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Family Recipes

Blueberry-Sausage 
Breakfast Cake

Cake Ingredients: 
2 cups all-purpose flour
1 tsp. baking powder
½ tsp. baking soda
½ cup margarine or butter
¾ cup sugar
¼ cup packed brown sugar
2 eggs
1 8-oz sour cream (low fat works too)
1 lb. pork sausage, cooked & drained
1 cup blueberries
½ cup chopped pecans
Blueberry sauce

In a medium bowl, stir together flour, 
baking powder & baking soda; set 
aside. In a large mixing bowl, beat 
margarine or better with an electric 
mixer on medium to high speed 
until fluffy. Add sugar and beat until 
combined. Add eggs one at a time, 
beating one minute after each addition. 
Add flour mixture and sour cream to 
egg mixture alternatively, beating after 
each addition just until combined. 
Fold in sausage and berries. Pour 
batter into an ungreased 9x13 baking 
pan. Spread batter evenly in pan and 
sprinkle with pecans. 

At this point, you can cover and chill 
overnight then bake as directed in the 
morning. Bake at 350° for 35 to 40 
minutes, or until a toothpick comes out 
clean. Cool on a wire rack. Serve warm 
with blueberry sauce. Chill leftover cake 
and sauce. 

Blueberry Sauce: 
In a medium saucepan, combine ½ 
cup sugar and 2 Tbsp. cornstarch. Add 
½ cup water and 2 cups fresh or frozen 
blueberries. Cook and stir over medi-
um heat until thickened and bubbly. 

Cook and stir for 2 more minutes. Stir 
in ½ tsp. lemon juice. Cool slightly. 
Makes 2 cups sauce.  

Baked Blueberry 
Oatmeal Crisp 

Oatmeal Ingredients: 
2 cups old fashioned rolled oats
2 cups milk of your choice
⅓ cup maple syrup
 2 tsp. ground cinnamon
1 egg, beaten
1 tsp. baking powder
1½ cups fresh or frozen blueberries

Crumble Ingredients:
1 cup old fashioned rolled oats
½ cup flour
½ cup brown sugar 
a pinch of salt
½ cup coconut oil, melted

Place the oats, milk, sweetener, and 
cinnamon in a medium to large bowl 
and stir. Cover with plastic wrap and 
refrigerate over night. Do not add the 
egg or baking powder.
 

The next morning, preheat the oven to 
350° and grease an 8x8 square baking 
dish. Set aside. 

Whisk the beaten egg and baking 
powder into the oatmeal mixture until 
there are no lumps. Stir in the berries. 
Pour the mixture into the prepared 
baking dish and bake for 20 minutes 
or until the majority of the liquid is 
absorbed.

While the oatmeal bakes, prepare the 
crumble. Stir the oats, flour, and sugar, 
and pinch of salt together in a medi-
um bowl. Stir in the melted coconut 
oil and let stand until the oatmeal has 
absorbed most of the liquid. Top the 

oatmeal evenly with the crumble and 
continue to bake for 20  to 30 minutes, 
or until bubbly and golden brown.
 
If the oatmeal is bubbly but the crum-
ble hasn’t browned, place it on the 
middle rack under the broiler for a few 
minutes until golden. Remove from 
heat and let stand 10 to  15 minutes. 
Serve and enjoy!
 

Blueberry
 Dessert Pizza

Crust Ingredients: 
1 Cup flour
¼ Cup brown sugar
¼ Cup finely chopped walnuts
¼ Cup oatmeal
9 Tbsp. butter, cut in pieces 
a pinch of salt

Topping Ingredients:
1 8-oz container of cool whip
1 8-oz package cream cheese
⅓ cup sugar
strawberries
blueberries
coconut 

Preheat the oven to 350°. In a large 
bowl, add the dry ingredients and toss 
to mix thoroughly. Add the butter, and 
using two forks or a pastry cutter, cut 
the batter into the mix until it forms 
little round clumps.

On a lightly greased pizza pan, press 
the dough into a 12” circle and prick 
with a fork. Bake the crust for 10-12 
minutes or until golden brown, then 
let cool completely. 

Whip together the cool whip, cream 
cheese and sugar. Spread over cooled 
crust and top with blueberries, straw-
berries, coconut and more!

 Follow us on Pinterest for even more delicious ways to use your blueberries!


