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Please Contact Us 
We are located in the community room at  

Kortright Hills Public School  

23 Ptarmigan Drive Guelph, ON N1C 1B5  

 kortrighthillsng@gmail.com www.khng.ca 

Our Boundaries 
 

North – Downey and Niska Rd from Hanlon to Niska Bridge - 

North to Stone Road; 

East – Hanlon Expressway;  

West – City Limits;   

South West – City Limits to Downey Rd;     

South East – Teal Dr. from Downey to Hanlon. “creating a village in the city” 

 July 2025 issue                       Visit us on the Web: www.khng.ca 

Thank you to our many sponsors 

and community vendors for        

another wonderful event for the 

Kortright Hills Community. Many 

games and prizes were played and 

handed out at this year’s event. 
 

We had about 500 in attendance to 

enjoy an  afternoon of family fun. 

 

 
KHNG 

Egggstravaganza 

mailto:khng@bellnet.ca?subject=Neighbourhood%20Group%20Inquiry
http://www.khng.ca
https://forms.gle/yMYHf2CSznHo9r5u5


 

 

 

If you are new to the Neighbourhood, we extend a warm welcome to you and your family!   

A special ‘thanks’ goes to all of our volunteers and community partners, 26th Guelph Scout 

Group, Kortright Hills Public School and the GNSC.  Your support for our Neighbourhood is 
greatly  appreciated! 

Welcome! 

Thank You! 

Stay Informed: 
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WE  NEED YOU R H ELP  

Can you help us continue to deliver social and recreational 

programs for our community? In the coming months we are 

seeking your assistance with: 

 Join our Team and Help Plan upcoming events 

 Become a leader with 26th Scout Group 

 Volunteer at our Friday Youth Nights 

 Volunteer at our Summer Youth Nights 

 Volunteer at our Cobs Bread Program 

 Contact KHNG Staff to Book the Community Room 
 

High School Students can earn their volunteer hours. 
 

If these or similar opportunities are of interest to you, 

contact us today at kortrighthillsng@gmail.com 

Your help is needed – e-mail us today!!  

REGISTER TO ATTEND  
A SCOUTS CANADA 
STEM PROGRAMS  

NEAR YOU 
Contact Larry 

Group Commissioner  
by email:  

lshutsa@gmail.com 
 

Beavers: 
Ages 5-7 

meet Mon 6:30-7:30 
 

Cubs: 
Ages 8-10 

meet Mon. 6:30-8:00 
 

Scouts: 
Ages 11-14 
Ventures 

Ages 14-17 
Both meet Mon 6:30-8:00 

 

We are looking for  
Volunteers 

Join the adventures! 

Summer Info! 

To get email updates of our Neighbourhood events delivered to your inbox, please send your 

request to kortrighthillsng@gmail.com.  Visit our Website, Facebook group or page to find  
information about KHNG upcoming events, programs and workshops. 

Action Read Early Literacy Program: Join us for FREE literacy and         
numeracy  programs! Enjoy story-time, number and language games, 
songs, rhymes, word play, puzzles, crafts and nutritious snacks. Gain    
ideas, tips and resources for early literacy activities at home. Caring and 
nurturing staff, qualified in Early Childhood Education. 
 

Programs operate on a ‘first come, first serve’ basis in locations     
throughout Guelph. They are open to parents or caregivers with children 
aged newborn to 6 years. Register at the program site. 
 

For more information, or to check if a site is full,  please call  
519-836-2759.  KHNG site is located in the community room on  
Mondays from 9am - 12pm (No program July or August) 

Action Read Literacy Program 

Guelph Public Library Summer Program 

The Beavers Helping Out  

At Cobs Night  

Join us for an adventure around the world! We’re setting sail to faraway 
places and uncovering the wonders of new cultures, landscapes, and 
stories. 
 

Drop by any Guelph Pubic Library location starting Monday, June 9, 2025 
to pick up your free summer reading package and get 
ready for a season full of reading fun for all ages. 
 

Summer Reading Program Option:  
Pre-Readers (toddlers to 5 years): TD Summer  
Reading Club activity booklet 
 

Readers (6 to 12 years): TD Summer Reading Club activity booklet 
 

Teens and Adults (13+ years): Summer Reading Challenge 
 

Start reading together as a family, read to an animal or listen to an     
audiobook, anything and anywhere! Our summer  reading program run 
from June 9 to September 2, 2025, across all Guelph Public Library 
branches. 
 

Submit your entries by Monday, July 21 to be entered into both the July 
and September prize draws, or by Tuesday  September 2 to be entered 
into the mid September prize draw only.  

Ward 6 Councilor Nominee 

The city officially announced the appointment process to fill ward 6  
councilor vacancy that was formerly held by MP Dominique O’Rourke. As 
of June 25, there are eleven confirmed nominees including former Ward 
2 councilor James Gordon.  Interested nominees do not need to reside in 
ward 6. The deadline to apply is July 7 with council expected to appoint 
the new member from the pool of  applicants on July 23. Nominees will 
be in the position for the remaining term which ends with a municipal 
election in October 2026. 
 

Additional information can be found at the city of Guelph website. 

Friends of the Guelph Public Library’s Annual Book Sale  

Save the dates, September 25-28/2025! 

Same location as last year 440 Elmira Rd. North 

GPL Annual Book Sale 

Page 2 of 10 

mailto:khng@bellnet.ca?subject=Neighbourhood%20Group%20Inquiry
mailto:lshutsa@gmail.com


 

  

 

 “creating a village in the city” 

Summer Info Con’d! 

K H N G  G I G G L E  

C O R N E R . . . .      

 

t 

Community Back Pack Program 

Amazing Fact… You need at 
least 1 Witness to prove a 
murder and a  minimum of 
2 Witnesses to register a 
marriage it clarifies which 

more dangerous! 

KHNG Summer Youth Nights 
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Advertise In Our Newsletter 

Published Jan, Apr, Jul & Oct 2025 

Sponsorship Suggested Rate Scale: 
 

Full page ad, graphics, logo & border  $100 in Newsletter & $50 on Website 
 

1/2 page ad, graphics, logo & border  $50 in Newsletter & $25 on Website 
 

1/4 page ad, graphics, logo, border  $25 in Newsletter & $15 on Website 
 

Business card, graphic, logo & border  $15 in Newsletter & $10 on Website 
 

Small ad, max 15 words, No graphics,  FREE 
 

Newsletter advertising helps fund KHNG events 
 

Advertise in our next newsletter October 2025!! 

Flower Spotlight: Peony 

Summer Info Cont’d! Guelph Police Services Bike Ice Cream Program 

We are excited to share that our summer ice cream ticket program 

is back!  

Officers will be on the look-out  

for children wearing bike helmets,  

and when able, will issue tickets, 

which can be redeemed for free  

blizzards at local Dairy Queen  

locations. All recipients will also be  

entered in a draw to win a free  

bike from Vettor Small Engine  

and Bicycle! 

Crime Stopper Report  

Peonies are perennial flowers that have compound, 

deeply lobed leaves and large, often fragrant flowers, in 

colors ranging from purple and pink to red, white or 

yellow. They bloom in June and have a short blooming 

season, usually lasting for only 7–10 days. For 2025, 

Canada Post's annual flower stamp series features     

peonies - popular flowers in many Kortright Hills      

gardens. Here are some tips in planting peonies in your 

garden:  

 Best planted in the fall allowing peonies to establish 

roots before the growing season 

 Space peonies about 3-4 feet apart to encourage 

good air circulation amongst plants and leaves 

 Plant in well-draining, fertile soil with good air        

circulation 
 Choose a sunny spot with at least 6-8 hours of    

sunlight per day 

Here's season 4 of The 

Real Housedogs of 

Kortright Hills. Please 

say "hello" to them as 

they walk down the  

sidewalks of the            

neighbourhood. 
 

Top Row: Apollo, Andy, 

Burton, Penny 
 

Second Row: Casper, 

Remi, Uran Uran, Asher 
 

Third Row: Rowley,   

Molly, Oakley, Lily 
 

Bottom Row:  FiFi, 

Jazz, Bear, Zara  

The Real Housedogs of Kortright Hills 

Guelph Rib Fest 2025 

Rotary Club of Guelph Presents Rib Fest 

August 22-24, 2025 

Riverside Park 
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Share Community News In The KHNG Newsletter: 
KHNG sends an electronic newsletter, four times a year, next issue is        

October 2025. Want to advertise your business? Want to share your          

favourite recipe? Write an article of interest? Or are you a student looking to 

offer your services (i.e. babysitting, shoveling snow, cutting/raking the lawn). 

Send your information by E-mail to: kortrighthillsng@gmail.com.  This is a 

great way for Kortright Hills Neighbours to come together by sharing 

thoughts, talents & services with our community neighbours.  

Kortright Hills Community News! 

 

 

 

 

 

 

 

 
 

 

 

Congrats Kortright 
Hills Grads of 2025 

The school hosted the annual Cobra Summer Kickoff on June 
12. Organized by the school council, new this year was a     
water balloon toss at Mr. Cooper and chances to win various 
gift cards. Thank you to the volunteers who assisted in        
running the event and especially to the executive school   
council members for actively supporting Kortright Hills public 
school throughout the 2024-25 school year.  

Cobra Summer Kickoff 2025 
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September 30th - National Day of Truth &  

Reconciliation & Orange Shirt Day 

Congratulations on 
completing your 10 
years of Kortright 
Hills journey        
Miranda.  Love 
Mom, Dad, Sidney, 
Apollo and the late 
Bumpy.  

Congratulations to 
Kai & Taylor  
Douglas for  
graduating Grade 
12 & 8! We are 
very proud of you.  
Love Mom & Dad 



 

 

 

 

 
 
 
 
 
 
 
 

 Kortright Hills Community News Cont’d! 

KHNG Fictionary 

KHNG is pleased to  

introduce “Fictionary”. 
 

Each newsletter we will  

provide you with some  

obscure words without  

providing the meaning. 
 

Search google to learn the 

meaning of these new word.  

Dithering 

Vexillologist 

Eclaircisssement 

Abecedarium 

Mottani 

 

A Sunny Sunday to have a  
Lemonade stand By Eden  

on Milson Crescent 

Kortright Hills Community Photos 

Fellow Kortright Hills neighbour Charlie had provided photos 

that were taken when the school was built. Can you believe 

the school was once the site of a big mountain of dirt?  

Back To The Future - Kortrght Hills Edition 
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I've recently become obsessed with old school  

flower pressing (I dry them and then create art).  

As I'm new to pressing, there is a lot of trial and 

error so I haven't been buying flowers to press, but 

rather just foraging. If anyone knows of areas with 

lots of wild flowers growing, or if anyone has a big 

garden they could donate some blooms for me to 

press from (I just need the heads when they are in 

bloom but before  decay sets in), l would be so 

grateful!  

Please email Morgan: Morgan.p.bond@gmail.com  

KH Community Member Wants Flowers 

https://forms.gle/VMy4dUHeQCMa2w9u5
mailto:Morgan.p.bond@gmail.com


 

  

 Kortright Hills Community News Cont’d! 
Spotlight on Kortright Hills’ Resident - Katherine Heyland - Owner of Tiny Cheer 

Page 7 of 10 

1. When did you first learn to sew? My mom taught me the basics when I was a little girl! And I sewed a stuffy bunny in high 

school – complete with cheerleader uniform – but I dove back in about 5 years ago during Covid, when my third son was a 

baby. 

2. Did you design and sew your own prom dress like Andie did in Pretty in Pink? I did not… sadly. But one of my       

favorite designers, Helen from Helen’s Closet, did! 

3. Why did you decide to open a sewing studio? April 2025! The stars aligned and the lease was available and I thought… 

why not! Let’s go for it 

4. Do you have a filing cabinet full of patterns by McCall’s, Vogue, Simplicity and Butterick? No but I have a folder on 

my google drive full of bag patterns from my favorite designers, like Sotak Handmade and Noodlehead. And another with    

clothing patterns I plan to make! 

5. Have you become a #Memade like Maria from the Sound of Music - referring to clothing or accessories (or in 

Maria’s case, curtains) that are made by oneself rather than being purchased from a store or online like Shein? I’m 

aspiring to that  I’m in love with clothing patterns from independent designers like Helen’s Closet and Sew Liberated. Both 

offer body  inclusive sizing, which is fantastic, and they offer a range of sewing patterns suitable for beginners through     

advanced sewists. Sew Liberated, in particular, “slow fashion”, centered around a mindful sewing practice and carefully  

constructing garments that will become wardrobe staples. 

6. Where are the best haberdashery places? Oooh I’m so sorry I don’t actually know… it’s not something I come across    

regularly. I’d love to have recommendations though! 

7. Recently, the CBC produced a podcast hosted by Matt Galloway - how Gen Zers lack basic life skills like cooking,  

doing laundry or sewing. Some social scientists call it “delayed adulthood” where the phenomenon of younger 

people lacking life skills that past generations took for granted. Why do you think schools don’t teach these basic 

life skills as part of the curriculum? Oh that’s a thorny issue! All I can say is that, as a mom, I understand how            

educational resources are stretched, and how challenging it is as a parent to work and raise kids, when both demand equal 

attention. I really value crafting practices like sewing and knitting, and try to teach my kids these skills. But I can’t cook to 

save my life! We can only do so much with the time we have, at home and at school. I would love to see “life skills” like 

cooking and sewing come back to schools – but I also think we’ve got a lot of “new” life skills that kids need to learn, like 

money management, creating a healthy work/life balance and just how to function within a climate of global instability. I 

think there’s a balance to find there!   

8. Besides sewing, do you have any other craft skills eg. Knitting, cross stitching? Yes – I’m an avid knitter! I’ve made my 

kids hats and mittens, and many cowls and scarves. Knitting was my first passion! 

9. Who would be your ultimate celebrity to design and sew an outfit for the Oscars? Honestly, I’m embarrassed to   

admit, I’m totally lost in this field and wouldn’t even know where to start! I’m such a fan of a-line dresses and midi skirts 

and a ‘throw it on and go’ “style”, which I don’t think would gel very well with an Oscars-ready wardrobe! 

10. Tell me, what is all in common with the following movies - Spiderman: No Way Home, Cruella and The 

      Silence of the Lamb? I haven’t seen any of those movies!! I promise I don’t live under a rock. Maybe I’ve been too busy    

sewing. Editors Note - all three movies have scenes where a character is sewing.  

 

Tiny Cheer Handmade website: https://tinycheerhandmade.com/  

And the classes are here: https://tinycheerhandmade.com/pages/classes 
 

The July classes I would like to highlight are:  

 Chanterelle Pants (make your own pants!!) class, 4 weeks, July 8-29) 

 Beginner Basics, July 19 

 Intermediate Sewing for Kids, 5 week class, July 3-31 
 

Katherine’s email address – katherine@tinycheerhandmade.com  

if you wish further information. 

  

https://tinycheerhandmade.com/
https://tinycheerhandmade.com/pages/classes
https://tinycheerhandmade.com/products/chanterelle-pants-sew-liberated-tuesdays-july-8-29
https://tinycheerhandmade.com/products/beginner-i-sewing-machine-basics-may-31-1-3-pm-copy
https://tinycheerhandmade.com/products/intermediate-sewing-for-kids
mailto:katherine@tinycheerhandmade.com
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 Kortright Hills Community News Cont’d! 
Kortrght Hills Society Garden Showcase 
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For those who use the kitchen sponge  

to clean your dishes, how frequently  

do you change it?  

Ideally, you should replace it on a weekly basis  

from a hygiene standpoint. However, there are  

things you can do to prolong its usage. You can 

put them in the dishwasher at the end of the evening or can  

microwave them for a minute until you can see steam coming 

off. Studies have shown that putting your sponge through the 

dishwasher or the microwave will kill the majority of the      

pathogens. You should not store the sponge in the sink so that 

it is allowed to dry in between uses and really squeezing out the 

moisture and getting rid of food crumbs. 

Kitchen Tip 

Ontario Healthy Parks Healthy People 2025 Free Day 

Celebrate Healthy Parks Healthy People with Ont. 

Parks! 

When: July 18, 2025 

Where: All operating Ontario Parks. 

What: Free day use at all Ontario Parks. We are opening our 

doors to everyone in Ontario; there will be no charge for day use 

visitation during the celebration. Explore a new park, sample our 

facilities and services or enjoy a fun event in a great natural     

setting! 

Why: The time to strengthen and rediscover our connection to 

nature is now! Ontario’s provincial parks are home to some of 

the most inspiring and beautiful landscapes in the country. We 

want to increase the awareness and uptake of the strong benefits 

linked to spending time in nature. 

What is included with the free day use entry? 

All visitors to the park will be issued a complimentary day-pass to 

the park. You may enjoy the park facilities until 10:00pm on July 

18. Additional charges for facilities not included in day use such as 

camping. Don’t forget to guarantee your spot! Visit Ontario 

Parks’ reservation service to obtain a daily vehicle permit in     

advance for one of the many participating parks up to five days in 

advance of your trip 

Happy 158th birthday Canada. Even though the Oilers lost the 

Stanley Cup, residents clearly show their strength, unity and   

resilience and show that Canada is not for sale. Elbows up!  

Canada Day - Elbows Up! 

Bob & Lesley Newman of Ptarmigan Road participated in the annual 

Guelph Horticulture Society Garden Showcase twice - 10 years ago 

and just recently on June 8. With that said, their garden has matured 

over time to a serene and peaceful paradise. A unique feature of this 

year’s tour is that it featured gardens of master gardeners from      

Guelph-Wellington Master Gardeners. The gardens ranged from very 

large to tiny and everything in between. The  garden’s mainstay of 

small trees, shrubs, perennials and multitude of container plantings 

creates windows into the garden for viewers to enjoy the storytelling                  

qualities.  There were so many visitors this year and the number 

would be in the hundreds. This lasted for the whole duration of the 

open garden. 

https://www.ontarioparks.ca/events
https://reservations.ontarioparks.ca/
https://blog.ontarioparks.ca/advance-daily-vehicle-permits/
https://blog.ontarioparks.ca/advance-daily-vehicle-permits/
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  Kortright Hills  

        Recipe  

       Corner!! 

Slow Cooker Pork Shoulder 

Ingredients 
1 teaspoon vegetable oil                                  1 (4 pound) pork shoulder roast  

1 cup barbeque sauce                                               ½ cup apple cider vinegar 

S½ cup chicken broth                                             ¼ cup light brown sugar 

1 tlbsp yellow mustard                                          1 tlbsp Worcestershire sauce 

1 tlbsp chili powder                                                       1 extra large onion, chopped 

2 large cloves garlic, crushed               1 ½ teaspoons dried thyme 

8 hamburger buns, split                                      2 tablespoons butter, or as needed 
 

Directions: 
Gather the ingredients. 
 

Pour vegetable oil into the bottom  

of a slow cooker. Place pork roast  

into the slow cooker; pour in barbeque  

sauce, vinegar, and chicken broth.  
 

Stir in brown sugar, yellow mustard,  

Worcestershire sauce, chili powder,  

onion, garlic, and thyme. Cover and cook on Low for 10 to 12 hours 

or High for 5 to 6 hours until pork shreds easily with a fork. 
 

Remove pork from the slow cooker, and shred the meat using two 

forks. Return shredded pork to the slow cooker, and stir to combine 

with juices. 
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Grilled Watermelon Feta Pizza 

Ingredients: 
1/2 red onion thinly sliced                                                                                        1/4 cup red wine vinegar 

2 tablespoons sugar                                                                                                                   1/2 teaspoon kosher salt 

1 tablespoon extra virgin olive oil, divided                 1 (1 1/2-inch thick) slice watermelon,  

                                                                                                                                                                                                         from a large seedless watermelon 

1/4 cup crumbled feta cheese                                                                        2 tablespoons chopped toasted walnuts 

1 tablespoon chopped fresh mint                                                        1/4 tsp freshly cracked black pepper   
 

Directions: 
Combine onions, vinegar, sugar, and salt in a small bowl  

and stir well.  Let stand 15 to 20 minutes. 
 

Heat a grill or large grill pan over high heat and  

lightly coat grates with cooking spray. Brush  

one side of watermelon lightly with olive oil.  

Place watermelon, oiled side down, on grill  

and cook, undisturbed, just until grill marks appear,  

about 2 minutes. Remove from grill; place grilled side up onto a large cutting board.   
 

Cut watermelon into 6 wedges; push wedges together to maintain a circular shape. 

Top evenly with feta cheese, walnuts, mint, and pepper, and drizzle with remaining 

olive oil. 

Pizza Sauce Recipe 

Ingredients: 

6 ounces tomato paste 

15 ounces tomato sauce 

1-2 Tablespoons dried  

       oregano to taste 

2 Tablespoons Italian seasoning 

½ teaspoon garlic powder 

½ teaspoon onion powder 

½ Tablespoon garlic salt 

¼ teaspoon freshly ground black pepper 

1 teaspoon sugar 
 

Directions: 

Mix tomato paste and sauce together in a            

medium size bowl until smooth. 
 

Add the rest of the ingredients – oregano, Italian 

seasoning, garlic powder, onion powder, garlic salt, 

pepper and sugar – and stir until evenly distributed 

throughout the sauce 
 

Taste and adjust seasonings to your liking 
 

Spread onto your favorite pizza dough recipe. 

Cranberry Punch 

 

 

 

 

 
 

Ingredients: 
1 1/2 liters cranberry-apple juice 

1 liter ginger ale 

2 limes, thinly sliced 

6 sprigs fresh mint 

6 cups ice 
 

Directions: 
Half-fill 6 tall glasses with ice.   

Fill to about three quarters with 

cranberry-apple juice.  Pour ginger 

ale evenly into the glasses.  Stir 

gently.  Decorate with lime and 

mint sprigs 

https://amzn.to/2XJ5Tnl
https://amzn.to/3RotKIl
https://amzn.to/3n22pyq
https://amzn.to/3JsFLqI
http://amzn.to/2zKC8tA
http://amzn.to/2yLdNAz
http://amzn.to/2hukrnM
http://amzn.to/2hw1yRH
https://joyfoodsunshine.com/easy-homemade-pizza-dough/
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Grilled Mediterranean Vegetable Sandwich 

Ingredients: 
1 eggplant, sliced into strips 

2 red bell peppers 

2 tablespoons olive oil, divided 

2 portobello mushrooms, sliced 

3 cloves garlic, crushed 

4 tablespoons mayonnaise 

1 (1 pound) loaf focaccia bread 
 

Directions: 

Preheat the oven to 400 degrees F (200 degrees C) 

Brush eggplant and red bell peppers with 1 tablespoon olive 

oil; use more if necessary, depending on sizes of vegetables. 

Place on a baking sheet and roast in the preheated oven. 

Roast eggplant until tender, about 25 minutes; roast      

peppers until blackened. Remove from oven and set aside 

to cool. 

Meanwhile, heat 1 tablespoon olive oil and cook and stir 

mushrooms until tender. Stir crushed garlic into             

mayonnaise. Slice focaccia in half lengthwise. Spread      

mayonnaise mixture on one or both halves. 

Peel cooled peppers, core, and slice. Layer eggplant,       

peppers, and mushrooms in focaccia. 
Wrap sandwich in plastic wrap; place a cutting board on top of it 

and weight it down with some canned foods. Allow sandwich to 

sit for 2 hours before slicing and serving.  

 

Perfect Summer Fruit Salad 

Ingredients: 
Citrus Sauce: 

⅔  cup fresh orange juice               ⅓  cup fresh lemon juice 

⅓  cup packed brown sugar            ½ tsp grated orange zest 

½ tsp grated lemon zest                                                    1 tsp vanilla extract 
 

Salad: 
2 C cubed fresh pineapple 

2 C strawberries, hulled & sliced 

3 kiwi fruit, peeled and sliced 

3 bananas, sliced 

2 oranges, peeled and sectioned 

1 cup seedless grapes 

2 cups blueberries 
 

Directions:  Gather the ingredients.  

To make the sauce: Bring orange juice, lemon juice, brown 

sugar, orange zest, and lemon zest to a boil in a saucepan 

over medium-high heat. Reduce heat to medium-low and 

simmer until slightly thickened, about 5 minutes.  

Remove from heat and stir in vanilla extract. Set aside to 

cool.  

Layer fruit in a large, clear glass bowl in this order: pineapple, 

strawberries, kiwi fruit, bananas, oranges, grapes, and blue-

berries. Pour cooled sauce over fruit; cover and refrigerate 

for 3 to 4 hours before serving. 

Strawberry Shortcake Cookies 

Part 1 Ingredients:   1/2 C unsalted butter, softened            3/4 cup white sugar               1 large egg, room temperature   

1 tblsp vanilla extract      1 tsp baking powder                      1/2 tsp baking soda                1/2 tsp kosher salt                           

13/4 C all-purpose flour  2 tblsp heavy whipping cream          1 C chopped strawberries 
 

Part 2 Crumble:  2 tblsps unsalted soft butter      1/4 cup white sugar      1/3 cup all-purpose flour 

 

Part 3 Directions: 
Gather the ingredients. 

Preheat the oven to 350 degrees F (175 degrees C). Place racks in top 

1/3 and bottom 1/3 positions. Line 2 large rimmed baking sheets with  

parchment paper; set aside. 
For cookies, beat butter and sugar with a stand mixer fitted with a paddle  

attachment on medium speed until light and creamy, about 2 minutes, stopping  

to scrape down sides of bowl as needed. Add egg and vanilla; beat until fully combined and smooth, about 30 seconds. 

Add baking powder, baking soda, salt, and flour to sugar mixture in mixer; beat until no dry streaks remain. Reduce mixer 

speed to low, and slowly add heavy cream; beat until fully combined, about 30 seconds. 

Gently fold 3/4 cup strawberries into cookie mixture with a rubber spatula until evenly distributed. Scoop dough into 14 

equal portions (about 3 tablespoons each) onto baking sheets; arrange 7 cookies per baking sheet, spaced 1 1/2 inches apart. 
For crumble, stir butter, white sugar, and flour together in a small bowl until fully combined; using your fingers, rub mixture into small 

crumbles. Gently press crumble and remaining 1/4 cup strawberries evenly into tops of dough balls. 

Bake in the preheated oven until edges are golden brown, 12 to 15 minutes, rotating baking sheets between top and bottom 

racks and from front to back halfway through baking time. Cool on baking sheets for 5 minutes. Transfer cookies to a wire 

rack to cool completely, about 20 minutes. 
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