

   [image: chpt_fig_001]
 

  Keep pancakes warm and yummy. Just arrange them on a baking sheet, set in a 200-degree oven, then serve as needed.


  
  
  	
Blueberry Buttermilk Pancakes


  	
Serves 4


  

  


  1-1/2 c. all-purpose flour


  1/2 c. whole-wheat flour


  1/4 c. sugar


  2-1/4 t. baking powder


  1/2 t. baking soda


  1/2 t. salt


  2 eggs, beaten


  1 t. vanilla extract


  2 c. buttermilk


  1/4 c. butter, melted


  1 c. fresh or frozen blueberries


  Garnish: maple syrup, extra blueberries


  In a large bowl, mix together flours, sugar, baking powder, baking soda and salt; set aside. In a separate bowl, beat together eggs, vanilla, buttermilk and melted butter. Add egg mixture to flour mixture; stir together until a lumpy batter forms. Do not overmix. Spoon batter by 1/3 cupfuls into a buttered skillet over medium heat; sprinkle each with blueberries. Cook for 2 to 3 minutes on each side, until golden and cooked through. Serve with a drizzle of maple syrup and a few extra blueberries, as desired.
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  Serve up an old-fashioned fruit salad at breakfast...it’s easy! Toss together ripe summer fruits like blueberries, strawberries, orange and kiwi slices. Drizzle with a dressing made by whisking together 1/2 cup honey, 1/4 cup lime juice and one teaspoon lime zest.


    
  
  	
Baked Blueberry-Almond Oatmeal


  	
Makes 9 servings


  

  


  2 eggs, beaten


  1-1/2 c. milk


  1/4 c. brown sugar, packed


  1/4 c. butter, melted


  1-1/2 t. baking powder


  3 c. rolled oats, uncooked


  1 t. cinnamon


  1 t. almond or vanilla extract


  1/4 t. salt


  1/3 c. sliced almonds


  1 c. fresh or frozen blueberries


  Stir all ingredients together in a large bowl. Spoon batter into a greased 8"x8" glass baking pan. Bake at 350 degrees for 30 to 35 minutes; cut into squares and serve.
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  A jar of honey is a sweet addition to the breakfast table to enjoy on hot toast, pancakes or drizzle into hot tea. If the honey has crystallized, simply set the jar in a pan of hot water. After a few minutes, it will be ready to use again.


    
  
  	
Apple & Berry Breakfast Crisp


  	
Makes 9 servings


  

  


  4 apples, peeled, cored and thinly sliced


  1-1/2 c. blueberries


  3 T. frozen orange juice concentrate, thawed


  2 T. brown sugar, packed


  2 T. all-purpose flour


  1 t. cinnamon


  Optional: vanilla yogurt


  Combine all ingredients except optional yogurt in a large bowl; stir until fruit is evenly coated. Spoon into a lightly greased 8"x8" baking pan. Sprinkle Oat Topping evenly over fruit. Bake, uncovered, at 350 degrees for 30 to 35 minutes, until apples are tender. Serve warm with yogurt, if desired.


  Oat Topping:


  1/2 c. quick-cooking oats


  3 T. brown sugar, packed


  3 T. butter, melted


  1 T. all-purpose flour


  Combine all ingredients; mix well.
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  Let everyone choose their favorite juice for breakfast. Fill old-fashioned glass milk bottles with a variety of juices, and then tuck them in a wire milk bottle carrier...so easy to pass around the table!


    
  
  	
Blueberry Breakfast Cake


  	
Serves 6 to 8


  

  


  2 c. blueberries


  1-1/2 c. plus 2 T. all-purpose flour, divided


  1 t. baking powder


  1/2 t. salt


  1/2 c. butter


  1 c. sugar


  2 eggs


  1/3 c. milk


  1 t. vanilla extract


  Garnish: sugar


  Toss blueberries in 2 tablespoons flour; set aside. Sift together remaining flour, baking powder and salt; set aside. Cream butter and sugar together until light and fluffy; add eggs, one at a time, beating well. Add flour mixture to creamed mixture alternately with milk. Mix for 5 minutes. Stir in vanilla and floured blueberries. Pour into a well-greased 8"x8" baking pan. Sprinkle top with sugar. Bake at 350 degrees for 35 to 40 minutes.
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  Make some yogurt pops for kids on the go. Insert wooden treat sticks through the tops of a pack of individual yogurts and freeze overnight.


   
  
  	
Breakfast Milkshake


  	
Makes 2 servings


  

  


  2 ripe bananas, sliced into 1-inch chunks


  1/4 c. blueberries


  5 to 10 whole strawberries, quartered and hulled


  1/2 c. milk


  Combine fruits in a plastic freezer bag; seal and freeze for 3 hours to overnight. Place the frozen fruits in a blender or food processor. If fruits are rock-hard, let them thaw a little. Add milk and process until smooth and thick. Pour into mugs and serve with spoons.
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  Get the day off to a great start! Put together a make-ahead breakfast casserole and refrigerate. The next day, pop it in the oven for a hot, hearty breakfast with no fuss at all.


   
  
  	
Blueberry Breakfast Casserole


  	
Makes 6 servings


  

  


  8 slices bread, torn into pieces


  8-oz. pkg. cream cheese, sliced


  1 c. fresh blueberries


  8 eggs, beaten


  1-1/2 c. milk


  Garnish: pancake syrup


  Spread bread pieces evenly in a greased 13"x9" baking pan. Arrange cream cheese slices over bread. Sprinkle with blueberries; set aside. In a large bowl, beat together eggs and milk; pour over top. Cover and refrigerate overnight. The next morning, cover with aluminum foil and bake at 350 degrees for 30 minutes. Remove foil; bake for 30 minutes more. Serve with pancake syrup.
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  Invite friends over for brunch before a day of shopping...a terrific way to start the day!


    
  
  	
Light Blueberry Danish


  	
Makes 4 servings


  

  


  8-oz. tube refrigerated reduced-fat crescent dinner rolls


  1/2 c. Neufchâtel or light cream cheese, softened


  2 T. sugar or powdered sweetener


  1/2 c. fresh blueberries


  Unroll dough into 4 rectangles; firmly press perforations together to seal. In a bowl, blend cheese and sugar; spread onto dough rectangles to within 1/2 inch of edges. Top evenly with blueberries. Bring opposite corners of rectangles together; press together to seal. Place on an ungreased baking sheet. Bake at 375 degrees for 15 to 18 minutes, until golden.
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  For a scrumptious pancake and waffle topping, combine 1/2 cup fresh blueberries, 1/2 cup softened butter and one tablespoon honey in a blender. Process until smooth. Yum!


    
  
  	
Yummy Blueberry Waffles


  	
Makes 4 waffles, serves 4


  

  


  2 eggs


  2 c. all-purpose flour


  1-3/4 c. milk


  1/2 c. oil


  1 T. sugar


  4 t. baking powder


  1/4 t. salt


  1/2 t. vanilla extract


  1-1/2 c. blueberries


  In a large bowl, beat eggs with an electric mixer on medium speed until fluffy. Add remaining ingredients except berries; beat just until smooth. Spray a waffle iron with non-stick vegetable spray. Pour batter by 1/2 cupfuls onto the preheated waffle iron. Scatter berries over batter. Bake according to manufacturer’s directions, until golden.
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  Day-old bread is excellent for making French toast and breakfast stratas. It keeps its texture better than very fresh bread...it’s thrifty too!


   
  
  	
Blueberry French Toast


  	
Serves 6


  

  


  2 c. fresh or frozen blueberries


  2 T. cornstarch


  1/4 c. sugar


  1/2 c. orange juice


  1/2 c. plus 3 T. water, divided


  3 eggs, beaten


  6 slices bread


  2 T. butter, melted


  cinnamon-sugar to taste


  Spread blueberries in a greased 13"x9" baking pan; set aside. In a bowl, combine cornstarch, sugar, orange juice and 1/2 cup water; pour over blueberries. In a shallow bowl, whisk together eggs and remaining water. Dip bread slices into egg mixture; arrange over blueberries in pan. Brush bread slices with butter and sprinkle with cinnamon-sugar. Bake, uncovered, at 350 degrees for 15 to 20 minutes, until bread is lightly toasted and sauce is bubbly and thickened. Serve toast slices topped with blueberry mixture from pan.
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  A well-loved china teapot that’s been handed down to you makes a sweet vase for daisies, bachelor buttons and zinnia from the farmers’ market.


    
  
  	
Blueberry-Lemon Crepes


  	
Makes 6 servings


  

  


  3-oz. pkg. cream cheese, softened


  1-1/2 c. half-and-half


  1 T. lemon juice


  3.4-oz. pkg. instant lemon pudding mix


  1/2 c. biscuit baking mix


  1 egg


  6 T. milk


  1 c. blueberry pie filling


  Combine cream cheese, half-and-half, lemon juice and dry pudding mix in a bowl. Beat with an electric mixer on low speed for 2 minutes. Refrigerate for 30 minutes. Lightly grease a 6" skillet and place over medium-high heat. In a bowl, combine biscuit baking mix, egg and milk. Beat until smooth. Pour 2 tablespoons of batter into skillet for each crepe. Rotating the skillet quickly, allow batter to cover the bottom of the skillet. Cook each crepe until lightly golden, then flip, cooking again until just golden. Spoon 2 tablespoonfuls of cream cheese mixture onto each crepe and roll up.Top with remaining cream cheese mixture and pie filling.
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