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SOUR CREAM

BLUEBERRY CAKE

MADE

WITH

FAMOUS

MAINE CANNED

1 No. 2 can Maine
Blueberries
(Syrup or
Water Packed)
2 cups Flour
1 teaspoon Soda
1/ 2 teaspoon Salt

FOODS

1/ 2

teaspoon Nutmeg
teaspoon &LQQDPRQ
 teaspoon Cloves
1/ 3 cup Sugar
1 Egg
1 cup Sour Cream

Drain blueberries well. M easure  cup of the flour; sprinkle over berries; toss with fork until berries are well coated. Sift together remaining flour, soda, salt and spices. Beat egg, beat in sugar; add additional
3 tablespoons sugar if water packed berries are used. Add sifted dry
ingredients a lternately with sour cream. Fold in berries. Pour into
greased 8-inch square cake pan; bake in moderate oven at 375 ° F. for
30-40 minutes. Sprinkle top with powdered sugar, if desired. Makes
1 8-inch cake.

BLUEBERRY
ICE BOX
BREAD PUDDING

1 No. 300 can M a ine
Blueberries
(water packed)
1/ 2 cup Sugar

1 tablespoon Butter
3 thin slices of L e mon
 slices stale white
Bread

Drain juice from blueberries into a saucepan. Add sugar, butter a nd
lemon s lices. Heat to boiling point; remove from heat; fold in berries.
Cut bread in cubes. Alternate layers of blueberries and bread in a
serving bowl. Cover; set in refrigerator for several hours. Serve with
whipped cream. Se rves 5-6.

BLUEBERRY
WAFFLES

1 No. 300 can Maine
1 teaspoon Salt
Blueberries (Water 2 Eggs, Separated
or Syrup Pack)
11/ 4 cups Milk
2 cups Flour
4 tablespoons melted
3 teaspoons Baking
Butter or other
Powder
shortening

Drain berries. Sift together flour, baking powder and salt. B eat egg
yolks; add milk; add to flour mixture. Fold in stiffly beat-en egg whites.
Add butter, then fold in blueberries. Bake in hot waffle iron. Serve with
syrup or powdered sugar. M akes 4 large waffles.
STATE RI MAINE
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MADE

BLUEBERRY

WITH

FAMOUS

1 No. 300 can Maine
Blueberries
(Syrup Pack)
2 cups Flour
3 teaspoons Baking
Powder

MUFFINS

MAINE

CANNED

FOODS

1/ 2

teaspoon Salt
1 tablespoon Sugar
1 Egg, beaten
1 cup M .i lk
3 tablespoons Butter,
melted

Drain blueberries well. Toss lightly in  cup of the flour until coated.
Sift together remaining  cups flour, baking powder, salt and sugar.
Mix together egg, milk and butter; pour into dry ingredients; mix all
together quickly; fold in blueberries. Fill greased muffin pans about
2j 3 full. Bake in hot oven at 425 ° F . about 20 minutes. Makes 1 dozen
medium-sized muffins.
Note: If water packed berries are used, increase sugar to 3 tablespoons.

BLUEBERRY
BETTY

1 No. 2 or No. 300 can
Maine Blueberries
(syrup pack)
2 cups soft Bread
Crumbs

3 tablespoons Sugar
 teaspoon Cinnamon
teaspoon Nutmeg
11/ 2 tablespoons Butter

Drain blueberries. (Juice may be used as sauce). Toast bread crumbs
until crisp. Toss together bread crumbs, sugar, cinnamon and nutmeg.
Spread half of the blueberries in a shallow baking dish. Cover with half
of bread crumbs; dot with  tablespoon butter. Pour on rema ining
blueberries and then top with remaining bread crumbs. Dot with one
tablespoon butter. Bake in a moderate oven at 350° F . for 20 minutes.
Serve with hard sauce or hot blueberry sauce. Serves 4.

BLUEBERRY JUICE
COCKTAIL

1 cup Blueberry Juice 2 tablespoons Lemon
(from Syrup pack
Juice
Few grains Salt
Blueberries)
Few grains Nutmeg
1j 4 cup Orange Juice
1/ 4 cup Gingerale

Mix together fruit juices, salt and nutmeg. Chill thorpughly. When
ready to serve add gingerale. Serve in glasses with crushed ice or LFH
cubes. Makes approximately 13/4 cups cocktail.
STATE RI MAINE
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BLUEBERRY
BATTER PUDDING

MADE

WITH

FAMOUS

MAINE

1 No. 300 or No.2 can

1/3
1
1
2

MaineBlueberries
cup Butter ·
cup Sugar
Egg, well beaten
cups Pastry Flour

CANNED

FOODS

 teaspoons Baking
Powder
1/4 teaspoon Salt
 cup Milk
1/2 teaspoon Vanilla

Drain blueberries; reserve juice. Cream butter well; add sugar, blend
thoroughly. Add egg, blend. Sift together flour, baking powder, and salt.
Add to egg mixture alternately with milk; add vanilla; mix well. Spread
drained blueberries in bottom of baking dish; cover with cake batter.
Bake in a moderate oven at 350° F. about 40 minutes. Serve warm
with whipped cream or blueberry sauce* Serves 8.

* BLUEBERRY
SAUCE

1 tablespoon Cornstarch
4 tablespoons Sugar
Juice from 1 No. 300
or No.2 can
Maine Blueberries

 tablespoons
Lemon Juice
1 tablespoon
Butter

Mix togethe r cornstarch and sugar in a saucepan. If necessary add
water to blueberry juice to make 1 cup liquid; add to dry mixture. Cook
slowly for 15 minutes, stirring constantly. Add lemon juice and butter.
Serve hot. Makes 1 cup sauce.

BLUEBERRY
TARTS

1 No.2 or No. 300 can
Maine Blueberries
(syrup pack)
3 tablespoons Sugar
2 tablespoons Cornstarch

 teaspoon Salt
1 tablespoon Lemon
Juice
1 tablespoon Butter
5-6 baked Tart Shells

Drain blueberries. Mix sugar, cornstarch and salt in saucepan. Add
water to blueberry juice to make 1 cup; add to sugar mixture. Cook
15-20 minutes until thick and clear, stirring constantly. Remove from
heat; add lemon juice and butter; fold in berries. Fill tart shells; bake
in hot oven at 475 ° F. about 5 minutes. Serve plain or garnished with
whipped cream.
(2 tablespoons Currant Jelly may be added to mixture before folding
in berries if desired.)
Color illustration on opposite page.
STATE RI MAINE
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BLUEBERRY IC£

MADE

WITH

FAMOUS

MAINE

CANNED

FOODS

3/4-1 cup Blueberry Juice 1j 2 cup cold Water
1 cup Sugar
1 cup boiling Water
2 teaspoons Gelatin
 cup Lemon Juice

Add water if necessary to make 1 cup blueberry juice. Soak gelatin in
cold water for 5 minutes; add boiling water, sugar; stir until dissolved.
Add blueberry and lemon juices. Pour into refrigerator tray; freeze at
coldest temperature until mushy consistency, about 1 hour. Beat egg
white until stiff; fold into mixture. Continue freezing about 3 hours or
until frozen, stirring occasionally. Makes approximately 1 quart.

BLUEBERRY
IC£ BOX CAKE

Sponge Cake
1 No. 300 can Blueberries
(syrup pack)

1/2 - 2/3

cup Cream,
whipped

Line small loaf pan with wax paper. Arrange alternate layers of cake
and blueberries as they come from can in pan, beginning and ending
with cake. Cover with wax paper. Set in refrigerator for 24 hours. Unmold; frost with sweetened whipped cream. Serve in slices. Serves 4·-6.

APPLE 3,(

1 No. 2 can Maine
Sliced Apples
1/ 2 cup Light Brown
or Granulated Sugar
1 teaspoon Cinnamon

teaspoon Nutmeg
1 tablespoon Lemon Juice
1 tablespoon Butter
1 8" unbaked
Pastry Shell

1/ 4

Mix together sugar and spices. Fill pastry shell with apples; sprinkle
with sugar mixture, then lemon juice; dot with butter. Moisten edges of
crust with water; cover with thin top crust, which has been slit several
times. Brush top crust with milk to give a delicate brown glaze. Bake in
hot oven at 475 ° F. for 12 minutes. Reduce heat to 375 ° F. and continue baking for 30 minutes.

APPLESAUCE-BROWN
BREAD DESSERT

1 1-lb. can Maine
Brown Bread with
Raisins

2 cups Applesa uce

cup Cream, whipped
and sweetened

Steam brown bread for 30 minutes; slice in LQFKslices. Cover with
applesauce and top with whipped cream. Serves 6-8.
STATE RI MAINE
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