
 

 

STRAWBERRY SHORTCAKE BARS 

Serving Size 1/12 cake 

Ingredients 

BUTTER-VANILLA CAKE 

 1/2 c unsalted butter, softened 
 1 c white sugar 
 2 eggs 

 1 tsp baking powder 
 1 1/2 c all-purpose flour 

 3/4 c milk 
 1 tsp vanilla or almond extract  

 1 pint strawberries 

CREAM LAYER 
 8 oz whipped cream cheese 

 1/4 c powdered sugar 
 8 oz frozen whipped topping (ex. Cool 

Whip) 

Instructions 

1. Preheat oven to 350. 
2. In a large bowl, beat together sugar and 

butter until creamy. 
3. Mix in eggs, baking powder and salt. 
4. Alternative between adding in the flour and milk, beating after each addition. 
5. Beat until all ingredients are combined. 
6. Stir in vanilla extract. 
7. Grease and lightly flour a 9x13 baking dish or 2 round baking dishes. 
8. Pour batter evenly into the dish/dishes. 
9. Bake for 18-20 minutes for 9x 13 baking dish or 12-15 minutes for round baking 

dishes.  Do not over bake.  Cake will be flat and light in color. 
10. Let cool completely.  Set aside. 
11. Dice up strawberries. Set aside. 
12. In a large bowl, cream together cream cheese, powdered sugar and frozen whipped 

topping. 
13. Spread cream cheese mixture evenly on top of cooled cake. 
14. Top with fresh, diced strawberries.  Repeat step 13 and 14 if you are layering cake. 
15. Refrigerate for 3 hours. (We actually didn't refrigerate and it tasted great...)  
16. Store in the refrigerator. 
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Note: As you can see from our picture we layered our two round 

cakes.  I made the cakes the night before, cooled, and then froze since 

it is easier to spread frosting on frozen cakes.  We then layered with 

the cream cheese, strawberries, and just a couple more dabs of the 

cream cheese mixture to make sure the layers stuck. 
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Nutritional Information Amount  

Serving 1/12 of cake 

Calories 332 kcal 

Carbohydrate 39 gm 

Fat 18 g 

Protein 2 g 

Potassium 133 mg 

Sodium 147 mg 

Phosphorus 86 mg 


