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DELICIOUS BLUEBERRY DESSERTS – JUST FOR YOU!

What can make your guests and family feel extra special? How about a
wonderful blueberry dessert made especially for each one of them! As the final
touch to any occasion -- from a special birthday celebration to an elegant patio
dinner party – individual desserts are a happy surprise. And when you’re
planning a dessert buffet, they’re a natural.

If you think making individual-size desserts is harder than making one big
dessert, think again. With efficient shortcuts, you can make dazzling blueberry
desserts fast and easy. The desserts featured here can be made hours ahead
and, at serving time, you just serve the gorgeous desserts without fussing with
slicing and plating.

Blueberry-Apricot Pot Pies (pictured) are topped with rounds of
refrigerated pie crust over a tart-sweet filling of fresh blueberries and dried
apricots. The recipe makes four servings, so if you’re expecting more guests,
simply double or triple the ingredients. Make these gems earlier in the day and
reheat or serve at room temperature.
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Individual Blueberry Cobblers have all the wonderful aroma and flavor
you expect from an American classic, but the technique is unique. Pour a batter
into hot buttered baking dishes and top with fresh or frozen blueberries. While
they bake, a golden biscuit top forms over a sweet blueberry filling to make
sensational cobblers. These, too, can be made in advance and served warm or
room temperature.

For a refreshingly cool blueberry dessert, make no-bake Blueberry Coconut
Pudding Cups. Like individual crème pies, these velvety desserts go into the
fridge and come out ready to serve.

Summer is the height of blueberry season—when they’re most abundant. When
you have fresh blueberries in the fridge, you can make quick desserts and enjoy
them tossed onto cereal or yogurt, sprinkled on salads or blended into smoothies
– or just pop them like candy.

A half-cup of blueberries has just 40 calories and contributes to our daily intake
of dietary fiber and vitamin C. The USDA recommends adults enjoy two cups of
fruit a day. (Go to www.mypyramid.gov for more information.) For more blueberry
recipes visit www.blueberry.org.
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BLUEBERRY-APRICOT POT PIES

1 9-inch round refrigerated pie crust (from a 15-ounce
package)
1/4 cup sugar
4 teaspoons cornstarch
3 cups fresh blueberries
1/4 cup dried apricots cut into 1/4-inch pieces

Preheat oven to 375°F; lightly butter four 3/4-cup (6-ounce) baking cups. Place
pastry flat onto a floured board; invert a baking cup 1/2-inch from the edge of the
pastry; with a small sharp knife, cut out a circle 1/2-inch larger than the cup;
repeat to make 4 rounds; cut a small hole in the center of each. In a medium
bowl, combine sugar and cornstarch; add blueberries and apricots; toss to coat;
divide equally among the buttered cups. With water, lightly moisten the rim of
each cup; place a pastry round on each cup; fold under the edge and crimp.
Repeat. Place cups on a rimmed baking pan. Bake until the filling just begins to
bubble, 25 to 30 minutes. Cool 5 to 10 minutes. Serve warm. Or, bake earlier
and reheat in a 375°F oven until warm.

YIELD: 4 portions
Per portion: 328 calories, 55 g carbohydrate, 12 g total fat (5 g saturated fat)

Photo # BC-44

-moreRecipe developed by Lewis & Neale for the U.S. Highbush Blueberry Council

4

INDIVIDUAL BLUEBERRY COBBLERS

1/2 cup (1 stick) butter
1 cup unsifted all-purpose flour
3/4 cup sugar
1-1/2 teaspoons baking powder
1/2 teaspoon salt
1 cup non-fat milk
2 cups fresh blueberries

Preheat oven to 350°F. Cut butter into eight pieces; place one piece in each of
eight 3/4-cup (6-ounce) baking cups. Set cups on rimmed baking sheet; place in
oven until butter melts, about 1 minute. Meanwhile, in a medium bowl, combine
flour, sugar, baking powder and salt. Add milk; whisk until a smooth batter forms;
divide batter equally among baking dishes; add 1/4 cup blueberries to each cup.
Bake until the batter forms a golden crust on top and the blueberries bubble,
about 30 minutes. Serve warm. Or, bake earlier and reheat in a 350°F oven until
warm.

YIELD: 8 portions

Per portion: 266 calories, 36 g carbohydrate, 12 g total fat (8 g saturated fat)
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BLUEBERRY COCONUT PUDDING CUPS

1 package (3.4 ounces) vanilla-flavored
instant pudding and pie filling mix
1 cup unsweetened coconut milk (not low-fat)
1/2 cup non-fat milk
8 vanilla wafers
1-1/3 cups fresh blueberries
2 tablespoons sweetened shredded coconut

In a medium bowl, place pudding mix, coconut milk and skim milk; beat with a
wire whisk for 2 minutes. Set aside for 5 minutes. Meanwhile, place an aluminum
foil baking cup liner into each of 8 muffin pan cups. Place a vanilla wafer in the
bottom of each. Set aside 8 large blueberries for garnish; fold remaining berries
into the pudding; spoon equally into the baking cups, mounding the center.
Sprinkle with coconut and top each with one of the reserved blueberries. Cover
loosely and refrigerate until firm, about 30 minutes. Remove pudding cups from
muffin pan just before serving.

YIELD: 8 portions

Note: Be sure to use aluminum foil baking cup liners; paper liners are not strong
enough.

Per portion: 157 calories, 21 g carbohydrate, 8 g total fat (7 g saturated fat)
-more-
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Caption: Blueberry-Apricot Pot Pies, designed for individual servings, will give
any occasion a finish with flair and flavor!
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