwave at 30-second intervals until 

cream simmers. Add lavender to heated cream and set aside to 

steep and cool. When cream is cool, strain cream and discard 

lavender. In a large bowl, combine infused cream and remain-

ing 1 1/2 cups whipping cream. Beat at medium speed with an 

electric mixture  until mixture begins to thicken. Add confec-

tionerôs sugar and vanilla, beating until soft peaks form. Re-

frigerate until serving time.  
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Shortcake Muffins 

1 1/2 c. cake flour 

1 t. baking powder 

1/4 t. salt 

3/4 c. sugar 

6 T. butter 

3 large egg yolks 

1/2 c. milk 

2 t. vanilla 

Strawberry  Compote 

4 c. sliced strawberries 

1/4 c. sugar 

Lavender Cream 

2 c. heavy whipping cream, divided 

1 T. dried lavender 

3 T. powdered sugar 

1/2 t. vanilla 

6 servings 
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Lavender-Lemon Verbena Cake 
2 1/2 cups cake flour 

3 1/2 tsp. baking powder 

1 cup sugar 

1/2 tsp. salt 

2 TBSP fresh, finely chopped verbena leaves 

2 TBSP fresh lavender flowers 

2/3 cup butter 

3/4 cup milk 

1/2 cup apple juice 

3 eggs 

1 tsp. lemon extract or 1 TBSP real lemon juice 

Zest of one lemon 
 
Preheat oven to 350 F. Cream butter, sugar and herbs. Blend dry ingredients 

and add sugar and butter. Whip juice, milk, eggs and extract. Add to dry 

ingredients. Mix well until batter is really smooth. Choose your pans and 

prep with butter and dusting of flour. Bake 25 minutes for muffins, 30 min-

utes for layer cake or 35 minutes for tube cake. Test cake center, when 

toothpick inserted comes out clean, itôs done! Let cool, serve with curd. 

Lavender-Lemon Curd 
1/2 cup butter 

1 and 1/4 cup sugar 

2 lemons, zest & juice up to 1/2 cup  

4 well beaten eggs 

Pinch of salt 

1 TBSP. dried lavender flowers or 3 TBSP fresh 

Use a double boiler; bring water underneath to a boil then lower to simmer. 

Place butter and sugar first in to pot to melt together, then add rest of ingre-

dients. Whisk gently until smooth and thickened. Pout through sieve over a 

heat proof bowl then spoon into two clean jam jars and cool. Keep in refrig-

erator...about a week if you are lucky! 

 


