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Reader-submitted recipes featuring 
sweet North Carolina blueberries.

presented by

Our State’s
Blueberry
r e c i p e  c o l l e c t i o n
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Lauren Wyler, Dripping Springs, Texas

1¾ cup blueberries, divided
1 cup maple syrup
¼ cup orange juice
1 fresh rosemary sprig
¼ cup sugar
4 1-inch slices of sweet 

Hawaiian bread or challah

4 ounces Brie, rind removed
2 eggs
¼ cup whole milk
1 teaspoon vanilla
1 tablespoon butter

Pour 1½ cups of the blueberries, maple syrup, orange juice, rosemary sprig, and sugar in a small sauce pot. Put the pot over medium-high heat and allow the syrup to simmer for 15 minutes, or until the blueberries burst and cook down. While the syrup is simmering, prepare the French toast. Using a small paring knife, cut a pocket in the bread slices being careful to not cut all the way through the bread slice. Put 1 ounce of Brie and about 1 tablespoon of the remaining blueberries in the pocket of each of the bread slices. In a pie plate, whisk together the eggs, milk, and vanilla. Over medium low heat, melt the butter in a large non-stick skillet. Once the butter is melted, dip each piece of stuffed French toast into the egg and milk mixture and place each piece in the melted butter to cook. Cook the French toast for 2-4 minutes per side, or until the toast is lightly browned. Remove the syrup from the heat and discard the rosemary sprig. Serve immediately with the stuffed French toast slices. Serves 4.
A relaxed brunch is my favorite meal to share with friends and family. I love sweet and savory combos and this dish delivers just that! The decadence of brie and rich eggy French toast with the sweetness of blueberries is the perfect match.

FirSt Place Winner:
Blueberry Brie Stuffed French toast 

with Blueberry rosemary Syrup

Mary Leverette, Columbia, South Carolina

2 pounds chicken wings (24 

pieces)
1 cup blueberry preserves

3 tablespoons lime juice

Zest of ½ lime

2 tablespoons olive oil

1 teaspoon red pepper flakes

Salt to taste
1 cup blueberries

8 ounces feta cheese, crumbled

In a blender, combine preserves, lime juice, zest, olive oil, red 

pepper, and salt. Whirl until smooth. Pour mixture into 1 gallon 

resealable bag. Add chicken wings, seal, and shake to coat evenly. 

Refrigerate and marinate at least 30 minutes or up to 24 hours. Turn 

occasionally to coat. Preheat oven to 400°. Line a large sheet pan 

with heavy-duty aluminum foil. Place wings in single layer on foil. 

Sprinkle with whole blueberries. Bake for 45 minutes. Sprinkle with 

feta cheese. Let stand 5 minutes, then serve. Serves 8 as appetizers.

While I live in South Carolina, I'm a North Carolina (Henderson 

County) girl who came home with about two gallons of blueberries 

a couple of years ago from our farm. I was dreaming of ways to 

use them. I've always loved the sweet/sour flavors of Chinese food 

so I thought, why not use blueberries on baked chicken wings for 

a sweet/tangy appetizer. I added some lime juice and a bit of red 

pepper for heat and Blue Lips Chicken Wings were born. The feta 

cheese is just for those that like a little salt with their sweet.

SecOnd Place Winner:

Blue lips chicken Wings

2014 Winners
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Emily Dennehy, Charlotte, North Carolina

Crumble:
½ cup flour
¼ cup sugar
½ teaspoon baking powder

½ teaspoon salt
6 tablespoon unsalted butter, cut 

into squares

Muffins:
 2 cups white-whole wheat flour 

(or all purpose)
1 teaspoon baking powder

½ teaspoon baking soda
1 egg
¾ cup sugar

¾ cup plain, nonfat Greek 

yogurt
¾ cup milk
1 teaspoon vanilla
2 tablespoon lemon zest
½ teaspoon fresh thyme, 

chopped
1½ cups blueberries

Preheat oven to 350°. Prepare the crumble in a small bowl by 

combining the flour, sugar, baking powder, salt, and butter. Mix with 

a fork (or your hands) until it is a crumbly consistency. In a medium- 

sized bowl, combine flour, baking powder, and baking soda. In a large 

bowl, mix the egg, sugar, yogurt, milk, vanilla, and lemon zest. Add 

the dry ingredients to the wet ingredients and stir until just combined. 

Gently fold in the blueberries. Divide among 12 muffin tins and bake 

for 18-20 minutes.

Since before I can remember, my grandmother has had a blueberry 

bush in her front yard. One of my favorite memories is waking up 

on a warm summer morning with her to pick buckets and buckets of 

delicious blueberries.

Packed with bright and refreshing flavor — what could be more 

summery than blueberries and lemons? — these muffins remind me 

of a warm summer morning with nothing on the agenda — that’s just 

my crazy and picturesque memory at work right there!

These muffins make the perfect treat for a weekend breakfast or 

brunch and are “healthified” with Greek yogurt in place of the 

loads of butter found in typical muffin recipes. These gems are 

delightfully different and packed with delicious blueberry flavor!

third Place Winner:

lemon Blueberry thyme Muffins

2014 Winners
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honorable Mention

Miranda Shaffer, Birmingham, Alabama

Chantilly Cream:
½ cup heavy cream
3 sprigs of rosemary
2 tablespoons confectioners 

sugar
Fresh mint and extra blueberries 

for optional garnish

Shortcake:
1 cup flour
1tablespoon baking powder
¼ teaspoon salt
½ teaspoon sugar
4 tbsp unsalted butter
1 teaspoon honey
½ teaspoon ground cinnamon
2 – 3 tablespoons of half and half

Compote:
¾ cup water
¼ cup sugar
1 teaspoon vanilla extract
1 tablespoon honey
1 tablespoon of cornstarch 

dissolved in water
1 cup blueberries

Chantilly Cream: Put your heavy cream in a small sauce pan over 
medium high heat. Add the rosemary to the pot and turn the heat 
down to low. Cover your pot and let rosemary steep for 5 minutes. 
Transfer cream to a food processor and blend to fully incorporate 
rosemary. Transfer the cream to a container and let chill for an hour 
or overnight. Once you are ready to assemble, take cream, add sugar, 
and whip for 2 minutes.

Compote: Pour your water, blueberries, and sugar into a medium 
saucepan over medium-high heat. Wait for the mixture to boil then 
turn down heat to low and add honey and vanilla extract. Cover 
the mixture and let simmer on low for 10 minutes. After that time, 
remove from heat and stir in vanilla and cornstarch substance. 
Compote will thicken up immediately. Transfer compote to the fridge 
to chill.

Shortcakes: Preheat oven to 400°. Combine flour, baking powder, 
sugar, and salt in a food processor. Cut butter into small cubes and 
slowly incorporate them into the flour with the food processor. Add 
honey and cinnamon and mix to combine. Then, slowly drizzle in the 
half-and-half. Dollop the dough onto a greased cookie sheet and bake 
for 12-15 minutes. Once done they will be slightly browned. Set them 
aside to cool.

Assembly: Slice the cooled shortcake in half. Dollop the prepared 
Chantilly cream on the bottom of the shortcake, drizzle with compote 
and fresh berries. Yield: 4 servings.

Blueberry honey Shortcakes with  
rosemary chantilly cream

Julie Hooper Spiro, Sylva, North Carolina

1 large can crushed pineapple, don’t drain
3 cups blueberries
½ to 1 cup sugar (depends on how sweet the berries are)
1 box yellow cake mix
1 stick butter
1 cup chopped pecans

Spread pineapple, then blueberries in 9 x 13-inch greased pan. 
Sprinkle with sugar, then cake mix, drizzle melted butter on top, 
mix in pecans. Bake 1 hour at 350°. Cut through casserole about 20 
minutes. into baking —  this helps break up cake batter. Tastes great 
with vanilla ice cream!

Best Friends Blueberry crisp
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Wai Leng Loke, Chicago, Illinois

Cinnamon Flaky Crust 
(makes a 12-inch crust):

8 ounces frozen or very cold vegan 
buttery baking sticks, cut into small 
chunks

1½ cups all-purpose flour
1 teaspoon fine sea salt
1 teaspoon ground cinnamon
¼ cup ice-cold water

Filling:
10 ounces blueberries
3 medium-sized peaches, peeled and sliced

Zest of 2 lemons
Juice from ½ lemon
3 teaspoons honey
2 teaspoons fresh mint, chiffonade

Prepare peaches by trimming a tiny bit off the bottom of each peach. 
Then bring a pot of water to a boil. Turn off heat and place peaches 
in hot water for about 2 minutes. Move peaches into a bowl. When 
cool enough to handle, using a paring knife, peel the skin off the 
peaches. Then slice peaches into thin slices.

Make crust using the ingredients above or use ready-made pie dough. 
If making your own crust, mix dry ingredients in a mixing bowl. Then 
add vegan buttery baking stick chunks and quickly but gently rub into 
the flour, lightly mashing them into smaller pea-sized chunks, making 
sure that each piece is coated with flour. Add ice-cold water and 
work quickly to incorporate into the flour to form a dough. Do not 
over-knead. Knead enough to form a malleable disc, wrap in plastic 
wrap, and chill in refrigerator overnight or at least for an hour until 
hardened.

When dough is ready to use, place disc on a working board and 
roll dough out into a 12-inch circle (¼-inch thick). Chill dough for 
another 30 minutes before assembling pie.

While dough is chilling, mix blueberries with lemon zest and set aside. 
Mix lemon juice and 2 teaspoons of honey and set aside. Preheat oven 
to 450°.

To assemble pie, work swiftly and place peach slices all around the 
bottom of the pie leaving about 1½ inch border all around. Then top 
with blueberries in the center and fold edges of the pie to form an 
open faced pie. Then drizzle with lemon and honey mixture, leaving 
about 1/ 3 of the juice mixture for later.

Bake pie in oven for about 20 – 25 minutes until crust is golden 
brown.

Remove pie from oven and brush with remaining lemon and honey 
glaze.

Top with mint chiffonade and serve warm or at room temperature or 
cold. Yield: 4 to 6 servings.

Blueberry and Peach crostata

K.C. Quaretti, New Port Richey, Florida

2 eggs beaten
1/ 3 cup whole milk
1 teaspoon vanilla
1 cup self-rising flour
12 teaspoons salt
½ teaspoon cinnamon

3 tbsp. sugar
1 teaspoon melted butter
1¾ cups blueberries
4 cups oil for frying
½ cup Granulated sugar for 

rolling the fritters

Blueberry Fritters

In a medium bowl, whisk together the milk, eggs, and vanilla. Add 
the flour, sugar, cinnamon, and salt. Whisk until incorporated and 
then fold in the blueberries and melted butter. Heat 2 inches of oil 
in an 8-inch frying pan (or use deep fryer) over medium high until 
it reaches 375°. Using a small cookie scoop drop fritter batter into 
hot oil and deep fry for 3 – 4 minutes turning once until browned 
and cooked through. Drain the fritters on paper towels. Roll in 
granulated sugar and serve.

honorable Mention
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honorable Mention

Amber Hanna Forbes, Roper, North Carolina

1 fresh french baguette
4 tablespoons blueberry jam 

(or any jam, preserves, etc.), 
divided

1 tablespoon water

1 4-ounce container fresh 
blueberries

½ cup sugar
1 4-ounce package of fresh goat 

cheese

2 tablespoons fresh basil + more 
to garnish (sliced into ribbons)

A sprinkle of sea salt
A few cranks of freshly ground 

black pepper

2 – 3 tablespoons milk of choice
¼ cup pomegranate arils

Preheat oven to 400°. Heat 2 tablespoons blueberry jam plus 1 
tablespoon water in a microwave safe bowl for about 15 seconds, or 
until it’s slightly melted. Stir and set aside.

While jam mixture is cooling, diagonally slice the baguette into 
½-inch slices (it should yield between 30 or so pieces) and place on a 
baking sheet. Pop into the oven and lightly toast for 8 – 10 minutes, or 
until the edges are slightly golden brown. Set aside.

Pour sugar into a brown paper bag then add the blueberries to the 
jam mixture, gently stirring until each berry is lightly coated. Using 
a slotted spoon, scoop about ¼ of the blueberries out of the bowl, 
shake off the excess jam, and add to the bag of sugar. Gently shake 
the berries in the bag until each one is coated very well with sugar. 
Using your hands, take the berries out of the bag and place on a wire 
rack. Continue in small batches until all blueberries are coated in 
sugar. Set aside to set. Note: Use a wire rack to prevent the sugars 
from breaking down and making the berries soggy.

Mix together goat cheese, the remaining 2 tablespoons of blueberry 
jam, salt, pepper, and two tablespoons of milk. Add another 

tablespoon of milk if the cheese mixture is too thick to spread. Gently 
stir in basil then spread a small amount of the cheese mixture onto 
each slice of baguette.

Add 2 – 3 of the crystallized blueberries to the top of each slice, 
sprinkle with pomegranate arils and a few strands of basil ribbons. 
Arrange on a plate and serve.

Sparkling Blueberry 
Pomegranate Bruschetta

Tracy Chestnutt, Magnolia, North Carolina

1 pint of fresh blueberries
1¼ cups of sugar
4 eggs
1 pint of heavy whipping cream
1 cup of half and half

1 14-ounce can of sweetened 
condensed milk

1 package of lemon-flavored 
instant pudding mix

2 lemons

lemon Blueberry ice cream

Puree blueberries in a blender or food processor. Stir blueberries and 
¼ cup of sugar in a saucepan on medium heat until sugar dissolves. 
Bring to a boil and remove from heat. Store in refrigerator until 
final step. Heat 1 pint of heavy whipping cream in a small saucepan 
at medium heat. While heating cream, beat eggs and 1 cup of sugar 
in electric mixer for 5 minutes. Cut lemons in half, remove seeds, 
and squeeze the juice into the egg and sugar mixture while mixing. 
Mix 1 cup of half and half and 1 package of lemon-flavored instant 
pudding in a separate bowl. Add the sweetened condensed milk and 
pudding mixture to the eggs, sugar, and lemon juice and beat for 5 
more minutes. Remove the warm whipping cream from the heat a 
slowly add to the egg mixture while beating. Store the ice cream in 
the freezer overnight or use your ice cream maker as directed. When 
the ice cream becomes solid and ready to serve, fold the blueberries 
into the mixture. Stir the ice cream enough to swirl the blueberries 
in the ice cream but do not completely combine.
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Emily Watson, Nashville, North Carolina

Amy White, Manchester, Connecticut

2 tablespoons red pepper jelly
1 tablespoon minced fresh 

jalapeño (with or without the 
seeds)

2 teaspoons spicy brown 
mustard

Salt

Pepper
½ cup fresh blueberries
1 8-ounce Brie round 

(preferably packaged in a 
round wooden box)

Crackers

6 sea scallops
1 cup blueberries
1 tablespoon water
1 tablespoon champagne (or 

white wine) vinegar
½ shallot, finely chopped
2 teaspoons fresh rosemary, 

finely chopped

Pinch of kosher salt
Pinch of black pepper
2 tablespoons olive oil, divided
6 small sprigs fresh rosemary
6 slices baguette

Baked Brie with Blueberries

Scallop crostini with 
Blueberry-rosemary Sauce

Preheat oven to 350°. In a bowl, mix together the red pepper jelly, 
jalapeño, mustard, salt, and pepper. Toss the blueberries with the 
pepper jelly mixture. Remove the wrapping from the Brie round and 
cut off the rind from the top. Return the Brie to the wooden box.
Place the Brie on a baking sheet and bake for 10 minutes. Remove 
the brie from the oven and top with the blueberries. Bake for 5 
more minutes or until the cheese is melted. Serve with crackers.

Pat dry the scallops and place aside. Place blueberries, water, 
vinegar, shallots, and 2 teaspoons chopped rosemary in a small 
saucepan and cook over medium-high heat until reduced. Season 
with salt and pepper. Place 1 tablespoon olive oil in a non-stick 
skillet and heat. Skewer each scallop with a sprig of rosemary and 
sear on both sides until nicely browned. Drizzle baguette slices with 
oil and broil until brown. Assemble by placing 1 scallop on each 
baguette slice and top with blueberry sauce. Makes 6.

appetizers
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Beverages

Alice Frampton, Seabeck, Washington Matthew Solomowitz, Agoura Hills, California

Donald Bennett, Southport, North Carolina

1¼ cups orange juice
½ cup green tea or water
1 cup frozen whole blueberries
Optional: whipping cream

1 kiwi
1 cup strawberries
1 cut-up banana
¼ cup grape juice
¼ cup orange juice

½ cup blueberrys
½ cup your favorite 

flavor yogurt
½ cup ice

1 cup blueberries
1 large lemon, cut in half
1 tablespoon sugar

½ cup blueberry vodka
Superfine sugar, to rim glasses
1 cup ice

Faux Blueberry Bubble tea Blueberry Smoothie

carolina Blue-tini

In large (20-ounce) glass combine liquids and stir. Then add the 
blueberries. Swirl, and eat with a spoon. Top with whipping cream 
if desired.

Combine all ingredients in a blender and blend until smooth.

Set aside a few large blueberries for garnish. Juice one of the lemon 
halves, reserve the other half for garnish. Combine blueberries, 
lemon juice, sugar, blueberry vodka, and ice in a food processor and 
puree for a few minutes until very smooth.

While the blueberry mixture is pureeing, cut a few thin slices from 
the other half of the lemon and save the end of the lemon for 
rimming the glasses. Pour a shallow layer of superfine sugar onto a 
small plate slightly larger than the rim of a martini glass. Moisten 
rim of the glasses with the saved lemon end and then invert the 
glass into sugar, turning it back and forth until rim is completely 
coated in sugar.

Carefully pour the blueberry mixture into the glasses. Garnish each 
glass with a lemon slice and fresh blueberries. Serve immediately. 
Serves 2.

Note: If you are more of a “martini purist,” you can puree the 
blueberries, lemon juice, and sugar together. Then combine 
blueberry puree and vodka into a large cocktail shaker filled two-
thirds with ice. Cover and shake vigorously 20–25 seconds. Remove 
the cap and strain into the prepared glasses.
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Breads, Muffins, & Scones

Greg Gordon, East Bend, North Carolina

¼ cup melted butter 
or margarine

¼ cup sugar
1 egg
1¾ cup self rising flour (or 1¾ 

flour, dash of salt, and 3 
teaspoons baking soda)

1 teaspoon lemon juice
1 teaspoon vanilla flavoring
½ cup milk
1 cup blueberries

Sunday Morning 
Blueberry Muffins

Cream melted butter,sugar and egg. Add milk and flour and 
flavoring. Spoon batter into greased muffin tin. Sprinkle with sugar. 
Bake at 425° for 20 minutes.

Sharon Morf, Raleigh, North Carolina

Muffins:
2 eggs
8 ounces sour cream (or 6 

ounces heavy cream)
8-ounce can sweet cream corn
1 cup cornmeal
1 cup self-rising cornmeal
½ cup (1 stick) cold butter, cut 

into pieces
2/ 3 cup sugar
Zest from 1 lemon
1 cup pecans pieces
1 cup blueberries
½ teaspoon baking powder
½ teaspoon salt
¼ teaspoon baking soda

Streusel Topping:
½ cup flour
2 tablespoon firmly packed 

brown sugar
2 tablespoon granulated sugar
½ teaspoon cinnamon
½ cup cold butter, cut into 

small pieces

lemon-Pecan Blueberry 
cornbread Muffins

Muffins: Preheat oven to 350°. Grease muffin tins or loaf pans.

Mix together all dry ingredients and cut in butter until mixture 
forms coarse crumbs. In a separate medium bowl, mix sour cream, 
creamed corn, pecans, blueberries, lemon zest, and eggs.

Combine the liquid mixture to the dry mixture. Pour mixture into 
muffin tins or loaf pans and sprinkle with streusel on top. Bake 
until golden brown, approx. 20 – 25 minutes.

Streusel topping: Combine flour, both sugars and cinnamon in a 
medium bowl. Cut in butter, using a pastry blender until mixture is 
crumbly. Add to the top of muffin mixture before baking.

Chloe Tuttle, Williamston, North Carolina

Bread:
1 large egg
¼ cup corn or vegetable oil
¾ cups sugar
½ cup mashed blueberries (about 

4 ounces whole blueberries)

1½ tablespoons seedless 
blackberry jam

½ cup shredded, sweetened 
coconut plus 1 tablespoon for 
sprinkling on top of loaves

1 cups self-rising flour

¼ teaspoon ground cinnamon
¼ teaspoon ground cloves
¼ teaspoon salt

Spread:
4 ounces cream cheese, softened 

to room temperature
2 tablespoons blueberry or 

blackberry jam

Bread: Preheat oven to 350°. Grease two mini bread pans with 
cooking spray with flour. Whisk egg in large mixing bowl. Stir in oil 
and sugar. Stir in the mashed blueberries, jam and coconut. Wash 
blueberries and drain. Mash and chop the berries until some juice is 
released to yield ½ cup mashed berries.

In medium-size mixing bowl stir together the flour, cinnamon, cloves, 
and salt. Add the dry mixture to the blueberry mixture. Pour into loaf 
pans, filling about ¾ full. Sprinkle the tops with the reserved coconut. 
Bake for 30 – 35 minutes until lightly browned or until a straw 
inserted into the center comes out clean.

Moist breads like this are difficult to know when they are done. 
Inserting a straw or small knife into the bread until it comes out clean 
is the best way to know. Be careful not to overcook.

Cool on wire racks for five minutes. Remove bread from pans and 
continue to cool until ready to slice. To store, wrap in clear wrap. 
This bread will keep fresh for several days. The recipe can be doubled.

Yield: two small mini loaves

Berry cream cheese spread: With a fork mash the softened cream 
cheese in a flat bowl. Continue until it is soft and creamy. Add the jam 
and stir well until totally mixed. Serve with the blueberry bread. Store 
any extra spread in refrigerator.

Yield: ½ cup

Blueberry coconut Bread with 
Berry cream cheese Spread
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Sharon M. Morf, Raleigh, North Carolina

Scones:
2¼ cup flour
½ cup granulated sugar
1 teaspoon cream of tartar
1 teaspoon baking soda
½ teaspoon salt
½ cup (1 stick) cold unsalted 

butter, cut into small pieces

¼ cup orange juice
1 egg
zest from 1 orange
1 cup blueberries

Orange Glaze:
1 cup powdered sugar, sifted
2 tablespoons orange juice

Blueberry Orange Scones

Preheat oven to 375°. Mix all 
dry ingredients together. Cut in 
the butter with a pastry blender 
until mixture resembles pea size 
pieces. In a small bowl, beat the 
egg into the orange juice; add to 
the flour mixture and gently fold 
in blueberries. Shape mixture 
into 1-inch size balls. Bake for 20 
minutes on a silicone baking sheet.

Meanwhile, sift powdered sugar 
and orange juice until smooth. 
Drizzle icing over warm scones.

Yield: approximately 16 – 20 
scones.

Rachel Stoiko, Wilmington, North Carolina

1½ cups low-fat buttermilk
3 large eggs
½ cup chopped fresh basil
2 cups cornmeal (yellow is 

pretty with the blueberries)
1 cup all-purpose flour
½ cup sugar
1 tablespoon and 1 teaspoon 

baking powder

1 teaspoon salt
1 stick unsalted butter, melted
1½ cups blueberries
1 cup fresh (not cooked) 

corn kernels, from two 
medium ears

Blueberry Basil cornbread

Preheat oven to 400° and oil a 9-inch baking pan or cast-iron 
skillet. Whisk together buttermilk, eggs, and basil in a small bowl. 
Combine dry ingredients in a large bowl. Add wet mixture to dry 
mixture, stirring until barely combined. Add melted butter, corn 
kernels, and blueberries, stirring until just combined. Bake in 
prepared pan for about 45 minutes, until cornbread is golden on 
top and a toothpick inserted in the center comes out clean. Serve 
warm. Share with the neighbors.

Isabelle Tourneau, Southport, North Carolina

3 cups all-purpose flour
1/ 3 cup sugar
1 teaspoon salt
2½ teaspoons baking power
½ teaspoons baking soda
¾ cup (1½ sticks) butter

1 tablespoons finely grated 
lemon zest

1 cup buttermilk
1½ cups of fresh blueberries
Half and half or 

whipping cream
Raw sugar for sprinkling tops

Blueberry-lemon Scones

Combine four, sugar, salt, baking powder, and baking soda in a 
large bowl. Add butter and mix with a pastry blender or fingertips 
until mixture resembles a coarse meal, or pulse for about 20 
seconds in a food processor. Add buttermilk and mix until just 
combined (pulse several times if using food processor).

Transfer dough to a floured surface and lightly mix in the 
blueberries by hand. Divide the dough into two parts. Gently roll or 
pat each into ¾-inch thick rounds, flouring lightly as needed. Place 
rounds on two buttered baking sheets, or baking sheets lined with 
parchment paper. Cut each round into 6 wedges with a long knife, 
then use the knife to separate the wedges slightly apart. Brush the 
tops generously with cream and sprinkle with raw sugar. Bake at 
400° for 15 – 20 minutes until nicely browned. Yield: 12 scones.

Breads, Muffins, & Scones
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Lauren Katz, Ashburn, Virginia

Jacquelyn Carioscia, Castle Rock, Colorado

Compote:
3 cups blueberries
0.4 ounces fresh basil (about 10 

large leaves), cut in chiffonade
¼ cup white granulated sugar

Cheesecake Drizzle:
4 ounces cream cheese, softened
¼ cup freshly squeezed orange 

juice
¼ cup white granulated sugar
1½ cups all-purpose 

gluten-free flour

1 tablespoon white sugar
2 teaspoons baking powder
½ teaspoon baking soda
½ teaspoon salt
¾ teaspoon cinnamon
½ teaspoon freshly grated 

orange peel

1 egg
2 tablespoon melted butter
¾ cup water
¼ cup dried blueberries

Compote: Place the blueberries, basil, and ¼ cup white sugar in a 
large bowl and macerate with a potato masher. Place in refrigerator 
until ready to use.

Cheesecake drizzle: Place the cream cheese, orange juice and ¼ cup of 
sugar in a medium size bowl and mix together with a whisk or electric 
mixer until no clumps remain; set aside.

Preheat a waffle iron. Mix together the flour, remaining sugar, baking 
powder, baking soda, salt, cinnamon, and orange peel in a large bowl. 
In another small bowl, mix together the egg, melted butter, and water. 
Stir the liquid ingredients into the dry ingredients until just combined, 
then stir in the dried blueberries.

Pour mix into a waffle iron in batches (batter will make 4 waffles), 
cooking until golden brown according to the waffle iron instructions.

Once cooked, plate the waffles, topping with ¼ of the orange 
cheesecake drizzle and then ¼ of the blueberry-basil compote. 
Serve immediately.

Blueberry-Basil compote over 
Blueberry Waffles with Orange 

cheesecake drizzle

Pancake:
3 tablespoons butter
3 eggs
2 teaspoons vanilla extract
¼ cup sugar
¾ cup flour
¾ cup milk, warm
¼ teaspoons salt
¾ cup blueberries
1 tablespoons powdered sugar

Sauce:
2 tablespoons butter
1 cup blueberries
¼ cup maple syrup

Blueberry dutch Puff Pancake 
with Blueberry-Maple Syrup

Preheat oven to 400°. Place the butter in a large oven-proof skillet 
(cast iron works well) and preheat skillet, melting the butter.

Pancake: In a large blender, combine the eggs, vanilla, sugar, flour, 
warm milk, and salt. Blend on low speed for 30 – 45 seconds or 
until well-combined. Remove the hot pan carefully from the oven. 
Swirl butter around to coat bottom and sides of pan, and pour 
remaining butter into the blender with the batter. Pulse a few times 
to combine. Pour the mixture back into the hot pan, sprinkle with 
the blueberries, and bake for 20 minutes or until puffed and golden 
brown. Dust hot pancake with the powdered sugar, slice into 
wedges, and serve warm.

Syrup: While the pancake bakes, combine the butter and blueberries 
in a saucepan over medium heat. Simmer for 5 – 7 minutes, stirring 
occasionally, until the blueberries start to create their own sauce. 
Add the maple syrup and stir. Serve warm atop the pancake slices.

Karen Frenke, Mebane, North Carolina

1¼ cup flour
1 teaspoon baking powder
1 teaspoon baking soda
½ teaspoon salt
2 egg whites

2 egg yolks
2 cups buttermilk
¼ cup sugar
1 cup fresh blueberries

helen’s Blueberry Pancakes

Mix together flour, baking powder, baking soda, and salt, and set 
aside. Beat egg yolks and buttermilk together and set aside. Whip 
egg whites until stiff. Add sugar to whites. Make a well in dry 
ingredients and add egg yolk/buttermilk mixture to the well. Blend 
together with a wire whisk. Fold in egg whites and blueberries. 
Bake on a hot griddle. Yield: about 16 (4-inch) pancakes.

Breakfast
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Breakfast

Pamela Shank, Parkersburg, West Virginia

Andria Gaskins, Matthews, North Carolina

Topping:
¾ cup unbleached all-purpose 

flour
½ cup old-fashioned rolled oats
6 tablespooons brown sugar, 

packed
¼ teaspoons kosher salt
½ cup (1 stick) cold unsalted 

butter, cut into pieces

Cake:
1½ cups plus 1 tablespoon cake 

flour
1 teaspoon baking powder
¼ teaspoon cinnamon
¼ teaspoon kosher salt
½ cup unsalted butter, room-

temperature
11/ 3 cup sugar

1 teaspoon pure vanilla extract
3 large eggs, at room 

temperature
1 cup plain Greek yogurt, at 

room temperature
1½ cups fresh blueberries
Confectioners sugar, for dusting

Preheat oven to 350°. Spray a 9-inch round springform pan with 
baking spray.

Topping: Combine the flour, oats, brown sugar, salt, and butter in a 
medium bowl until the mixture is crumbly.

Cake: Sift flour, baking powder, cinnamon, and salt into a medium 
bowl. Beat the butter and sugar in the bowl of an electric mixer on 
medium speed until light and fluffy, about 7 minutes. Mix in the 
vanilla. Add the eggs one at a time, mixing after each addition. Add 
the yogurt and mix until combined.

Reduce the speed to low, add the flour mixture to the batter until 
just combined. Gently toss the blueberries in a small bowl with 1 
tablespoon flour. Fold in the blueberries and finish mixing the batter 
with a spatula.

Pour the batter into the prepared pan and spread it out with a spatula. 
Crumble the topping evenly over the batter. Bake until golden and a 
toothpick inserted in the center comes out clean, about 60 minutes. 
Cool completely and dust with confectioners sugar. Serves 10.

Blueberry crisp coffee cake

1 12.4-ounce can refrigerated 
cinnamon rolls with icing (8 
count)

2 large eggs
1 teaspoon ground cinnamon
1/ 3 cup half and half
2 teaspoons vanilla extract
1 cup blueberries,washed 

and dried
¾ cup chopped pecans

Blueberry cinnamon roll 
French toast Mini-Skillets

Preheat oven to 350°. Lightly spray 4 (5-inch) mini cast-iron 
skillets with non-stick cooking spray. Set skillets on a foil-lined 
baking sheet.

Open the cinnamon rolls and, on a cutting board, cut each into 6 
pieces; set icing aside.

In a medium-size bowl, whisk together the eggs, cinnamon, half 
and half, and vanilla. Drop the cinnamon roll pieces into the egg 
mixture and fold together. Divide the blueberries evenly between the 
skillets, keeping away from the sides. Using a slotted spoon, arrange 
12 pieces of the rolls into each skillet. Pour remaining batter 
between the skillets. Sprinkle the nuts evenly over the rolls.

Bake for 20 – 24 minutes or until rolls are light golden brown and 
the egg mixture is set. Remove from the oven and allow to set 5 
minutes. Heat icing container in the microwave for 8 seconds, stir, 
and drizzle even amounts over the tops of skillets. Serve warm. 
Serves 4.

Malinda Fillingim, Leland, North Carolina

1½ cups sifted all-purpose flour
1 tablespoon sugar
2½ teaspoons baking powder
½ teaspoon salt
3 room-temperature eggs, 

separated

1½ cups milk
5 tablespoons melted butter or 

margarine
1 cup of halved blueberries
1 – 2 cups blueberries for 

topping

Blueberry Waffles

Sift the dry ingredients together. Beat egg yolks until thick. Combine 
beaten yolks, milk, and butter together by hand until blended. Stir 
in alternately with dry ingredients, ending with dry. Add blueberry 
halves to batter gently by hand until just blended. Beat egg whites 
until stiff and then gently fold into batter. Bake in hot waffle iron. 
Serves 4 – 5.
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Andrew Wolverton, Lithia Springs, Georgia

Terrine:
2 pounds rabbit meat
1 cup blueberries
½ cup unsweetened coconut 

meat
¼ cup chopped, roasted 

pistachios
¼ pound pork fat
¼ cup heavy cream
1 tablespoon salt
½ tablespoon black pepper

Salad:
1 head radicchio
1 bunch watercress
¼ cup apple cider vinegar
3 tablespoon walnut oil
1 teaspoon dijon mustard
1 tablespoon vegetable oil
2 tablespoons chopped, roasted 

pistachios
1 tablespoon salt

Blueberry cara cara gastrique:
2 cups blueberries
2 cara cara oranges (navel 

oranges will work in a pinch)
3 tablespoons sugar
3 tablespoons apple cider vinegar
1 teaspoon dried thyme powder
2 teaspoons salt

Terrine: Cube the pork fat and rabbit meat and place in a food 
processor on high until it is very smooth. If kept cold the whole time, 
it will have a better texture. When the meat is smooth, slowly add 
cream. Add salt and pepper and whip until fully mixed, then place in 
a mixing bowl. Spray a small (about 5¾ x ¼ x 2-inch) aluminum pan 
and fold in nuts, coconut meat, and frozen blueberries. Tap the pan a 
few times and smack the meat to remove any and all air bubbles that 
may be present. Refrigerate for thirty minutes. Meanwhile, preheat 
oven to 250° and boil 2 cups of water. When the meat has cooled, 
place into a 9 x 13-inch pan and place on middle rack of oven. Add 
boiling water to the pan until it reaches halfway up the sides of the 
pan. Bake for 45 minutes or until the inside of the terrnine reaches 
150°. Chill in refrigerator.

Dressing: Combine vinegar, walnut oil, mustard, and salt in a lidded-
container, close the lid, and shake. Reserve until ready to use.

Sauce: Put sugar in a pan and turn on low heat. Cook until it starts to 
slightly caramelize. Meanwhile, juice the cara cara oranges. Once the 
sugar caramelizes, add cara cara orange juice, blueberries, and cider 
vinegar. Turn up to high heat and bring to a boil, add thyme, and salt, 
and let the mixture reduce until it reaches a syrup-like consistency, 
about 5 minutes.

Salad: Pour 1 tablespoon of vegetable oil in a medium-size pan and 
heat over high heat on the stovetop. Slice the raddichio in half and 
add to the pan until it achieves a charred color. Cut into very fine 
shreds and mix with watercress. Add dressing and salt to taste.

To assemble, cut the terrine into slices, arrange the salad on the plate 
and drag the gastrique on the plate. Yield: 4 servings.

Blueberry rabbit terrine with 
coconut  and Pistachios, charred 

radicchio & Watercress Salad, and 
Blueberry cara cara Gastrique

Darlene Buerger, Peoria, Arizona

2 boneless, skinless chicken 
breasts (4 ounces each)

2 slices prosciutto
2 slices smoked gouda cheese
2 teaspoons dijon mustard
1/ 3 cup panko bread crumbs
1 egg
¼ cup milk
½ teaspoon garlic powder
1 teaspoon salt
½ teaspoon pepper
2 tablespoons olive oil

¼ cup diced onion
2 cloves garlic, minced
2 tablespoons seasoned rice 

vinegar
2 tablespoons grated fresh 

ginger
½ teaspoon red pepper flakes
¼ cup brown sugar
2 tablespoons reduced sodium 

soy sauce
1 cup blueberries

chicken roulades with 
Blueberry chutney

Marvin Yokum, Granite Falls, North Carolina

Glaze:
1¼ cups honey
2½ cups blueberries
½ cup blueberry preserves
¼ cup maple syrup
1 tablespoon lemon juice
3 tablespoons bourbon or 

whiskey
3 tablespoons balsamic vinegar

1 tablespoons salt
1 tablespoon pepper
½ tablespoon red pepper flakes

Rub:
1 tablespoon salt
1 tablespoon pepper
1 tablespoon hot paprika

Blueberry Baby Back 
Pork rib Glaze

Preheat oven to 350°. Place chicken breasts between two pieces 
of plastic wrap and pound with meat mallet until ¼-inch thick. 
Lay chicken on flat surface and remove top piece of plastic, pat 
dry with a paper towel. Place a slice of prosciutto on each breast 
and top each with 1 tsp. mustard and a slice of cheese. Gently 
roll up, removing bottom layer of plastic, to resemble a jelly roll. 
Tuck ends while rolling to seal in cheese. Combine egg, milk, garlic 
powder, salt, and pepper. Place panko crumbs in a shallow bowl. 
Dip chicken breasts in milk mixture and then roll in panko. Bake 
in sprayed baking pan for 20 – 40 minutes (baste with chutney after 
30 minutes, if desired).

Sautée onion in olive oil over medium heat until onion is 
translucent. Reduce heat to low. Add remaining ingredients and 
simmer until sauce thickens, about 10 minutes. Serve over chicken.

Glaze: In a blender, puree all glaze ingredients, pour into a saucepan 
and bring to a simmer over medium-high heat. Reduce heat to 
medium-low and cook for about 15 – 20 minutes or until reduced 
and syrupy. Stir frequently.

Rub ribs rub ingredients before grilling or smoking. When ribs are 
done, brush glaze on meaty side, close grill lid, and cook for one 
minute. Brush again, turn ribs over and brush underside, close grill 
lid, and cook one minute or until glaze is caramelized on both sides. 
Let rest for 10 minutes before serving.
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Donald Bennett, Southport, North Carolina

Chicken:
4 boneless, skinless chicken 

breast halves
½ cup fresh lemon juice
½ cup olive oil
1 teaspoon salt
¼ teaspoon ground pepper
Thin slices of lemon for garnish

Chutney:
2 cups blueberries, rinsed and 
picked over to remove any stems
¼ cup minced red onion
½ cup brown sugar
1 tablespoon grated fresh ginger
1 tablespoon grated lemon zest
2 tablespoons fresh lemon juice

Dash of ground cinnamon
Dash of ground nutmeg
Dash of salt

Chicken: Place chicken breasts one at a time in a heavy-duty plastic 
zip lock bag and pound the thickest part of the breast a few times 
with a rolling pin until the breasts are uniformly about ¾-inch thick 
(this will help them cook evenly on the grill). Place in a glass or 
nonreactive dish.

Combine remaining chicken ingredients, except lemon slices, in a 
bowl, and whisk marinade until smooth. Set aside ¼ cup for basting. 
Add the rest to the chicken, turning once or twice to coat. Cover and 
refrigerate to marinate for at least an hour.

Preheat gas or charcoal grill to medium-high, about 375 – 400°. 
Lightly oil the grill rack, remove chicken from marinade, and place 
on the grill. Cook 6 – 8 minutes on each side, basting a few times 
with reserved marinade. Chicken is done when golden brown and 

juices run clear or a thermometer inserted in the middle of the breast 
registers 160°. Transfer chicken to a clean, warm platter and let rest 
for a few minutes.

Chutney: Combine all chutney ingredients in medium saucepan 
and stir over medium heat for a few minutes until sugar melts and 
blueberries begin to break down. Lower heat and simmer, stirring 
frequently, until chutney thickens, about 15 minutes. Let cool slightly. 
Can be made ahead and then warmed up to serve with the chicken.

To serve, spoon some chutney over the chicken and garnish with 
lemon slices. Pass the rest of the chutney. Serves 4.

Refrigerate any leftover chutney for future use as an appetizer with 
cream cheese or goat cheese and crackers.

Grilled lemon chicken with 
Warm Blueberry chutney

entrees
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Darlene Buerger, Peoria, Arizona

1 8-ounce roll phyllo dough, 
thawed
½ cup butter, melted
2 ounces Brie, chopped
¾ cup blueberries
3 eggs
1/ 3 cup sugar

2 tablespoons flour
2/ 3 cup cream or half and half
1 teaspoon vanilla extract
1 teaspoon almond extract
½ cup honey
1 tablespoon balsamic vinegar
1 teaspoon lemon juice

Blueberry-almond clafouti with 
a honey Balsamic citrus Glaze

Preheat oven to 350°. Unroll phyllo, remove a single sheet, and 
place in the bottom and partially up sides of 10-inch springform 
pan. Brush with butter and crisscross with another sheet brushing 
it with butter. Pivot next sheet of phyllo slightly and brush with 
butter. Continue layering until there are 7 layers.

Place cheese in bottom of crust and top with blueberries. Cover 
with damp paper towel and refrigerate while you prepare custard.

Custard: In a small bowl, beat eggs and sugar about 1 minute. Add 
flour, cream, almond, and vanilla. Pour mixture over blueberries.

With remaining phyllo, remove 2 or 3 sheets at a time and roll 
sheets and tuck phyllo around top edges of custard to form crust. 
Brush generously with butter. Bake for 30 minutes.

In a small microwave-safe bowl, combine honey, balsamic vinegar, 
and lemon juice. Microwave 20 seconds to heat sauce. Remove 
clafouti from the oven and brush with balsamic mixture. Cover 
edges of clafouti pan with a pie ring to keep crust from burning. 
Return to oven and bake an additional 10 minutes. Cool slightly. 
Serve warm with remaining sauce. Yield: 8 servings.

Felice Bogus, Raleigh, North Carolina

Crust:
1 cup flour
3 tablespoons sugar
¼ teaspoon baking powder
1/ 8 teaspoon salt
4 tablespoons cold unsalted 

butter, cut into 1-inch pieces
1 large egg, beaten

Filling:
¼ cup sugar
2 teaspoons grated lemon zest
4 ounces almond paste
1 large egg
1 large egg yolk
1 tablespoon brandy (optional)
4 tablespoons unsalted butter, 

softened
3 tablespoons flour
3 – 4 cups blueberries

Blueberry almond cream tart

Crust: Combine flour, sugar, baking powder, and salt in a food 
processor bowl. Pulse to mix. Add butter and pulse until butter is cut 
in and mixture resembles coarse cornmeal, about 15 times. Add egg 
and pulse until dough forms a ball, about 10 times. Scrape dough 
onto a lightly floured surface and knead 3 – 4 times. Press dough into 
a 6-inch disk, wrap in plastic, and refrigerate at least 1 hour.

On a lightly floured surface, roll the dough into a 14-inch circle and 
fit into a 10-inch tart pan. Trim the crust flush with the pan rim, 
cover with plastic, and refrigerate 2 hours  to  overnight.

Filling: Pulse together sugar and lemon zest in a food processor. 
Transfer to a mixer bowl, add almond paste, egg, egg yolk, and 
brandy, and beat on medium until smooth. Add butter in 3 additions 
and beat until light. Reduce mixer speed to low and beat in flour 
until incorporated.

Preheat oven to 350°. Remove plastic wrap and spread the almond 
filling on the shell. Top evenly with blueberries, pressing the fruit 
down slightly. Bake 40 minutes, or until the filling is set. Let cool 
completely before serving. Serves 8 – 10.
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Amy Brinkley Munden, Newport, North Carolina

Blueberry Mixture:
2 pints blueberries
2 tablespoons unsalted butter
1 teaspoon cinnamon
2 tablespoons sugar
1 tablespoon lemon juice
2 tablespoons water
2 teaspoons corn starch

Topping:
1¼ cups all-purpose flour
1½ teaspoons baking powder
½ teaspoon salt
½ cup sugar
¾ cup whole milk
5 tablespoons butter, cut into 

small cubes
1 teaspoon vanilla extract

Skillet Blueberry cobbler

Preheat oven to 400°. In a 10-inch cast iron skillet over medium 
high heat, melt 2 tablespoons of butter. Add blueberries and the 
remaining blueberry mixture ingredients (cinnamon, sugar, lemon 
juice, cornstarch, and water). Stir gently until cornstarch dissolves. 
Bring to a gentle boil and simmer for 3 minutes. Remove skillet 
from heat and set aside.

Topping: Combine flour, sugar, baking powder, and salt in a 
medium bowl. Add butter cubes to flour mixture. Using the tips of 
your fingers, crumble butter into the flour. Add milk and vanilla 
extract. Stir with a large spoon until a soft batter is formed. Drop 
spoonfuls of batter over blueberry mixture. Gently spread over 
blueberries.

Bake for 20 minutes, or until topping is browned and blueberry 
mixture is bubbling around edges of skillet.

Elise Johnson, Raleigh, North Carolina

3 cups unbleached all-purpose 
flour, plus 1 tbsp.

2 teaspoons aluminum-free 
baking powder

1 teaspoon kosher salt
4 large eggs, separated, 

room-temperature 
2 cup granulated sugar

1 cup shortening 
(for extra flavor, use 
butter-flavored shortening)

2/ 3 cup milk
2 teaspoons pure vanilla extract
2½ to 3 cups blueberries
2 tablespoons granulated sugar
1 tablespoon ground cinnamon, 

optional

Mrs. little Blueberry cake

Place one oven rack in the middle of oven. Preheat oven to 350°. 
Thoroughly grease and flour a tube pan (do not use a dark tube 
pan, or else the tart may burn). Wash and dry blueberries and 
set them aside. Beat the egg whites until stiff and also set aside. 
Cover blueberries with 1 tablespoon of flour (This will keep 
them suspended in the cake). In a mixing bowl, cream together 
shortening, vanilla, and sugar until light and fluffy. Add eggs and 
beat again. In a bowl, sift together flour, baking powder, and salt. 
Add the dry mixture alternately with the milk, scraping down 
the sides once or twice. Fold in beaten egg whites. Now fold in 
blueberries. Pour half of the batter into the prepared pan. Sprinkle 
two tablespoons of granulated sugar and ground cinnamon on top 
of the batter. Pour the other half of the cake batter on top. Bake 
for 1 hour and 20 minutes, or until a skewer inserted into the 
center comes out clean. This recipe can be halved and prepared in a 
smaller baking pan.

desserts
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Brett Youmans, Reading, Pennsylvania

1¼ cups finely ground 
almond meal

¾ cup finely ground corn meal
1 teaspoon baking powder
6 tablespoons extra virgin olive 

oil, plus additional for pan
¾ cup plus 2 tablespoons 

granulated vanilla sugar

Zest and juice from 1 lemon
3 large eggs
1 cup cup Greek yogurt
1½ cups fresh
Confectioners sugar for dusting, 

if desired

Blueberry-almond 
Olive Oil cakes

Susan Harper, Conyers, Georgia

1 cup water
1 cup blueberries
¼ cup sugar
2 tablespoons cornstarch
8 graham crackers
8 ounces light cream cheese

8 ounces vanilla greek yogurt
2 tablespoons sugar
Juice of 1 lemon
Zest of 1 lemon (about 1 

teaspoon)

Blueberry lemon cream Parfaits

Heat oven to 350°. Lightly oil two 6-cavity mini pie pans or an 
8-inch round spring-form pan. Whisk together the almond meal, 
corn meal, and baking powder; set aside. Beat the olive oil, ¾ cup 
granulated vanilla sugar, lemon zest, and lemon juice in a large bowl 
until sugar has dissolved. Add the eggs and mix until combined. Stir 
in the almond meal mixture and ¼ cup yogurt until just combined. 
Fold in 2/ 3 cup blueberries. Divide mixture among pans, a scant 1/ 3 
cup per cavity. Evenly divide 1/ 3 cup blueberries on top.

Bake 18 – 22 minutes (if using an 8-inch pan, bake 40 – 45 minutes) 
or until edges are golden and begins to separate from pan’s edge. 
Let sit in pan 5 minutes before transferring cakes to a wire rack to 
cool. Dust with confectioners sugar if desired.

Mix together the remaining ¾ cup yogurt, ½ cup blueberries, and 
2 tablespoons vanilla sugar. Serve cakes warm or room temperature 
with yogurt mixture.

If butter is preferred, the olive oil can be substituted with 1 stick of 
butter, but olive oil is a wonderfully healthy alternative and makes 
these cakes very moist.

Mix water, cornstarch, and ¼ cup sugar in small saucepan and 
bring to simmer over low heat, whisking to blend in cornstarch. 
Add blueberries and stir. Simmer 15 minutes, then cool to room 
temperature.

Meanwhile, beat on medium speed with mixer the cream cheese, 
yogurt, 2 tablespoons sugar, lemon juice, and lemon zest.

Crush crackers into crumbs using a food processor or place them in 
a plastic bag and hit with a soup can.

Layer a heaping tablespoon full of cracker crumbs in bottom of 
glass or dessert dish. Spoon about half of the cream mixture on top 
of each of the 4 glasses of crumbs. Spoon blueberry topping on top 
of cream. Repeat cream and blueberry topping layers. Top with 
more cracker crumbs. Refrigerate and enjoy. Yield: 4 servings.
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Kimerly McCurdy, Charlotte, North Carolina

Cake:
1 pint blueberries, washed and 

drained
2 sticks butter or margarine
2 cups sugar
4 eggs
1½ teaspoons vanilla
3 cups plain flour
1 teaspoon baking powder
½ teaspoon salt

Glaze:
1 cup powdered sugar, sifted
Enough lemon juice added to 

spread easily

Blueberry Pound cake

Wanda Asdenti, Harkers Island, North Carolina

1½ cups sugar
3 tablespoons plain flour
1 tablespoon cornstarch
Pinch of salt
½ cup evaporated milk
1 egg, beaten

1 tablespoon lemon flavoring
2 tablespoons butter
1 pint blueberries
2 pie crusts (frozen or 

homemade)

abbie’s Blueberry Pie

Preheat oven to 350°. Grease and flour a 10-inch tube pan. Use 
mixer to cream butter and sugar. Add eggs, one at a time. Beat well 
after each egg is added. Add vanilla and beat until fluffy.

Dredge blueberries with ¼ cup of the flour and set aside. Sift 
remaining flour with baking powder and salt. Fold into batter until 
well blended. Gently stir in blueberries.

Bake 1 hour 10 minutes or until cake tests done. Cool 10 minutes 
before removing from pan. When cake is cool, glaze with lemon 
sugar icing. Serves 12 – 16.

Rachel Ruiz, Hurlburt Field, Florida

½ cup salted butter
3 tablespoons loose chamomile 

tea leaves
½ cup packed light brown sugar

1 large egg
½ cup whole milk
1¼ cups pastry flour
½ teaspoon baking soda

1 teaspoon baking powder
2 cups blueberries, divided
1 tablespoon water
½ cup unsalted butter, softened

3 cups powdered sugar
2 tablespoon heavy cream
1 teaspoon vanilla extract

Place salted butter in a medium saucepan over low heat, and heat 
until completely melted. Add chamomile tea to melted butter, stirring 
to combine, and let steep for 5 minutes. Pour butter mixture through 
a fine mesh sieve into a large bowl to strain out tea; press on the back 
of the tea in the sieve to drain extra butter into the bowl. Discard tea 
leaves. Let butter sit for 30 minutes to cool slightly.

Preheat oven to 350°. Line a 12-cup muffin tin with paper liners.

In the large bowl containing the butter, add the brown sugar, egg, and 
milk, and stir until combined. Sift in flour, baking soda, and baking 
powder. Stir on low until just combined, scrape down the sides of the 
bowl, then stir on medium for 1 – 2 minutes until well combined and 
no large lumps remain.

Pour batter into paper liners, filling liners only halfway full (cupcakes 
will rise considerably). Bake in preheated oven for 15 – 18 minutes 
until toothpick inserted in center of cupcake comes out clean. Let 
cupcakes sit in pan 5 minutes before removing to cooling rack.

While cupcakes are cooling, place 1½ cup blueberries and water in 
a small saucepan over medium heat. Stir and mash blueberries until 
mixture is boiling, 3 – 4 minutes. Turn heat to low and let simmer 
10 – 15 minutes, until liquid is thickened. Remove from heat and let 
sit until room temperature, 15 – 20 minutes.

Once cupcakes are completely cooled, take a teaspoon and carve a 
teaspoon of cake from the center of each cupcake. Fill each divot with 
a teaspoon of cooked blueberries, repeating until all cupcakes are 
filled.

In a large bowl, combine unsalted butter, powdered sugar, cream, and 
vanilla. Stir on low until just combined, then beat on medium until 
creamy and free of lumps, 4 – 5 minutes.

Scoop frosting into a piping bag and pipe large swirls of frosting on 
top of each cupcake. Top with a few blueberries and serve.

Blueberry chamomile cupcakes

Mix dry ingredients together. Add all other ingredients except 
blueberries and mix well. Mix to melt sugar as much as possible. 
Stir in blueberries by hand.

Prebake 1 pie crust just a little to dry out. Pour the blueberry 
mixture into pie crust. Take second pie crust and cut into strips, 
place over pie mixture to create lattice pattern. Place pie on baking 
sheet in center of oven. Bake at 350° approximately 45 minutes. 
Time may vary based on oven. Chill and serve.
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Emily Easton, Jacksonville, North Carolina

Nancy S, Smith, Beaufort, North Carolina

Pie:
1½ cup self-rising flour
1½ stick melted margarine
1 cup chopped pecans
8 ounces Cool Whip®

1 banana, sliced
1 cup white sugar
8 ounces cream cheese

Blueberry Sauce:
2 cups blueberries
1/ 3 cup sugar
Pinch salt
1 tablespoons cornstarch
2 tablespoons lemon juice
1 tablespoons water

1/ 3 cup cornstarch
2/ 3 cup sugar
½ cup water
4 ½ cups blueberries
1 8-oz. bag gluten-free ginger 

snaps (Mi-Del® All Natural)
1 to 1¼ sticks of butter, melted
2 8-oz. pkgs. cream cheese, 

softened
1½ cups sugar

2 tsp. of pure vanilla extract
8 oz. non-dairy whipped 

topping, thawed 
(regular whipped cream 
doesn’t hold up in this recipe)

Granny Mac’s Blueberry Pie

Blueberry cream cheese Squares  
(gluten-free)

Isabelle Tourneau, Southport, North Carolina

Denise Ricks, Apex, North Carolina

1 cup heavy whipping cream, 
chilled

¼ cup sugar
¼ cup white wine
1/ 8 cup fresh lemon juice

1 teaspoon grated lemon zest
2 cups blueberries
Extra lemon zest and fresh mint 

leaves for garnish (optional)

1 cup self-rising flour
1 cup sugar
1 cup milk
1 stick butter (melted)
2 cups blueberries

Blueberry-lemon Syllabub

daddy’s Blueberry Stuff

Pie: Mix flour, butter, and pecans and then press into the bottom of 
a 3-quart dish. Bake at 400° for 12 mins and let cool. Blend sugar 
and cream cheese, then add Cool Whip® and mix well. Lay banana 
slices on top of crust and spread filling mix on top of the slices 
evenly.

Blueberry sauce: Rinse the berries. Mix together dry ingredients 
in a sauce pan and then add the liquids, stir until smooth. Add 
berries, bring to a boil and cook about 2 minutes or until clear and 
slightly thickened, stirring carefully. Cool 10 minutes and spoon as 
a topping over the pie. Chill and enjoy. Serves 12.

Combine the cornstarch, sugar, water, and blueberries in a medium 
saucepan (if using frozen blueberries use ¼ cup of water). Cook 
over medium heat until the sauce thickens and bubbles, stirring 
regularly. Should take about 8 minutes. Allow to cool.

Place the ginger snap cookies in a plastic zip lock bag and crush 
them to fine crumbs. Add the melted butter to the crumbs and stir 
to blend together. Press the crumbs into the bottom of an 8 x 11-
inch pan.

Beat the cream cheese until soft. Gradually beat in the sugar and 
vanilla. Gently fold in the whipped topping.

Spread half of the cream cheese mixture over the crumb crust. 
Spread half of the the blueberry filling over the cream cheese layer, 
and then add another cheese layer and the remaining blueberry 
mixture.

Cover and chill overnight. Serves 4.

Combine the cream and sugar in a chilled bowl and whip until the 
cream begins to thicken. Then gradually whip in the wine, lemon 
juice, and lemon zest. Continue to whip until light and fluffy. To 
serve, layer the syllabub and blueberries alternately in chilled parfait 
or wine glasses. Garnish with lemon zest and/or sprig of mint.

Preheat oven to 350°. Mix flour, sugar, and milk. Add melted butter 
and berries. Bake for 45 – 55 minutes.
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Charlene Chambers, Ormond Beach, Florida

Pie Crust:
1 cup and 2 tablespoons all-

purpose flour
½ teaspoon salt
7 tablespoons solid shortening 

(such as Crisco), chilled
2 tablespoons plus 1 teaspoon 

ice water
¼ cup toasted, chopped 

hazelnuts

Filling:
4 egg yolks
1/ 3 cup cornstarch, plus 1 

tablespoon
1½ cups water
11/ 3 cups sugar
¼ teaspoon salt
3 tablespoons unsalted butter
2/ 3 cup fresh lemon juice
2 tablespoons fresh grated lemon 

zest

Topping:
3 ounces 1/ 3 reduced-fat cream 

cheese, softened
1 tablespoon milk
1 cup whipping cream
3 tablespoons confectioners 

sugar
½ tsp. fresh grated lemon zest
3 cups blueberries (reserving 1/ 3 

cup to garnish)
Mint sprigs to garnish (if desired)

Preheat oven to 450°. In a small mixing bowl, mix flour and salt. Add 
4 tablespoons shortening and blend with a pastry blender to coarse 
meal texture. Add remaining shortening and cut to small pea size. 
Add water and nuts and stir with a fork to combine until dough forms 
a ball. Roll out on a lightly floured board to fit a 9-inch pie plate. 
Plate the dough and trim and crimp the edges. Prick entire dough 
surface to prevent bubbling and shrinkage. Bake for 12 – 15 minutes 
or until golden brown. Remove and cool.

Whisk yolks in a medium mixing bowl and set aside. In a medium 
saucepan combine cornstarch, water, sugar, and salt. Whisk 
to combine. On medium heat, bring mixture to a boil, stirring 
constantly. Boil 1 minute. Remove from heat and whisk hot mixture 

into egg yolks, 1 tablespoon at a time to prevent scrambling eggs. 
Return combined mixture to saucepan and on low heat cook stirring 
constantly for 1 minute. Remove and stir in butter, lemon juice, and 
zest. Pour mixture into cooled shell and cool.

With an electric mixer on high speed in a medium mixing bowl, beat 
softened cream cheese with milk. In a separate small mixing bowl, 
whip cream, slowly adding sugar when mixture is foamy. Add zest 
and whip to firm peaks. Combine with cream cheese mixture. Spread 
blueberries over cooled filling and top with whipped cream mixture, 
spreading to 1 inch from crust to allow berries to show. Garnish with 
reserved blueberries and mint sprigs. Serves 8.

luscious Blueberry 
lemon creme Pie

Carol Haggett, New Bern, North Carolina

¾ cup sugar
¼ cup butter or margarine
1 egg
½ cup milk
2 cups sifted flour
2 teaspoons baking powder
½ teaspoon salt
2 cups blueberries

Crumb topping:
½ cup sugar
1/ 3 cup flour
½ teaspoon cinnamon
¼ cup butter or margarine, 

softened

Blueberry Buckle

Kristine Ream, Columbus, Ohio

Blueberry mixture:
½ cup sugar
1 tablespoon cornstarch
½ cup water
1¼ cups blueberries
1 tablespoon lemon juice

Graham cracker crumbles:
1 graham cracker pie crust 

from a Jell-O® No Bake 
Cheesecake kit, crumbled

Ice cream:
1½ cups sugar
1/ 3 package of filling mix from 

Jell-O® No Bake Cheesecake 
kit

1 quart heavy whipping cream
2 cups coconut or almond milk
2 teaspoon bourbon vanilla 

extract

Blueberry cheesecake ice cream

Combine sugar, butter, and egg and mix thoroughly. Stir together 
the flour, baking powder, and salt. Add alternately with milk to the 
butter mixture, mixing until smooth.

Fold in blueberries. Spread batter in a greased and floured 9-inch 
square pan.

Crumb topping: Combine the sugar with the flour and cinnamon. 
Cut in the softened butter to make a crumb mixture. Sprinkle evenly 
over the batter in the pan. Bake at 375° for 40 – 45 minutes or until 
a wooden pick inserted in the center comes out clean.

Blueberry mixture: In a small saucepan, 
combine ½ cup sugar and cornstarch. Stir in 
water until smooth. Stir in blueberries and 
lemon juice. Boil. Reduce heat; simmer for 5 
minutes or until slightly thickened, stirring 
occasionally. Cover and refrigerate until 
chilled.

Graham cracker crumbles: Prepare graham cracker crust 
according to package directions. Remove from oven, cool, then 
crumble into small pieces. Set aside.

Ice cream: In a large bowl, whisk together the ice cream 
ingredients. Fill ice cream freezer cylinder and freeze according to 
manufacturer’s directions. After ice cream has frozen, put 1/ 3 of the 
mixture in airtight container, then layer with crumbled crust and 
cooled blueberry mixture. Repeat twice more. Freeze overnight.
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Delaney Vetter, Grand Rapids, Michigan

Cake:
1 cup sugar
2 eggs
1 stick unsalted butter (½ cup)
2 teaspoons vanilla extract
1½ cups all-purpose flour
¼ teaspoon salt
11/ 16 teaspoon baking powder 

(or half of 1/ 8 teaspoon)

1/ 3 cup half and half
½ cup blueberries
1 teaspoon lime zest

Buttercream:
¼ cup blueberries
½ cup unsalted butter, softened
1 teaspoon vanilla extract
1 tablespoon lime juice

Pinch of salt
3 cups confectioners sugar
2 tablespoons cream cheese
1 tablespoon milk or buttermilk 

(to thin it out if needed)

Glaze:
1 cup blueberries
2 – 4 tablespoons water (if 

berries are very plump, use 2 
tablespoons)

3 tablespoons of lime juice
2 cups of powdered sugar

Cake: Preheat oven to 350°. Butter and flour a 6 x 3-inch cake pan. In 
a stand mixer, cream butter and sugar on medium speed; let it cream 
for about 10 minutes. Add vanilla and half and half followed by the 
eggs one at a time, scraping down the sides to ensure it is well mixed.

In a separate bowl, whisk together flour, salt, and baking powder. 
Slowly add the dry mixture into the mixer with the wet until it is 
all mixed. Fold in the blueberries and lime zest and pour into the 
prepared pan. Bake for 40 minutes, then cover in foil and bake for an 
additional 15 – 20 minutes until a toothpick comes out clean. Allow 
to cool in the pan while preparing the frostings and glazes. Cake may 
also be wrapped in foil overnight and frosted the following day.

Buttercream: Puree the blueberries in a food processor, then add the 
puree to a bowl with the butter, salt, lemon juice, and vanilla, beat 
together, then slowly add the powdered sugar a little bit at a time 
until it reaches the desired consistency, then add the cream cheese 
(optional — adds creaminess and tang), and continue beating until 
combined.

Glaze: In a sauce-pot cook the blueberries and water on medium-high 
heat until it gets syrupy, strain the blueberries and pour the syrup 
into a bowl with the powdered sugar and add the lime juice, whisk 
vigorously. If it is very thick add the remaining tablespoon of lime 
juice.

Assembly: Make the cake flat by cutting off a bit of the cake to make 
it level. Spread the buttercream evenly over the top and sides. Pour a 
puddle of glaze in the middle of the cake and gently spread it to the 
edges until it drips. For bigger drips or complete coverage, pour more 
glaze on top. Decorate with blueberries if desired.

laney’s Blueberry & lime Zest 
cake with Blueberry Buttercream 

and Blueberry-lime Glaze

Jaime Armstrong, Wilmington, North Carolina

Cakes:
¾ cup softened butter
¾ cup brown sugar
¾ cup sugar
2 eggs
1 teaspoon vanilla

1 cup pureed blueberries (about 
1½ cups pureed in a blender)

3 cups flour
2 teaspoons baking powder
½ teaspoon salt
2 cups blueberries

Filling:
¼ cup shortening
¼ cup softened butter
1 tablespoon lemon juice
1 teaspoon lemon zest
1 cup powdered sugar
1/ 3 cup corn syrup

Cakes: With the sugar and butter in a large bowl, beat well using a 
mixer for 2 minutes until soft and creamy. Add in eggs one at a time, 
scraping down the sides of the bowl between each egg. Then add in 
the pureed blueberries and vanilla, mixing well. In another medium-
size bowl, mix the flour, baking powder, and salt. Gradually add 
this mixture into the butter mixture using the mixer. Mix until just 
combined, fold in the additional blueberries. Chill dough for at least 
4 hours.

Preheat oven to 325°. On a cookie sheet, mound 1½ tablespoons of 
dough spaced 2 inches apart (a medium-size cookie scoop works well 
for this). Keep dough in the refrigerator between batches to keep it 
cold. Bake for 14 – 16 minutes. Cool on a wire rack until completely 
cooled.

Filling: In a small bowl, beat together the shortening and softened 
butter until incorporated completely. Add the juice and zest, mix well. 
Gradually mix in the powdered sugar, then beat well for 2 minutes. 
With the mixer on low speed, drizzle in the corn syrup, then beat until 
soft and fluffy; this should take 2-3 minutes.

Pies: To assemble the pies, spoon 1 tablespoon of filling on the 
bottom-side of a cake and top with another cake. Store any leftovers 
in the refrigerator. Yield: 24 whoopie pies.

Blueberry-lemon Whoopie Pies
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Salads

Gena McKinley, Wilmington, North Carolina

1 cup blueberries
1 dozen cherry tomatoes, halved
1 bell pepper, chopped
3 jalapeño peppers, cored, 

seeded, and finely chopped
3 tablespoons salad oil
1 tablespoon local honey

1 tablespoon chives, chopped
1 teaspoon salt
2 tablespoons blueberry chive 

blossom vinegar (see recipe 
below)

Goat feta cheese for garnish

red, hot, & Blue Salad

Sally Sibthorpe, Shelby Township, Michigan

6 cups bite-size pieces 
romaine lettuce

1¼ cups blueberries
16 medium cooked shrimp
1/ 3 cup toasted walnuts
½ cup thinly sliced red onion
3 tablespoons lemon curd
3 tablespoons sweet hot 

mustard
2 tablespoons white balsamic 

vinegar
4 tablespoons walnut or olive 

oil
½ teaspoon salt
¼ teaspoon cracked black 

pepper

Shrimp and Blueberry Salad With 
lemony Mustard Vinaigrette

In a medium bowl, combine blueberries, tomatoes, and peppers.

In a small bowl, whisk together salad oil, vinegar, honey, and salt. 
Whisk until emulsified.

Pour dressing over berries, tomatoes, and peppers. Add chopped 
chives and toss to combine. Do not refrigerate. Garnish individual 
servings of salad with fresh goat feta.

Blueberry-chive blossom vinegar: In the spring, when chive 
blossoms are at their peak, snip off about a dozen blossoms and 
put in a large glass jar. Cover with white vinegar and let steep for at 
least one week. The vinegar will turn a pale pink color. Strain out 
the blossoms and place the jar of chive blossom vinegar in a cool, 
dark place. In June, when blueberries are in season, put a handful of 
fresh berries into the jar and let steep again, for at least three days. 
This time, the vinegar will turn a deeper shade of pink, almost red.

Arrange lettuce, shrimp, blueberries, walnuts, and onion on 4 
individual serving plates.

Whisk together the lemon curd, mustard, walnut oil, balsamic, salt, 
and pepper. Drizzle over salad.

Hidemi Walsh, Plainfield, Indiana

2 tablespoons sweet chili sauce
2 teaspoons soy sauce
2 teaspoons rice vinegar
2 tablespoons olive oil
1 cup cooked quinoa

½ cup blueberries
½ mango, diced small
½ cup sliced celery
2 tablespoons sliced almonds
2 teaspoons minced cilantro

Blueberry Quinoa Salad with 
asian Sweet Spicy dressing

Dressing: In a bowl, mix together sweet chili sauce, soy sauce, rice 
vinegar, and olive oil.

Add quinoa, blueberries, mangos, cilantro, celery, and sliced 
almonds to the dressing bowl. Toss to coat. Serves 2.
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Sauces & dips

Linda Knight, Hamlet, North Carolina

8-ounce package The Laughing 
Cow® soft white cheddar 
cheese (room tempature)

1/ 3 cup sugar
1 pint blueberries, washed and 

drained

1/ 3 cup walnuts, coarsely 
chopped

1 box of Ritz® or Club® 
crackers

Blueberry cheese dip

Areli Biggers, Hopkinton, Massachusetts

1 cup blueberries
½ chopped onion
1 chopped garlic clove
1 chopped jalapeño pepper 

(remove veins and seeds if a 
less spicy salsa is desired)

1 tablespoon chopped fresh 
cilantro

Juice of 1 large lime
1 teaspoon olive oil
1 teaspoon raw honey
Salt and pepper to taste

Blueberry Salsa

Place blueberries in bowl and add sugar, set aside. Unwrap cheese 
and place in bowl. Microwave for 30 seconds. Remove from 
microwave and add blueberries and walnuts. Fold together 
very gently. Serve with your favorite crackers.

Wash blueberries and cut them in half. Add the rest of the 
ingredients. Let sit for a while. Refrigerate until serving time. Serve 
with tortilla chips. Serves 4.

Lindy Parr, Pittsboro, North Carolina

3 cups blueberries
1 cup sugar
2 tablespoons white vinegar
1 (2-inch) piece fresh ginger, 

peeled and cut into fine slivers

Grated zest of ½ orange
½ teaspoon salt
¼ teaspoon hot pepper flakes
½ to 1 jalapeño with seeds 

removed, finely minced

Spicy Blueberry chutney

Put blueberries, sugar, and white vinegar in a shallow saucepan 
over medium heat. Cook, stirring well, until sugar is dissolved, and 
continue to cook a few minutes longer. Stir in ginger, orange zest, 
salt, hot pepper flakes, and jalapeño. Reduce to a medium-low 
heat and continue cooking an additional 10 – 15 minutes more or 
until the mixture thickens slightly. Remove from heat and let cool 
slightly. Transfer to a serving bowl (or jar), refrigerate and allow to 
jell before serving.

Serve with a curry dish of your choice. Makes approximately 1 pint.
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Sauces & dips

Amy Farabow Finch, Bailey, North Carolina

2 cups blueberries
2 tablespoons olive oil
1 tablespoons balsamic 

vinaigrette
1 teaspoon lemon juice
1 teaspoon lemon zest
1 tablespoon dijon or spicy 

brown mustard
1 teaspoon worchestershire 

sauce
¼ cup brown sugar
1 teaspoon crushed red pepper 

flakes
1 teaspoon black pepper, freshly 

ground
½ teaspoon cinnamon, freshly 

ground
Dash of salt
Optional: 1 teaspoon 

cornstarch, 
if needed for thickening

Optional: fresh ginger to toss 
with chicken for an 
Asian flavor 

Spicy and Sweet Blueberry Sauce

Patricia Schroedl, Jefferson, Wisconsin

2 cups blueberries
2 tablespoons honey
1 tablespoons grated fresh 

ginger root
1 tablespoons fresh lime juice

1 jalapeño pepper, seeded and 
minced

½ teaspoon salt
¼ teaspoon ground cumin
1/ 8 teaspoon ground cinnamon

Blueberry Barbecue Sauce

Combine blueberries, olive oil, lemon juice, lemon zest, crushed 
red pepper flakes, salt, black pepper, wochestershire sauce, and 
cinnamon. Add brown sugar to taste. Simmer sauce 20 – 30 minutes 
until it is reduced and cooked to the desired consistency. Blueberries 
can be kept whole or cooked to more of a sauce-like consistency. 
Use over pork tenderloin or grilled chicken breasts.

Combine all ingredients in a medium saucepan. Stir, bringing 
to a simmer over medium heat. Cook 10 to 15 minutes, stirring 
frequently. Allow to cool.

Brush sauce on grilled, baked, or broiled meats (such as ribs or 
chicken) during the last 5 – 10 minutes of cooking time. Refrigerate 
leftover sauce, using within a few days, or store in freezer. Yield: 
about 1½ cups sauce.

This Blueberry Recipe Collection is proudly presented by Our State magazine and the North Carolina Blueberry Council.

Recipes included in this collection are reader-submitted. They have been tested and used by Our State readers, but not by 
Our State magazine, the North Carolina Blueberry Council, or the North Carolina Department of Agriculture and Consumer Services. 
The magazine is not responsible for inadvertent omissions or incorrect or incomplete directions on the part of those submitting recipes. 
Please remember that cooking times can vary depending on ovens. For more information, visit ourstate.com/blueberry-collection.
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