
 

 

 

 
 

   

Ingredients: 

• 1 stick (1/2 cup) butter 

• 1 egg, lightly beaten 

• 1 cup milk 

• 1 cup of all-purpose flour 

• 1 cup sugar 

• 2 tsp baking powder 

• ½ tsp salt 

• 2 quarts whole strawberries, washed 

and tops off 

• 4 oz cream cheese, cut into small 

pieces 

 

Recipe makes 3 to 4 dozen.  

 

• 1 cup flour 

• ½ tsp baking soda 

• ½ tsp salt 

• ½ cinnamon 

• 1-1/2 cups rolled oats 

• ½ cup butter, softened 

• ½ cup white sugar 

• ½ cup brown sugar 

• 1 large egg 

• 2 tbsp honey 

• ½ cup blueberries 

Directions: 

1. Preheat oven 350 degrees. 

2. Melt butter and pour into 9x13 inch 

glass baking dish. 

3. In a small bowl mix together the egg, 

milk, flour, sugar, baking powder and 

salt. Pour directly over the butter in 

the baking dish, but do not stir. 

4. Add the strawberries, arranging in a 

single layer as much as possible. 

Sprinkle cream cheese pieces over 

strawberries. 

5. Place in preheated oven and bake for 

45 minutes or until top is golden brown 

and edges are bubbling (crust rises up 

and around the fruit but fruit will still 

pop a little out of the top). 

 

1. Mix dry ingredients together and set 

aside. 

2. Cream butter and sugars.  

3. Add egg and honey; mix well. 

4. Stir in dry ingredients then blueberries. 

5. Drop by rounded teaspoons on 

parchment lined cookie sheets.  

6. Bake at 350 degrees for about 8-10 

minutes; until golden on edges and just 

set. 

*  Cook them too long and they will be hard 

and they are better chewy. Best if cooled on 

racks and stored in airtight containers.  

 

Strawberry Frosting 
From Giada De Laurentiis 

• ½ cup butter, at room temperature 

• 4 cups powdered sugar, plus extra, as needed 

• ¼ cup whole milk, at room temperature 

• 1 tsp pure vanilla extract 

• 2-3 tbsp strawberry fruit spread or jam 

 

In a medium bowl, using an electric hand mixer, beat 

the butter until light and smooth.  Beat in 3 cups 

powdered sugar, milk and vanilla until smooth 

creamy. 

 

Beat in the strawberry fruit spread or jam into the 

vanilla frosting.  Mix in the remaining 1 cup powdered 

sugar, plus extra, as needed, until smooth and creamy. 
 

Blueberry Sour Cream Pancakes 

From www.blueberry-recipe.com 

• ½ tsp baking soda 

• 1 tsp salt 

• ¼ tsp nutmeg 

• 1 egg (beaten) 

• 1 cup sour cream 

• 1 cup whole milk 

• 1 cup fresh blueberries 
 

Stir dry ingredients together. Combine egg, sour 

cream and milk.  Add to dry ingredients, stirring just to 

combine. Add the berries, stirring just enough to mix 

in.  Drop ¼ cup onto hot greased griddle.  Cook until 

surface is covered with bubbles.  Turn and cook until 

other side is will browned. Makes 18 pancakes.

Strawberry Cream Cheese Cobbler 
by Jenn Abadie Scioneaux (www.onourweightohealth.wordpress.com)  

Oatmeal Blueberry Cookies 
from www.blueberry-recipe.com  
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Red, White and Blueberry 
Mini Whoopie Pies 
by US Highbush Blueberry Council 

 

Ingredients: 

• 1 red velvet cake mix (18.25 oz) 

• ¼ cup all-purpose flour 

• ½ cup water 

• 1/3 cup vegetable oil 

• 3 large eggs 

• 1-1/2 cups marshmallow crème 

from a jar 

• 1 cup fresh blueberries 

Directions: 

1. Heat oven to 350 degrees. 

2. Line two large baking sheets with parchment paper. 

3. In a large bowl combine cake mix, flour, 

water, oil and eggs with an electric 

mixer, beat at medium speed until 

smooth, 2 to 3 minutes.  

4. Scoop the batter by rounded 

tablespoons onto prepared baking 

sheets, 2-inches apart, to make 24 

cookies.  Bake until puffed, 8 to 10 

minutes. 

5. With a spatula, remove to wire 

racks to cool completely. 

6. With a small spatula or knife, spread 1-

1/2 teaspoons marshmallow crème onto the flat 

side of each cookie.  

7. Divide blueberries onto 12 of the cookies.  Top with 

remaining cookies to make sandwiches. 

8. Serve immediately or store chilled in an airtight container 

layered between sheets of waxed paper.  Makes 12 whoopie 

pies. 

_-- 

Strawberry Scones 

from Food Network, Courtesy of Ina Garten 

Ingredients:  

• 4 cups and 1 tbsp all-purpose flour 

• 2 tbsp sugar, plus additional for sprinkling 

• 2 tbsp baking powder 

• 2 tsp salt 

• ¾ lb cold unsalted butter, diced 

• 4 extra-large eggs, lightly beaten 

• 1 cup cold heavy cream 

• ¾ cup small-diced dried strawberries 

• 1 egg beaten with 2 tbsp water or milk, for egg wash 

Directions: 

1. Preheat the oven to 400 degrees F. 

2. In the bowl of an electric mixer fitted with a paddle 

attachment, combine 4 cups of flour, 2 tablespoons sugar, 

baking powder, and salt. Blend in the cold butter at the 

lowest speed and mix until the butter is in pea-sized pieces.  

3.   Combine the eggs and heavy cream and quickly add them to 

the flour and butter mixture. Combine until just 

blended. Toss the strawberries with 1 tablespoon of 

flour, add them to the dough, and mix quickly. The 

dough may be a bit sticky. 

4.   Dump the dough out onto a well-floured surface 

and be sure it is well combined. Flour your hands and a 

rolling pin and roll the dough 3/4-inch thick. You should 

see lumps of butter in the dough. Cut into squares with a 

4-inch plain or fluted cutter, and then cut them in half 

diagonally to make triangles. Place on a baking sheet lined 

with parchment paper. 

5.   Brush the tops with egg wash. Sprinkle with sugar and 

bake for 20 to 25 minutes, until the outsides are crisp and the 

insides are fully baked. 

 

 

Crust: 

• ½ tsp salt  

• ½ cup slightly rounded full Butter Flavor Crisco 

• 1-1/2 cup Gold Medal Flour 

• 4 tbsp cold water 

• Combine with a fork until moist.  Roll out on lightly floured surface to line a 

10’ deep pie plate.  Form edge of crust on the outside of the pie plate. 

Filling: 

• 2 cups blueberries (fresh or frozen) 

• 2 cups rhubarb cut in small pieces 

• 2 tsp lemon juice 

• 1 cup sugar 

• ¼ heaping cup of Clear Jel Instant (this is not Sure Jel. This is a modified food starch for baking; can find it online.) 

• Stir fruit, lemon juice and sugar together so it can start to make its own juice (may have to mash a few berries). 

• Combine Clear Jel with fruit; place in pie shell. Top with five lattice strips going each way. 

Bake: 

• Cover lightly with foil and bake at 375 degrees for a convection oven.  Bake for 50 minutes.  

• Uncover and bake about 15 minutes more or until bubbly.  Cool and enjoy! 

Blueberry Rhubarb Pie 
by Corrine Bonnema 

Winning 

Recipe 
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