
Congresbury Ginger Shortcake
 Vegetarian

DESSERT

Ingredients
1 teaspoon double-acting baking powder

0.3 cup butter

0.3 cup confectioners' sugar

1.5 cups flour  all-purpose 

1 tablespoon golden syrup

1 teaspoon ground ginger

0.3 cup sugar  white 

Equipment

READY IN

300 min.

SERVINGS

8

CALORIES

185 kcal

https://whatsheate.com


frying pan

sauce pan

oven

wire rack

springform pan

Directions
Preheat the oven to 400 degrees F (200 degrees C). Grease a 9-inch cake pan or springform

pan.

Cream the 1/2 cup butter and 1/4 cup white sugar until smooth. Sift together the flour, baking

powder, and 1 teaspoon ground ginger.

Add the flour mixture to the butter and sugar and stir until combined, forming a stiff dough.

Pat the dough into the prepared pan and bake for 15 to 20 minutes or until the shortcake is

firm and pale golden on top. Allow the cake to cool in the pan for ten minutes, and then

remove it from the pan and let it cool on a wire rack.

Transfer the cake to a serving plate.

Combine the confectioners' sugar, 1/4 cup butter, golden syrup and 1 teaspoon ginger in a

saucepan; heat over medium-low heat until the butter and sugar have melted.

Pour the warm glaze over the shortcake and refrigerate the cake to set the glaze. When cool,

cut the cake into 8 wedges.

Nutrition Facts

 PROTEIN 5.4%
  FAT 29.17%

  CARBS 65.43%

Properties
Glycemic Index:43.76, Glycemic Load:18.8, Inflammation Score:-2, Nutrition Score:3.9291304460038%

Nutrients (% of daily need)
Calories: 184.73kcal (9.24%), Fat: 6.01g (9.25%), Saturated Fat: 3.69g (23.06%), Carbohydrates: 30.35g (10.12%),

Net Carbohydrates: 29.68g (10.79%), Sugar: 12.16g (13.51%), Cholesterol: 15.25mg (5.08%), Sodium: 99.29mg

(4.32%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 2.5g (5.01%), Vitamin B1: 0.18mg (12.3%), Manganese:

0.24mg (12.18%), Selenium: 8.22µg (11.74%), Folate: 43.14µg (10.78%), Vitamin B2: 0.12mg (7.09%), Vitamin B3:



1.41mg (7.05%), Iron: 1.2mg (6.66%), Phosphorus: 38.39mg (3.84%), Vitamin A: 177.35IU (3.55%), Calcium: 34.98mg

(3.5%), Fiber: 0.67g (2.68%), Copper: 0.04mg (1.79%), Magnesium: 5.97mg (1.49%), Zinc: 0.18mg (1.2%), Vitamin E:

0.18mg (1.19%), Vitamin B5: 0.11mg (1.12%)


