


Homemade Blueberry Jam

Here’s all the flavor of old-fashioned jam without the
bother of boiling jars and processing the finished product,
because you keep it in the freezer.

6-1/2 cups fresh blueberries, coarsely chopped
(about 5 pints whole blueberries) *
1 package (1.75 ounces) granulated fruit pectin for
lower sugar recipes
4-1/2 cups sugar;, divided
1 tablespoon ground ginger or 2 teaspoons
[finely grated orange rind, optional

In a large saucepan, combine blueberries and 1/2 cup water.
In a small bowl, stir together pectin and 1/4 cup of the sugar.
Stir pectin mixture into blueberries. Over high heat, stirring
constantly, bring mixture to a rolling boil. Add the remaining
4-1/4 cups sugar all at once; return to a rolling boil. Boil
exactly 1 minute, stirring constantly; remove from heat; skim
off any foam. Stir in ginger or orange rind, if desired. Set
aside until cool enough to handle, about 30 minutes. Transfer
to 1-cup freezer containers, filling to about 1/2 inch from the
top; continue to cool at room temperature until jam has set;
cover and freeze. Thaw to serve; store any leftover jam in

the refrigerator for up to one month.

YIELD: about 9 cups

* Place whole blueberries in a food processor container;
pulse until coarsely chopped. Or, place blueberries in a

bowl; crush with a potato masher or pastry blender.




A BOWLFUL OF
BLUEBERRY IDEAS







Blueberry Fav

MaADE SIMPLER

As delicious as a bowl of
fresh blueberries can be, there
are times when nothing satis-
fies like a bite of blueberry
cheesecake, a slice of fresh
blueberry pie or a scoop of
warm cobbler or crisp. If you
think you don’t have the time
to make these comforting
classics, take a look at these
recipes. New times require
new strategies, and our
updated blueberry
classics are designed to
fit into busy schedules in
a most delicious way. And
there’s no need to wait for
summer to enjoy blueberries; they’re
available year round—fresh, frozen,
canned or dried. Trying to eat healthier
these days? A cup of blueberries adds
up to just 80 calories! Blueberries
are virtually fat free and high in
disease-fighting antioxidants.
Who’d ever guess that something so
delicious could be good for you?



orites

Individual Blueberry
Cheesecakes

This quick recipe makes a dozen creamy little treats. For a
version with half the fat, use the reduced-fat ingredients.
It’s equally delicious, though slightly softer in texture.

14 vanilla wafers

1 package (8 ounces) regular cream
cheese or Neufchatel (1/3 less fat),
softened

1 can (14 ounces) regular or fat-free
sweetened condensed milk

1/2 cup lemon juice
1-1/4 cups fresh blueberries

Place cupcake liners in 12 (3-inch) muffin pan cups: place
1 vanilla wafer in each cup. Into a small bowl, crumble the
remaining 2 wafers; set aside. In a mixing bowl, with an
electric mixer, beat cream cheese until smooth. Gradually
beat in condensed milk. Add lemon juice, stirring until
mixture starts to thicken. Set aside 12 large blueberries;
fold the remaining berries into cream cheese mixture.
Spoon mixture into cupcake liners. Top each with some of
the reserved crumbs and a large blueberry. Cover loosely
with waxed paper; refrigerate in the muffin pan until firm,
1 to 2 hours, before serving.

YIELD: 12 portions







Double Blueberry Pie

Fresh blueberries never see the oven in this spectacular
pie. Once the pie shell is baked, you’ll have the
finished pie in the refrigerator in moments.

1 jar (10 ounces) blueberry all-fruit spread
1/4 teaspoon ground cinnamon

4 cups fresh blueberries

1 frozen or homemade 9-inch pie shell, baked

Sweetened whipped cream or vanilla ice cream

In a small saucepan or microwavable bowl, combine
fruit spread and cinnamon. Warm over low heat for
2 or 3 minutes, stirring constantly, or microwave on
high about 1 minute, just until liquefied. In a large
bowl, combine berries and fruit spread mixture;
spoon into the baked pie shell. Cover loosely with
waxed paper and chill until set, 1 to 2 hours. Serve
with whipped cream or vanilla ice cream.

YIELD: 6 portions




