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Overnight Blueberry French  
Toast Casserole  

Ingredients 

• 12 slices day-old bread, cut into 1-inch cubes 
(Italian bread works best I have found) 

• 2 (8 ounce) packages cream cheese, cut into 1 
inch cubes 

• 1 cup fresh or frozen blueberries 

• 12 eggs, beaten 

• 2 cups whole milk 

• 1 teaspoon vanilla extract 

• ⅓ cup maple syrup 

• 1 cup white sugar 

• 2 tablespoons cornstarch 

• 1 cup water 

• 1 cup fresh or frozen blueberries 

• 1 tablespoon butter 
 
Instructions 

1. Lightly grease a 9x13 inch baking dish. 

2. Arrange half the bread cubes in the dish, and 
top with cream cheese cubes. Sprinkle 1 cup  
blueberries over the cream cheese, and top 
with remaining bread cubes. 

3. In a large mixing bowl, mix the eggs, milk, 
vanilla extract, and syrup. Pour this mixture 
over the bread cubes. Press down the cubes a 
bit to sort of “soak” them and make them 
“French toast-like”. Cover tightly and  
refrigerate overnight. 

4. Remove the bread cube mixture from the re-
frigerator about 30 minutes before baking. 

5. Preheat the oven to 350 degrees F  
(175 degrees C). 

6. Cover, and bake 30 minutes. Uncover, and con-
tinue baking 25-30 minutes, until center is firm 
and surface is lightly browned. Enjoy warm! 

7. In a medium saucepan, mix the sugar,  
cornstarch, and water. Bring to a boil. Stirring 
constantly, cook 3 to 4 minutes. Mix in the re-
maining 1 cup blueberries. 

8. Reduce heat, and simmer 10 minutes, until the 
blueberries begin to burst. Stir in the butter, 
and pour over the baked French toast. Enjoy! 

 
Recipe source: adapted from allrecipes.com  
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Recipe Sheet 

Blueberry Oat Smoothie  

Ingredients 

• ½ cup old-fashioned rolled oats 

• 2 cups frozen blueberries 

• 1 container (5.3 ounces) non-fat blueberry 
Greek yogurt 

• 1 banana 

• ½ cup coconut water 

• 2 tablespoons honey 
 

Directions 

1. In blender, process oats for 30 seconds. Add  
remaining ingredients and purée until blended. 

Recipe from https://www.blueberrycouncil.org/blueberry-
recipe/blueberry-oat-smoothie/  



• 10-15 fresh mint leaves —  
a small handful, plus additional for garnish 

• 1/2 medium lime — juiced  
(about 1 tablespoon fresh lime juice) 

• 1 teaspoon granulated sugar 

• 1 1/2 ounces white rum 

• Ice 

• Club soda 
 

Directions 

1. Muddle the blueberries, strawberries, mint, 
lime juice, and sugar in the bottom of a tall 
serving glass (a collins glass is traditional), 
until the sugar is dissolved and the berries 
break down. Add the rum and stir to combine. 

2. Fill the glass with ice, then top with club soda. 
Stir to combine, then garnish with additional 
mint leaves and berries as desired. Enjoy  
immediately. 

Published on https://www.wellplated.com/blueberry-
strawberry-mojito/  

 

 

 

 

Blueberry Almond Chicken Salad 
Lettuce Wraps  

Ingredients 

• 1/2 cup plain Greek yogurt 

• 1/4 cup fresh basil, chopped 

• 1/2 teaspoon kosher salt 

• 1/4 teaspoon pepper 

• 3 cups cooked chicken, chopped 

• 1 cup blueberries 

• 1/2 cup celery, chopped 

• 1/4 cup scallions, chopped 

• 8 lettuce leaves 

• 2 tablespoons almonds, sliced and toasted 
 

Directions 

1. In a bowl, combine yogurt, basil, salt and  
pepper until blended. 

Strawberry-Blue Cheese  
Steak Salad  

Ingredients 

• 1 beef top sirloin steak  
(3/4 inch thick and 1 pound) 

• 1/2 teaspoon salt 

• 1/4 teaspoon pepper 

• 2 teaspoons olive oil 

• 2 tablespoons lime juice 
 
SALAD: 
 

• 1 bunch romaine, torn (about 10 cups) 

• 2 cups fresh strawberries, halved 

• 1/4 cup thinly sliced red onion 

• 1/4 cup crumbled blue cheese 

• 1/4 cup chopped walnuts, toasted 

• Reduced-fat balsamic vinaigrette 
 
Directions 

1. Season steak with salt and pepper. In a large 
skillet, heat oil over medium heat. Add steak; 
cook 5-7 minutes on each side until meat 
reaches desired doneness (for medium-rare, a 
thermometer should read 135°; medium, 
140°; medium-well, 145°). Remove from pan; 
let stand 5 minutes. Cut steak into bite-size 
strips; toss with lime juice. 

2. On a platter, combine romaine, strawberries 
and onion; top with steak. Sprinkle with 
cheese and walnuts. Serve with vinaigrette. 

Originally published as Romaine Steak Salad with Blue 
Cheese and Walnuts in Simple & Delicious April/May 2016  

 
 

 

Blueberry Strawberry Mojito  

Ingredients 

• 3 tablespoons fresh blueberries—  
plus additional for garnish 

• 2 fresh strawberries —  
diced, plus additional for garnish 

2. Add chicken, blueberries, celery and scallions 
and toss until evenly coated. 

3. Arrange lettuce leaves on serving platter and 
top with chicken mixture, dividing evenly  
between lettuce leaves. 

4. Top with almonds. 

Recipe from https://www.blueberrycouncil.org/blueberry-
recipe/blueberry-almond-chicken-salad-lettuce-wraps/  

 

 

 

 

 

Patriotic Fruit Pizza  
 
Ingredients 

• 1-1/2 cups all-purpose flour 

• 1/4 cup confectioners' sugar 

• 1 cup cold butter 
 
FILLING: 

• 1 package (8 ounces) cream cheese, softened 

• 1 cup sugar 

• 1/4 teaspoon vanilla extract 

• 3 cups sliced fresh strawberries 

• 1 cup fresh blueberries 

• 1 cup strawberry glaze 
 
Directions 

1. In a bowl, combine the flour and  
confectioners' sugar. Cut in butter until  
mixture begins to hold together. Press into a  
12-in. tart or pizza pan; build up edges  
slightly. Bake at 350° for 10-15 minutes or 
until golden brown. Cool for 15 minutes. 

2. In a bowl, beat cream cheese, sugar and  
vanilla. Spread over crust. Arrange  
strawberries in an 8- to 10-in. circle in center 
of pizza. Sprinkle blueberries around  
strawberries. Pour glaze over strawberries. 
Refrigerate until serving. Cut into wedges. 

Originally published as Patriotic Fruit Pizza in Holiday & 
Celebrations Cookbook 2001  


