



Fresh Blackberry Cobbler

½ C. plus 1 Tbs. sugar, divided
1½ tsp. baking powder

1 Tbsp cornstarch
½ tsp. salt

4 C. fresh blackberries
3 Tbsp. shortening

1 tsp. lemon juice
½ C. milk

1 C. all-purpose flour
Vanilla ice cream, optional

In a large saucepan, combine ½ C. sugar and cornstarch.  Stir in blackberries and lemon juice.  Bring to a boil; cook and stir for 2 minutes or until thickened.  Pour into a 1½ -qt. baking dish coated with cooking spray.

In a small bowl, combine the flour, baking powder, salt and remaining sugar; cut in shortening until crumbly.  Add milk; stir into the flour mixture just until moistened.  Drop by tablespoonfuls onto hot fruit.

Bake at 400( for 25-30 minutes or until topping is golden brown.  Serve warm with ice cream if desired.  Yield: 6 servings.

Peaches with Lemon Cream

¼ C. heavy whipping cream
½ tsp. grated lemon peel

1 Tbs. brown sugar
3 medium peaches, halved

1 tsp. vanilla extract
2 Tbsp. canola oil

In a small mixing bowl, beat cream until it begins to thicken.  Add the brown sugar, vanilla and lemon peel; beat until stiff peaks form.  Cover and refrigerate until serving.

Brush cut sides of peaches with oil; place cut side down on grill rack.  Grill, covered, over medium heat for 10-12 minutes or until peaches are tender and begin to caramelize.  

Place peaches on dessert plates; fill with lemon cream mixture.  Yield: 6 servings.

Easy Blackberry Sherbet

4 C. fresh blackberries
2 C. buttermilk

2 C. sugar

In a food processor, combine blackberries and sugar; cover and process until smooth.  Strain and discard seeds and pulp.  Stir in buttermilk.  Transfer puree to a 13-in. x 9-in. dish.  Freeze for 1 hour or until edges begin to firm.  Stir and return to freezer.  Freeze 2 hours longer or until firm.

Just before serving, transfer to a food processor; cover and process for 2-3 minutes or until smooth.  Yield: 1 quart.

Coconut Berry Pizza

2 tubes (8 oz. each) refrigerated crescent rolls
4 medium kiwi, peeled and sliced

1 pkg. (8 oz.) cream cheese, softened
11/3 C. sliced fresh strawberries

1 C. confectioners’ sugar
11/3 C. each fresh raspberries,

2 Tbsp. seedless raspberry jam                  
     blueberries and blackberries

1 carton (8 oz.) frozen whipped topping, thawed
½ C. flaked coconut, toasted

Unroll crescent dough and place in a greased 15-in. x 10-in. x 1-in. baking pan.  Press onto the bottom and up the sides of pan; seal seams.  Bake at 375( for 15-20 minutes or until golden brown.  Cool on a wire rack.

Meanwhile, in a small bowl, beat the cream cheese, confectioners’ sugar and jam until smooth.  Fold in whipped topping.  Spread over crust.  Arrange fruit over top.  Sprinkle with coconut.  Chill until serving.  Yield: 16 servings.

Watermelon Pie

1 (3 oz.) pkg. watermelon flavored gelatin
2 C. watermelon

¼ C. water
1 (9-in.) prepared graham cracker

1 (12 oz.) container frozen whipped topping, thawed
     crust

Mix together the watermelon gelatin and water.  Fold gelatin mixture in to the dessert topping.  Add cut watermelon.

Pour mixture into crust.  Chill in refrigerator for about 3 hours.  Yield: 8 servings.

Cantaloupe Dressing

1 C. cubed cantaloupe
4 tsp. white sugar

½ C. low-fat vanilla yogurt

In the container of a blender, combine the cantaloupe, yogurt and sugar.  Blend until smooth.  Chill or serve immediately.  Use over a fruit salad, or as a fruit dip.  Yield: 16 servings.

Blackberry Mountain Pie

1 stick unsalted butter
1½ tsp. baking powder

1 C. white sugar
Pinch salt

1 C. plain flour
2 heaping cups fresh blackberries

¾ C. milk

Heat oven to 350(.  Melt butter in baking dish (2 or 3-qt.).  In separate bowl, mix the sugar, flour, milk, baking powder and salt with a spoon.  Add sugar mixture to melted butter, stir to mix well.  Add fruit; stir to mix.  Bake for 45-60 minutes, until top begins to brown and the mixture has set.  Serve at room temperature or slightly warm with whipped cream.  

Submitted by Kristen, Lithopolis

Peach Cream “Pie”

Crust:

1¼ stick of butter, melted
½ C. chopped pecans

1½ C. flour

Topping:

1 (8 oz.) pkg. cream cheese, softened
2 Tbsp. sugar

2 Tbsp. milk
4-6 fresh peaches, peeled and sliced

¼ tsp. vanilla extract
Peach glaze

Combine crust ingredients and spread in a 9 x 13 pan.  Bake at 350( for about 20 minutes.  Cool completely.

Blend first 4 ingredients of topping and spread over cooled crust.  Top with peaches and then glaze.  Refrigerate.

Submitted by Caroline, Upper Arlington 

Cantaloupe Pie

1 (9-in.) pie shell, baked
2 Tbsp. confectioners’ sugar

1 (6 oz.) pkg. peach gelatin mix
1 (8 oz.) frozen whipped topping,

1 (3 oz.) pkg. cream cheese, softened
     thawed

2 C. cantaloupe

Prepare gelatin according to package directions.  Allow to cool until the consistency of thick syrup.

In a small mixing bowl, whip cream cheese until fluffy.  Mix in confectioners’ sugar, then beat in whipped topping.  Spread mixture into bottom of pastry shell.

Stir cantaloupe into gelatin, then pour mixture over cream cheese layer in pastry shell.  Chill until thoroughly set.  Yield: 8 servings.

Cantaloupe Crunch

3 C. cubed cantaloupe
2 Tbsp. butter, melted

1/3 C. lemon juice
½ tsp. ground cinnamon

½ C. white sugar
¼ tsp. ground nutmeg

1 Tbsp. all-purpose flour
½ tsp. vanilla extract

1 (18 ¼ oz.) pkg. white cake mix
½ C. butter, melted

Preheat the oven to 350(.  In a medium bowl, mix together the cantaloupe, lemon juice, sugar, flour, 2 tablespoons melted butter, cinnamon, nutmeg and vanilla.  Transfer to a 9-in. square baking dish, and spread the dry cake mix evenly over the top.  Drizzle the remaining melted butter over the cake mix.  Bake for 45 minutes or until top is golden brown.  Yield: 9 servings.

