
www.HarwoodPodcast.com

Strawberry Cream Tea Bread

 2 cups all-purpose flour
 3/4 tsp. baking soda
1/4 tsp. salt
3/4 cup granulated white sugar
2 large eggs
1 tsp. vanilla extract
6 T. butter, melted & slightly cooled
1/2 cup sour cream
1-1/2 cups strawberries (fresh or frozen)
1/2 cup pecans (coarsely chopped)

1. Preheat oven to 425ºF. Prepare a cookie sheet by lining it with a piece of 
parchment paper and sprinkling with a bit of flour.

2. Mix flour, baking powder, 2 Tablespoons sugar and salt together in bowl. 

3. Cut butter into chunks and place in bowl with flour mixture. Use a pastry blender 
or your fingers and blend butter into flour.

4. Add half & half. Mix with a spatula until dough comes together. 

5. Spoon dough into center of parchment. Sprinkle some flour on top and begin 
pressing into a circle. Press out dough until it as about 8 inches in diameter.

6. Use a long blade knife and cut dough into 8 wedges. Dab some half & half
on top of the dough and sprinkle with a bit of the extra sugar. 

7. Place in the oven and cook for about 15 minutes, or until the scones are lightly 
browned. Remove from baking sheet and let cool on a plate.  

Spray loaf pan & make parchment sleeve. Lightly spray again.
Preheat oven to 350 degrees.

1. Mix flour, baking soda, salt and sugar in bowl.

2. Add eggs and vanilla and begin mixing together. Add melted butter and mix.

3. Add sour cream and mix well.

4. Fold in strawberries and pecans.

5. Spoon batter into prepared pan and smooth out the top. Bake for 55 minutes.

6. Let cool for 5 minutes in pan, then lift bread out of pan using sleeve and place on 
cooling rack to continue cooling.

Great served with butter and a cup of Lady Londonderry Tea!


