Crispy Blueberry Rice Squares
As seen in the US Highbush Blueberry Council Newsletter

4 C, miniature marshmallows
3 Thap. butter or margarine
6 C. crispy rice cereal

1 % C. fresh blueberries

Spray a 9-inch square baking pan with non-stick cooking spray.
In a large microwave-sale bowl, heat marshmallows and butter
until melted, about 3 minutes on high power, stiv after 2 minutes.

Add cereal and blueberries, Stir until evenly coated, Transfer to
baking pan; gently press into an even layer. Allow cooling for

15 minutes. Cut into 16 squares and serve. Cover and refrigerate
unused portion,

Blueberry-Coconut Tartlets
Pastry Chef Allyson Buchta, Lexington, K'Y as seen in USHBC

1 C. Flour

1 1 C. Toasted shredded coconut, divided
Y Tsp. Baking powder

Y4 CL Unsalted butter

1 Can {14 oz.) Condensed milk

2 Eggs, lightly beaten

2 C. Blueherries

To prepare the erust: In a bowl, combine flowr, 5 cup of the
coconut and the baking powder; stir until blended. Using a pastry
blender cut in butter until coarse crumbs form. Mix in 2 thsp.
water; knead mixture to form dough. Wrap in plastic; chill at
least 30 minutes,

Preheat oven to 400°T. On a lightly floured surface, divide dough
inter 6 equal pieces: roll each into a 4-inch circle. Place pastry in
six 3-inch tartlet pans, Prick bottom crusts; bake 10 minutes, Cool
on wire rack.

In a bowl, combine condensed milk, eggs and the remaining 1-cup
coconut. Str i blueberries. Spoon about Y3 cup mixture imio each
shell. Bake until filling is set, about 25 minutes. Sprinkle with
shredded coconut and serve with mango sorbet, if desived,

Blueberry Cream Pie

Courtesy of Mr. Food as seen on www.newsnetS.com

I can sweetened condensed milk

3 Thsp. fresh lemon juice

L4 . heavy cream

I V& C. fresh blueberries, rinsed and dried
I C. whipped cream or whipped topping

[roa large bowl, combine the sweetened condensed milk, lemon
juice, and heavy cream; mix well. Fold in the whipped cream
then gently stir in the bluebermies until thoroughly combined.
Pour into the piecrust, cover and chill overnight, or for at least 8
hours,

To give this extra homemade Tair, garmish with additional
whipped topping and a few fresh blueberries. And if you're up
o i, make vour own graham cracker erust,

Blueberry Pie

Submitted by Christine Janssen, Mattawan, Ml

4 inch baked pie crust
I C. sugar

4 Thsp. flour

¥ C. margarine

1 1/8 C. water

Mix together and cook on stove top until thick and bubbly, Add
I-teaspoon vanilla, Cool completely. Add 3 cups of fresh
blucherries. Put into cooled picerust and top with cool whip.

Old-Fashioned Blueberry Whip
Courtesy of US Highbush Blueberry Council

I1b. 14 oz. Raspberry-flavored gelatin

4lbs. 8 oz, (4 quarts) Frozen blueberries, thawed and drained
1b. 8 oz. (2 % quarts) Frozen whipped dessert topping, thawed
Optional: Mint sprigs

In a bowl, combine gelatin with 5 cups boiling water; stir until
completely dissolved. Stirin 2 ¥ quarts cold water. Refrizerate
just until gelatin starts o mound, Ina blender container, place '
of the gelatin mixture and 5 15 cups of the blueberries; blend
until smooth, Pour inte a bowl. Repeat two more times with
remaining gelatin and blueberries.

Fold in whipped dessert topping. Scrape mixiure inio hotel pans
or other shallow containers. Chill until firm, about 3 howrs.,
Spoon about ¥ cup Blueberry Whip into each dessert glass and
garnish with a mint sprig, if desired.






