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Strawberries Romanoff’s 
Romanoff’s    
 
Serves 4 
 
1 pint  strawberries, rinsed, hulled and halved 
1 tbsp  granulated sugar 
2 tsp  orange liqueur (Grand Marnier, Cointreau) 
1 tsp  orange zest 
1 tbsp  freshly squeezed orange juice 
  whipped cream 
 

1. In a bowl, combine strawberries, sugar, liqueur, zest and orange juice. Let 
marinate for 2 hours at room temperature. Divide evenly in stemmed glassware.  

 
2. Dollop with cream on top. 

 


