
Ingredients 

 

1 baked 9-inch pastry shell 

1 1/2 qts. fresh blueberries 

1 c. sugar 

3 tbsp. cornstarch 

1 c. water 

1 tsp. lemon juice 

 

Directions 

 

1. Place 2/3 c. of blueberries in 2 qt. casserole dish.  Crush 

blueberries.  Cover with a tight fitting lid or plastic wrap.  

Microwave on high (100%) for 2-3 minutes or until boil-

ing. 

2. Mix together sugar, cornstarch, water, and lemon juice.  

Stir into blueberry mixture.  Microwave on high for 5-6 

minutes or until thickened.  Stir occasionally during 

cooking.  Cool. 

3. Fold blueberries into cooled glaze.  Spoon into baked 

pastry shell.  If desired garnish top with whipped cream. 

Fresh Blueberry Pie 
By Virginia Rushing of Paw Paw 

Got a great blueberry recipe to share?  
Send it to us before December 1st to be 

in our 2010 recipe sheet. 

Blueberry Smoothies 
 

Ingredients 
 

2 1/2 c. chilled fresh or frozen 

blueberries  

(slightly thawed if frozen) 

1 1/2 c. chilled pineapple-orange

-strawberry juice, or orange-

strawberry-banana juice 

1 6-oz. carton vanilla fat-free 

yogurt 

 

Directions 
 

1. In a blender, combine 2 c. of the blueberries, the juice, 

and vanilla yogurt.  Cover and blend about 1 minute or 

until almost smooth. 

2. Pour immediately into four glasses.  Top each serving 

with the remaining 1/2 c. of blueberries. 

 

Makes four 18-oz. servings. 

 

 

 

Healthy Snack Glaze 
 

Ingredients 
 

1 tbsp. lime or lemon juice 

1 tsp. honey 

1/2 tsp. chopper crystallized ginger (optional) 

1 c. fresh blueberries, strawberries, raspberries, and 

blackberries 

 

Directions 
 

1. Mix juice, honey, and ginger in a bowl. 

2. Toss with fresh chilled 

blueberries. 

 

*Place in a pastry cup for pres-

entation.  Amounts for one serv-

ing. 



Blueberry Sour Cream Cake 
 

Ingredients 
Cake Base: 

1 1/2 c. flour 

1 1/2 tsp. baking powder 

1/2 c. butter, soft (room temp) 

1/2 c. granulated sugar 

1 egg 

1 tsp. vanilla 

2 c. fresh blueberries 

Custard: 

2 c. sour cream 

2 eggs 

1/2 c. granulated sugar 

1 tsp. vanilla 

 

Directions 
1. Combine flour and baking powder - set aside. 

2. In a medium bowl, cream the butter and sugar until smooth.  

Blend in the egg and vanilla, then blend in the flour mixture. 

3. Pout the batter into your pan. 

4. Top batter with blueberries. 

5. Make you custard topping by combining the sour cream, 

eggs, 1/2 cup of sugar and tsp of vanilla.  Blend well; pout 

over the blueberries. 

6. Bake for 1 hour at 350 degrees or until the edges are lightly 

browned.  Let is sit for at least an hour at room temperature 

before serving. 

 

 
Freezer Blueberry Jam 
 

Ingredients 
3 c. blueberries, rinsed well 

5 1/4 c. granulated sugar 

1 tbsp. lemon juice 

 1 package powdered pectin 

3/4 cup water 

 

Directions 
1. Crush berries in a large bowl; add lemon juice. 

2. Stir in sugar and let stand for 10 minutes. 

3. In a saucepan, mix pectin and water; bring to a full boil, stir-

ring constantly, for 1 minute.  

4. Mix pectin mixture into fruit; stir for 3 minutes. 

5. Pour fruit mixture into freezer containers or small canning 

jars, leaving 1/2-inch headspace.  Cover immediately and let 

stand at room temperature for 24 hours. Store in the freezer. 

 

          *Makes about 6 cups. 

1.  

Blueberry Parfaits 
 

Ingredients 

1 c. fresh or frozen thawed blueberries 

1/4 c. apricot or pineapple preserves 

1 pint vanilla ice cream or frozen yogurt 

4 tbsp. chopped peanuts or pecans, optional 

 

Directions 
1. In a small bowl, combine blueberries and preserves.   

2. In microwave, cook on HIGH for 3-4 minutes, stirring twice, 

until blueberries are softened. 

3. Cover and refrigerate until ready to assemble. 

4. To serve, in each of 4 dessert or parfait glasses layer ice 

cream or frozen yogurt and blueberry sauce.  Garnish with 

nuts. (Serves 4) 

 
 

Blueberry Buckle 
 

Ingredients 
1/4 c. butter, room temperature 

3/4 c. sugar 

1 egg 

2 c. sifted all-purpose flour 

2 tsp. baking powder 

1/2 tsp. salt 

1/2 c. milk 

2 c. fresh or frozen blueberries, rinsed 

Topping 

1/4 c. butter, room temperature 

1/2 c. sugar 

1/3 c. all-purpose flour 

1/2 tsp. ground cinnamon 

 

Directions 
1. Cream 1/4 c. butter with 3/4 c. sugar; add egg and beat well. 

2. Into a medium bowl sift tougher 2 c. flour, baking powder, 

and salt.   

3. Add sifted dry ingredients to butter mixture alternately with 

1/2 c. milk, beating until smooth, fold in blueberries. 

4. Pour into a greased 9-inch square baking pan. 

5. For topping, combine topping ingredients and blend well to 

form crumbs. 

6. Sprinkle topping crumbs over batter.  Bake at 375º for  

35 minutes. 

 

 

 


