
June 8th 

11 a.m.—Noon: Ventriloquist Helen 

Hammett 

1 p.m.—3 p.m.: The Sofa King Cool Band 

4 p.m.—6 p.m.: Well Strung 

7 p.m.—9 p.m.: El Dorado 

June 9th 

10 a.m.—11 a.m.: Grove City Theater and 

Arts Guild Presents “The Wizard of Oz” 

11 a.m.—Noon: Mercer Youth 

Noon—1p.m. Christian Puppet Ministry 

1 p.m.—3 p.m. Soundbite 

4 p.m.—6 p.m.: Bailey Downs 

7 p.m.—9 p.m.: The Billy Price Band 

June 10 

11 a.m.: Church Service 

Noon—1 p.m.: His Remnants 

1 p.m.—2 p.m.: Grace United Methodist 

Church Praise Band 

3 p.m.—5 p.m.: Festival Talent Show 

Main Stage Entertainment 

Olde Fashioned Strawberry Short Cake Recipe 

June 8, 9 & 10, 2007 

Strawberry Days Schedule 

June 8th 

Noon—1 p.m.: Ventriloquist Helen 

Hammett 

2:30 p.m.—4 p.m.: Tom Milnes 

5:30 p.m.—7 p.m.: Marla Voltz 

 

June 9th 

                                                                                   

r 

Noon—1p.m. Nancy Byers 

1 p.m.—2 p.m. Tree Beard Brown 

2:30 p.m.—4 p.m.: Claire 

5:30 p.m.—7 p.m.: Rockafellas 

 

June 10 

 

 

1 p.m.—2 p.m.: Tri-Flectons 

 

Shelter Stage Entertainment 

INGREDIENTS:  
 

* Biscuits:  

* 2 cups all-purpose flour  
* 1 tablespoon baking powder  

* 1/2 teaspoon salt  

* 3 tablespoons sugar  
* 1 stick butter, chilled  

* 2/3 to 3/4 cup half and half, milk, or cream                                                           

* 
* Filling:  

* 1 quart strawberries  

* 1/3 cup sugar  
* .  

* 1 1/2 cups whipping cream for topping, or 

non-dairy whipped topping  

PREPARATION:  

Rinse the berries under cold water; drain well. Hull and slice the berries; place in a bowl. Sprinkle with the 
sugar; cover and let stand at room temperature for about 1 hour. Whip the cream (sweeten with 2 or 3 table-

spoons of sugar, if desired) until it holds a soft peak.  

 
Preheat the oven to 425 degrees. Set rack at center level.  

 

In a food processor (you can use a pastry cutter or fingertips) combine the flour, baking powder, salt and 
sugar and pulse to mix. Cut butter into about 8 pieces and add to the mixture. Pulse until the mixture resem-

bles coarse meal, but with few pea-size chunks of butter left in the mixture. Transfer the mixture to a large 

bowl and make a well in the center. With a fork stir in the cream or milk, just until dough is moist. Be very 
careful not to overwork. The dough doesn't have to hold together well at this point. Let the dough stand for 

a minute. Turn the dough out onto a lightly floured surface. Fold the dough over on itself (knead) 2 or 3 

times, until it is holding together and is less sticky.  
 

Gently pat the dough into a 6 by 12-inch rectangle about 3/4-inch thick and cut into 8 (3-inch) biscuits with 

a floured round cutter. Transfer to a buttered foil-lined cookie sheet. Brush on a little milk or cream and 
sprinkle tops with some sugar, if desired. Bake for 10 to 15 minutes, until risen and golden brown. Remove 

to a platter and split each biscuit horizontally with a serrated tool. Butter the hot biscuits then top with about 
1/3 cup of berry mixture. Replace the tops and top with a tablespoon or so of berries. Serve with whipped 

cream for topping.  

Serves 8.  


