Shortcake Station
Slice one 16-oz pound cake, sliced into 12 slices, for the shortcakes.

Sauce Station

For sauce, combine sugar, cornstarch and water in (8-in.) Sauté Pan; stir until dissolved. Zest lemon using Microplane® Adjustable Grater to measure 1 tsp zest. Juice lemon using Citrus juicer to measure 2 tbsp juice. Add zest, juice and blueberries to sugar mixture. Bring to a boil over medium heat; simmer 4 minutes or until sauce develops a deep purple color, stirring occasionally.

Berry Station

Clean and hull strawberries then rinse and spin dry using Salad and Berry Spinner.  Then cut strawberries into quarters, and set aside.  Rinse and spin blueberries also using salad and berry spinner.

Assembly Station

To assemble shortcakes, take cut strawberries and divide evenly among shortcakes. Spoon about 2 tbsp blueberry sauce over each shortcake. Serve with ice cream, if desired.

