
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. 


