BRIOCHE FILLED WITH
SUGARED STRAWBERRIES
(pictured, page 107)

Brioche with a Sugared Straw-
Cap, page 114 berries, below

1. Follow directions on page 114
for preparing Filled Brioche.

2. Prepare Sugared Strawberries
Serve as directed on page 114.

Makes 10 servings.

~ SUGARED STRAWBERRIES
3 pint boxes straw- Confectioners’ sugar

berries, washed, 1 pint box straw-
hulled, and sliced berries, washed,

1 cup granulated unhulled, for
sugar garnish (optional)

2 tablespoons but- 114 cups heavy
ter or margarine cream, whipped

1. In medium bowl, lightly toss
sliced berries with granulated sugar.
Refrigerate until ready to fill brioche.

2. To serve: Spread inside of hot
brioche with butter. Spoon sliced

strawberries into brioche, mounding

high. Sprinkle with confectioners’
sugar after setting cap in place, and
garnish with unhulled strawberries.
Pass whipped cream to top individ-
ual servings.

Makes 10 servings.



