
FEATURED RECIPE 
 

Karen Hayward is our winner of this years contest. 

Thank you for the amazing   

Strawberry/Blueberry Cobbler Recipe! 
 

Ingredients:  2 pints strawberries (hulled and quartered), 1 pint 

blueberries, 1 cup sugar (divided), 1 tablespoon cornstarch, ¾ cup 

all-purpose flour, 1 teaspoon baking powder, ½ teaspoon salt, 1 

egg, ¼ cup milk, 1 teaspoon vanilla extract, 6 tablespoons bu#er 

(melted)  
 

Direc�ons: Heat oven to 375 degrees F. In a bowl, combine the 

blueberries and strawberries with 1/3 cup + 2 teaspoons sugar 

and 1 tablespoon cornstarch. Let sit 10 minutes. In another bowl, 

mix your dry ingredients: flour, ½ cup sugar, baking powder, and 

salt. In yet another bowl, mix your wet ingredients: egg, milk, va-

nilla, and melted bu#er. Add your dry ingredients to your wet 

ingredients, and mix well. Drop ba#er over the berries by the 

spoonful. I don’t bother to spread it evenly over the top, I like the 

look of seeing some of the berries between the crust mounds. 

Bake 25-30 minutes, or un6l the crust is golden brown. Serve 

warm, preferably with ice cream!  

Spiced Blueberry Rum Punch 
 

Spiced Rum 

Ingredients: 3 cups rum, 1-1/2 cup frozen blueberries 

Instruc�ons: In a large container with a 6ght fi;ng lid, combine rum 

and blueberries; cover. Let sit 6-12 hours in the refrigerator, s6rring 

occasionally. 
 

Cinnamon Simple Syrup 

Ingredients: 1 cup sugar, 5 cinnamon s6cks 

Instruc�ons: In a small saucepan, combine sugar, cinnamon s6cks 

and one cup water.  Bring to a simmer, s6rring occasionally un6l  

reduced by 1/3. Set aside to cool. 
 

Cocktail Instruc�ons 

Ingredients: 3 cups spiced rum, 1/2 cup  

cinnamon simple syrup,  1-1/2 cups frozen 

blueberries, 1/4 cup fresh lime juice, 1/2 cup  

unsweetened Concord grape juice, 1-1/2 cup 

seltzer, thin slices of lime, lemon and orange 

for garnish, frozen blueberries for garnish 

and cinnamon s6cks for garnish 

Instruc�ons: In a punch bowl, combine 

spiced rum, 1/2 cup of the simple syrup, lime 

juice and grape juice. S6r in seltzer. Taste 

and adjust sweetness by adding more simple syrup, if needed. Add ice 

to the bowl and garnish with citrus slices, and more frozen blueberries. 
 

Recipe from the Blueberry Council 

 h�p://www.blueberrycouncil.org/blueberry-recipe/spiced-blueberry-rum-punch/  

Healthy Baked Blueberry Protein Donuts 
Low fat, gluten free, sugar free/refined sugar free, high protein 

 

Ingredients: 1/3 cup gluten free oats (ground 

into oat flour), 3 tablespoons almond meal/

almond flour, 2 tablespoons unflavored whey 

protein, 1/2 teaspoon baking powder, 3 egg 

whites, 2 teaspoon vanilla extract, 2-3  

tablespoons maple syrup or 1-1/2 to 2  

teaspoons liquid stevia, 1/4 cup blueberries 

(fresh or frozen) 
 

Instruc�ons: Preheat oven to 180C/355F. Grease a non-s6ck donut 

pan or muffin 6n and set aside. Combine all your ingredients, except for 

the blueberries, un6l smooth and no lumps remain.  Gently s6r through 

your blueberries and spoon your mixture into your prepared pans,  

filling 3/4 full.  Bake your donuts for 8-10 minutes or un6l they are 

cooked through and a skewer inserted into the middle removes clean. 

The underside of your donuts will be nice and golden while the top will 

s6ll be quite pale. Don't worry if they look ugly in the pans, just flip 

them over to the good side! Allow your donuts to cool before removing 

from the 6ns and devouring! 
 

If you like, feel free to glaze or frost your donuts as desired. We o%en make up a 

glaze using 1-2 tbsp whey protein and 1 tbsp maple syrup. These donuts will 

keep for 1-2 days in a container at room temperature or in the fridge or can be 

frozen in an air)ght ziplock bag/container un)l you're ready to eat them! Simply 

defrost them in the fridge overnight before ea)ng. 
 

Recipe from Southern In Law 

 h�p://www.southerninlaw.com/2015/10/healthy-baked-blueberry-protein-donuts-recipe-

gluten-free-sugar-free.html 

Blueberry Pistachio Ice Cream 
 

Ingredients: 2 cups blueberries, 1  

tablespoon lemon juice, 1/2 cup 

plus 1 tablespoon sugar, 4 egg yolks, 

2 cups whole milk, 1 cup heavy 

cream, 1/4 teaspoon salt, 1/2  

teaspoon vanilla extract, 1 cup  

unsalted chopped pistachios 

 

Instruc�ons: Combine blueberries,  

lemon juice and 1 tablespoon of the 

sugar in a saucepan over medium 

heat. Cook 5 to 7 minutes or un6l 

berries burst and become a bit syrupy, cool.  In a bowl, whisk egg yolks 

and 1/4 cup of the sugar. Heat milk, cream, salt and remaining 1/4 cup 

sugar in a pot un6l barely simmering. Remove from heat and slowly 

whisk into yolk-sugar mixture to temper. Pour back into pot and cook 

over medium heat. S6r constantly un6l mixture coats the back of a 

wooden spoon (170 degrees to 180 degrees ), 4 to 8 minutes. Pour 

through strainer into a new bowl; cool over an ice bath or in  

refrigerator.  Whisk vanilla and blueberries into cooled liquid. Process 

in an ice cream maker according to manufacturer's direc6ons. Add 

pistachios during last 5 minutes. Transfer to a lidded container and 

freeze at least 2 hours.  
 

Recipe from Family Circle 

 h#p://www.familycircle.com/recipe/blueberry-pistachio-ice-cream/  
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Blueberry-Strawberry Shortcake 
 

Ingredients: 4 cups all purpose flour, 1/4 cup sugar, plus extra for 

sprinkling and to sweeten cream, 3/4 teaspoon salt, 1 cup (2 s6cks) 

unsalted bu#er (very cold), 1 cup solid vegetable shortening (very 

cold), 1/2 cup bu#ermilk, 1 quart strawberries (hulled and sliced), 

1 quart blueberries, 3 cups heavy cream (whipped) 
 

Instruc�ons: In a large mixing bowl,  

combine flour, 1/4 cup sugar and salt. Cut in bu#er and shortening 

un6l mixture resembles coarse sand. Add bu#ermilk and mix just 

un6l dough comes together in a ball. Divide dough evenly into 

thirds; wrap in plas6c and refrigerate 2 to 3 hours.  Heat oven to 

325 degrees . Roll each piece of dough on lightly floured  

parchment to a 10-inch circle. Prick with a fork and sprinkle  

liberally with sugar. Bake at 325 degrees for 30 minutes.  
 

To assemble: Set aside a few  

strawberries and blueberries to top 

finished dessert. Place one pastry disk 

on a serving plate and cover with a 

third of the remaining berries,  

followed by a third of the whipped 

cream. Repeat layering two more 

)mes and finish with reserved berries. 

 
Recipe from Family Circle 
 http://www.familycircle.com/recipe/blueberry-strawberry-shortcake/  

Strawberry Pecan Pretzel Salad 
 

 

Ingredients: 1 cup pretzels (crushed), 1/2 cup pecans (chopped), 

2/3 cup brown sugar, 3/4 cup bu#er (melted), 2 cups strawberries 

(diced), 8 oz cream cheese (soHened), 1/2 cup granulated sugar,  

1 tsp vanilla, 8 oz whipped topping 

 

Instruc�ons: Mix together 

crushed pretzels, chopped pecans, 

brown sugar and melted bu#er.  

Spread on a large baking sheet 

with sides (I used my jelly roll pan) 

and bake at 400 degrees for 7 

minutes. Allow the mixture to cool 

and then break it into small pieces. 

Beat together soHened cream 

cheese, granulated sugar and  

vanilla. Fold in whipped topping.  
 

Before serving, s6r the diced  

strawberries and sugared pretzels 

and pecans into the cream cheese 

mixture. 
 

Recipe from the Gunny Sack 

h�p://www.thegunnysack.com/strawberry-pecan-pretzel-salad/#_a5y_p=3640808  

Strawberry Cheesecakeadillas 
Warm melted cream cheese sandwiched between crispy tor)llas dusted in 

cinnamon and sugar, aka cheesecake in quesadilla form! 
 

 

 

 

 

 

 

 

 

 

 

Ingredients: 1/4 cup cream cheese (room temperature), 1 tablespoon 

sugar, 1/4 teaspoon vanilla extract, 2 (8 inch) tor6llas, 1 teaspoon 

unsalted bu#er (room temperature), 1/2 teaspoon sugar, 1/4 tea-

spoon cinnamon, strawberry sauce to taste 

 

Instruc�ons: Beat the cream cheese, sugar and vanilla extract un6l 

smooth, spread it on one tor6lla and top with the other.  Spread the 

bu#er on the outside of the tor6llas, place in a pan and cook over 

medium heat un6l lightly golden brown, about 2-4 minutes per side, 

then sprinkle the mixture of the sugar and cinnamon on top and  

enjoy. 
 

Recipe from Closet Cooking 

h�p://www.closetcooking.com/2015/07/strawberry-cheesecakeadillas.html  

2016 

Strawberry Lassi 
Lassi is an Indian yogurt-based fruit beverage, usually prepared with mango. 

Perfect for a hot summer day in Michigan! 

 

Ingredients: 1 pound fresh strawberries (trimmed and halved), 1/2 

cup honey, pinch of salt, 2 cups plain Greek yogurt, 1 cup crushed ice 

 

Instruc�ons: Combine the strawberries, honey and salt in a blender. 

Puree un6l the strawberries are smooth.  Add the Greek yogurt and 

blend un6l smooth. Repeat with the ice.  Serve immediately. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Recipe from Ambrosia Baking   

h�p://www.ambrosiabaking.com/2011/07/strawberry-lassi.html  

37146 30th St  (Retail) & 

42112 M-40 Hwy (Stand) 

Paw Paw, MI 49079 

(269) 657-3871 

info@leducblueberries.com 

Shop Online at 

www.leducblueberries.com 


