
 

www.HarwoodPodcast.com
This work is licensed under the Creative Commons Attribution-NonCommercial-NoDerivs 

License. To view a copy of this license, visit http://creativecommons.org/licenses/by-nc-nd/3.0

Cold Strawberry Soup

  ● 2 cups strawberries, sliced
  ● 6 T. sugar
  ● 1 cup water
  ● 2 t. cornstarch mixed in 1 T. cold water
  ● 1 cup fresh orange juice (2-3 oranges)
  ● 2 T. lemon juice

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.  

1. Combine strawberries, sugar and water in medium saucepan and bring to a 
simmer over medium heat.

2. Once berries begin to bubble, stir in the cornstarch and water mixture. Let cook 
for 1 minute, then remove from heat.
Add orange juice and lemon juice, stirring to combine.

3. Using a measuring cup, transfer mixture to a blender or food processor. Blend 
until mixture is smooth.

4. Over a large bowl or 8 cup measuring cup, put soup through a strainer to catch 
any seeds or pulp. Let the soup sit out for about 30 minutes, then cover and chill 
for at least 2 hours.

Serve with a garnish of mint or a skewered strawberry.


