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Strawberry
Sonker with Dip

Yield: 12 servings.

Pastry:
3 cups all-purpose flour
. teaspoon salt
cup vegetable shortening
large egg
tablespoons distilled white vinegar
tablespoons butter, melted

W NN a

tablespoons sugar

Filling:
1 cup sugar
2 cup all-purpose flour
2 teaspoon ground cinnamon
yA teaspoon ground nutmeg
1 cup water
" cup (1stick) butter, melted
8 cups fresh strawberries,
halved or quartered if large

Dip:
2 cup sugar
3 tablespoons cornstarch
Pinch of salt
3 cups whole milk
. teaspoon vanilla extract

For the pastry: Whisk together the
flour and salt in a large bowl. Work in
the shortening with a pastry blender or
fingertips until the mixture is crumbly.

Whisk together the egg and vinegar in
a small bowl. Make a well in the center
of the flour mixture, pour in the egg

mixture, and stir with a fork to form
soft dough that pulls in all of the dry
ingredients. Form two balls, one using
about % of the dough and the other
using what'’s left. Place each ball on

a sheet of plastic wrap, flatten to a

disk about 1inch thick, wrap well, and
refrigerate for at least 3 hours, or up to
overnight.

Position a rack in the center of the
oven and preheat to 375°. Lightly
grease a 9x13-inch baking pan.

For the filling: Whisk together the
sugar, flour, cinnamon, and nutmeg in
a large bowl. Whisk in the water and
butter until smooth. Gently stir in the
strawberries.

To assemble: Using lightly floured
fingertips, press the larger disk of
dough evenly across the bottom and
up the sides of the prepared pan. Bake
until the pastry is dry to the touch, but
not browned, about 10 minutes. Pour in
the strawberry mixture.

To make a lattice top crust, roll the
other piece of dough on a lightly
floured work surface into a 13x4-inch
rectangle.

Starting on one long side, use a pizza
cutter or sharp knife to cut 4 long
strips of dough that are 1inch wide;
arrange them lengthwise over the
filling, spacing them evenly. Starting on
a short side, cut the remaining dough
crosswise into strips of dough that are 1
inch wide; arrange them perpendicular
to the long strips of pastry, spacing
them evenly to make a lattice. (If you
are not the lattice type, just cut the
rolled pastry into strips or other shapes

and arrange them over the filling
however you like.) Brush the pastry with
melted butter and sprinkle with sugar.

Bake until the pastry is deep golden
brown and the filling bubbles, 45 to
50 minutes. Let cool on a wire rack
for at least 15 minutes before serving.
Meanwhile, make the dip.

For the dip: Whisk together the sugar,
cornstarch, and salt in a medium
saucepan. Whisk in the milk until
smooth. Cook over medium heat,
stirring with a heatproof spatula until
the mixture thickens enough to coat
the spatula, about 5 minutes. Remove
the pan from the heat and stir in the
vanilla.

To serve, scoop warm sonker into
serving bowls. Ladle a little warm dip
over the top and serve at once.

Subscribe to the Our State Eats newsletter and get recipes weekly.
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