Resources

Langley Environmental Partners Society (LEPS) is a non-profit, partnership-driven
organization dedicated to protecting and restoring the natural environment through
education, cooperation, and action.

For more information on invasive species and how to get involved in removal of these
plants from your local area, visit:

www.leps.bc.ca or call 604-532-3511.

The Greater Vancouver Invasive Plant Council is a non-profit society that works with
individuals, organizations and municipalities to better manage invasive plants in our
region.

www.gvipc.ca
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BLACKBERRY MOJITOS

, / %
[M@LEY ENVIRONMENTAL PARTNERS SOCIETY is a non-profit, anessa
partnership-driven organization dedicated to protecting and restoring

the natural environment through education, cooperation, and action. 2 cups Blackberries

1 cup fresh Mint leaves

The Langley Demonstration Garden is a joint project between 1/2 cup Sugar
LEPS and the Township of Langley to promote healthy home and garden 1 cup Lime cordial

. . . . . 6 liters Club soda

practices by demonstrating and teaching about composting, native plant 3 fresh Limes
gardening, water-wise gardening, healthy lawn care, and alternatives to
chemical cleaners and pesticides. The Demonstration Garden hosts
community events, and educational workshops on everything from
homemade green cleaners to fun tips on gardening with kids, and an
annual summer camp for children aged 6 to 12. We are always open to
suggestions for new workshops! Through responsible gardening we can Feel free to add less or more sugar depending on if you prefer tart or sweet mojitos.
actually improve our local environments, contributing to wildlife habitat Add rum too if you like!
and keeping invasive species at bay.

Muddle blackberries, mint, sugar, and lime cordial at the bottom of a large jug or
beverage dispenser.

Add club soda and fresh limes to taste.

The Blackberry Bake-Off has been an annual event since 2002,
combining community education about invasive species with an Open
House for LEPS—and, of course, a fiercely competitive bake-off for the
prestigious title of Langley’s Best Blackberry Chef.

Why blackberries? Invasive species are plants (or animals) that
are introduced to a habitat from a different one. While some struggle in
a different environment (think of the exotic plants in your flower
garden), others thrive and will even aggressively take over native
ecosystems, usually because they lack the natural herbivores or climatic
limitations of their home ecosystem.

Invasive species in North America have largely been introduced
for horticulture or by accident, especially as international travel has
become easier and faster. Some species, like this blackberry, destroy
animal and plant habitat, while others, like knotweed, are also a threat
to our built infrastructure.

The following recipes were collected from entrees to the LEPS
Blackberry Bake-Off since its inauguration in 2002.

The Langley Demonstration Garden can be found in the Derek
Doubleday Arboretum on Fraser Highway between 208 and 216 St.

It is staffed from May to August and open to visitors year-round.
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ELECTRIC BLACKBERRY LEMONADE
Nichole Marples

2 cups Blackberries

2 cups fresh Orange juice

1/4 cup Honey

1 can Frozen lemonade

2 cans Sparkling orange beverage (I used Pellegrino Aranciata Orangina)

In a blender, mix blackberries, orange juice and honey until smooth. Strain mixture
through a fine-mesh strainer into a large glass pitcher. Instead of wiping your fingers,
smoosh any leftover blackberry mixture across your cheeks. Retire to the bathroom
and lounge. You won't need to wear rouge - perhaps ever again.

When ready to serve, mix water to lemonade and add sparkling orange beverage to
pitcher and stir to combine. Slice lemons and oranges and float on the top of the
pitcher. Serve lemonade in tall glasses filled with ice. Garnish each glass with a wedge
of orange and a blackberry skewered on a cocktail pick.
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4
I HE HIMALAYAN BLACKBERRY was introduced to North America

from Asia, via Europe in 1885. Here, the vines spread rapidly,
aggressively taking over natural vegetation. Unlike the native “trailing
blackberry”, which is non-invasive and natural to the local ecosystem, if
left to themselves Himalayan blackberries will choke out nearly every
other plant and create a monoculture, destroying habitat diversity for
native birds, mammals, and plants, as well as the ecological functions
each of these provide.

However, its fruits, which ripen mid-August, are delicious and
perfect for all kinds of baking and canning projects. (The leaves also
have health benefits, especially as an anti-inflammatory.)

We encourage you
to help prevent the
spread of invasive
blackberry seeds by
collecting these berries—
and if possible also cutting
back or digging out
bushes.

Then, use the
recipes in this book to
make something
delicious!



BLACKBERRY SMOOTHIE

T/ , S Hailey
HE RECIPES
salads Savory Blackberry Pizza Nichole Marples 6
& Blackberry Spring Salad Angela Negenman 7 1cup Cold milk ]
mains Makvlis Supi (Blackberry Soup) Nichole Marples 8 1/2 cup Fresh or frozen blackberries
. . ) 1/4 cup Blueberries
Spinach Salad with Blackberries Ann Jackson 9 1 Plum
Blackberry Barbeque Ribs Kayla Boots 10 1/2 Banana
Curried Wheatberries with Blackberries Kim Greenwood 11 1-3tbsp Sugar
Millionaire Fruit Salad Laura Hibbs 12 Ice cubes
sauces, Blackberry Vinaigrette Nichole Marples 13 Place in blender, cover, start on puree speed then push blend speed until smooth and
jams Blackberry Chutney Lonnie Prouse 14 ice is dissolved.
& Roasted Garlic and Blackberry Butter Lisa Parker 15
dips Blackberry-Blueberry Salsa John Heuman 16
Blackberry Salsa Marina Stjepovic 17
Blackberry Chutney Nichole Marples 18
Grammy’s Frozen Blackberry Jam Wendy Glover 19
Blackberry-Black Pepper Wedding Jam Ava & Jeff 20
Blackberry Chocolate Sauce Lisa Burgess-Parker 21
Chocolate Berry Dip Patrick Arkesteyn-Vogler 22
desserts Blackberry Crepes & Orange Sauce Koreen Gurak 23
& Berry Scones the Breures 24
baking Blackberry Brownies Lisa Burgess-Parker 25
Blackberry Buckle Kim Burbidge 26
Blackberry Cheese Cake | Sandra Broad 27
Blackberry Cheese Cake Il Lisa Edwards 28
Blackberry Cobbler Robert Knall 29
Blackberry Coffee Cake Elaine Regier 30
Blackberry Coffee Cake Marlene MacDonald 31
Blackberry Cornbread Caroline Astley 32
Blackberry Crisp Jason Hrubizna 33
Blackberry Crumble Squares Julie Mason 34
Blackberry Delight Darlene Sherwin 35
Blackberry Dessert Andrea Kuipers 36
Blackberry Ice Cream Robyn Kettle 37
Blackberry Lime Creams Sarah Atherton 38
Blackberry Mint Muffins Janelle Paul 39
Blackberry Oatmeal Bars Robyn Cooper 40
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BLACKBERRY DELIGHTS

anonymous

Bottom Layer
1 1/2c. All purpose flour

1/2c. Brown sugar, packed
1/2c. Butter (or hard margarine) softened
1/8tsp. Salt

Mix all 4 ingredients in a large bowl! until crumbly.
Press firmly into ungreased 8x8 inch pan.

Bake in 350 degree oven for 10 minutes.

Filling

2 Eggs

1c. Granulated sugar

3/4c. Blackberries

1/2c. Unsweetened coconut
1/2c. All purpose flour

1tsp. Baking powder

1/4tsp. Salt

Beat eggs in same large bowl! until frothy.
Add remaining 7 ingredients. Mix well.
Spread evenly over bottom layer. Bake for about 30 minutes.

Let stand in pan on wire rack until cooled.

Icing

Melt chocolate chips for icing.
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drinks

Blackberry Dessert Pizza Nichole Marples 41
Blackberry Shortcake Maureen Silvester 42

Blackberry Clafouti Andrea Lawseth 43
Blackberry-Blueberry Cake Jasmin Gee 44
Child-Friendly Blackberry Tarts Kassidy & Kiara 45
Choco-Blackberry Bars Robyn Cooper 46

Chocolate Blackberry Cloud Cake Lisa 47

Choco Velvet Brownies with Blackberry Coulis Maxine Larmour 48
Fruit Crumble Bev Short 49

Nectarine and Blackberry Cobbler Caroline Astely 50
Purple Bread Patrick Arkesteyn-Vogler 51

Vegan Blackberry Surprise AKA Soy Puddin’ Daryl Wyatt 52
White Chocolate Blackberry Thumb Prints | Lisa Dreves 53
Blackberry Super Scones Karen Taylor 54

Blackberry Breakfast Bars Andrea Lawseth 55
Blackberry Lime Trifle Darlene Sherwin 56

Blackberry Stars Robyn Cooper 57

Blackberry Dessert TJ Kuipers 58

Blackberry Pie Liz Kendler 59

Blackberry Pavlova Joan Martin 60

Angel Food Bites Kim Greenwood 61

Blackberry Chocolate Chip Pie Explorations 62
Chocolate Zucchini Cake Melissa Oaks 63

Blackberry Tarts Sandra Reams 64

Blackberry Disaster Bombs Nicolas 65
Coconut-Blackberry Cookies Amy 66

Blackberry Cupcake Recipe Rose 67

Lemon Poppy Seed Blackberry Surprise Muffins Stephanie 68
B Squared Bread Sarah Atherton 69

Blackberry Date Bars Deven 70

Chocolate Blackberry Thumbprints Il Lisa 71

Vegan Blackberry Coconut Crumble Bars Kim Greenwood 72
Blackberry Orange Muffins Jason Paul 73

Black “Beary” Droppings Alanna Schuurmans 74
Blackberry Rhubeena anonymous 75

Blackberry Delights anonymous 76

Blackberry Smoothie Hailey 77
Electric Blackberry Lemonade Nichole Marples 78
Blackberry Mojitos Vanessa 79
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SAVORY BLACKBERRY PIZZA
Nichole Marples

1/2 pkg Puff pastry

1/2 pkg Softened créme cheese

4 tbsp Sour creme

1 clove Roasted garlic (or more, to taste)
Goat cheese (plain or flavored- your choice!)
Sliced peaches

Blackberries

Mint/basil

Hand mix créme cheese and sour créme, stir in roasted garlic. Roll out puff pastry to
resemble a rectangular pizza -crust shape, place onto a baking pan. Spread creme mix-
ture onto puff pastry. Place small amount of butter into a sauté pan, add sliced peach-
es and cook until just slightly soft, remove from pan.

Place cooked peaches and uncooked blackberries onto pizza. Toss little chunks of goat
cheese around pizza. Rip mint/basil leaves and sprinkle around pizza.

Place pan in oven and bake at 350 degrees F for approx. 15 minutes, or until puff pas-
try starts to become golden.

Enjoy!

BLACKBERRY RHUBEENA

anonymous

8c. Rhubarb
3c. Blackberries
11/2c. Sugar

Stew rhubarb on medium heat 20 minutes or until soft. Add blackberries for 5 minutes.

Strain overnight.

For every cup of rhubarb/blackberry, add 1/2 cup sugar.
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BLACK “BEARY” DROPPINGS

Alanna Schuurmans

12 oz White chocolate chips (some butterscotch chips optional)
1/4-1/2 cups Butter

1 cup Peanut butter

1 pkg Small marshmallows

fresh Blackberries

1/4 tsp Cinnamon

Melt butter, peanut butter, and chocolate in a double boiler on low - medium heat
until melted. Take off heat and cool mixture before adding marshmallows. Pour
mixture into ungreased cake pan. Spread evenly.

Boil blackberries in a pot until they break down and thicken slightly. Add cinnamon
and cool. Dribble this mixture into cake pan and mix slightly (to get a striped effect).
Refrigerate until cold and cut into squares. Keep in refrigerator.
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BLACKBERRY SPRING SALAD
WITH BALSAMIC RASPBERRY VINAIGRETTE

Angela Negenman

Dressing

1 clove Garlic - minced

1/2 tsp Honey Dijon mustard

2 tbsp Raspberry Vinegar

1 tbsp Balsamic Vinegar

1 tbsp Brown Sugar

1/4 cup Vegetable oil (whisk in oil)

Salad

6 cups Mixed greens

1/2 cup Brie (or crumbled chevre/goat cheese)
1/4 cup Slivered almonds toasted

2 cups Blackberries

1/4 cup Sunflower seeds (optional)

Pre make the dressing by adding all ingredients together.

Remember to whisk in the vegetable oil. In a separate bowl add all of the salad
ingredients. Add dressing and toss salad immediately before serving. Add salt and
fresh ground pepper to taste.



MAKVLIS SUPI (BLACKBERRY SOUP)

Nichole Marples

1 Ib. Blackberries

1 clove Garlic, minced

1/4 cup Finely chopped cilantro

1 tbsp Finely chopped mint

2 tbsp Finely chopped thyme

1 Onion (small), finely chopped

1 Cucumber (small), peeled, seeded and diced
Salt

1 tsp Wine vinegar

Sour créeme

Crush blackberries and strain off juice. Add water to juice to make 3 1/2 cups liquid.

Add garlic, cilantro, thyme, onion, cucumber, salt to taste, and vinegar.

Stir well and chill. Pass with sour créme. Makes 6 servings.

BLACKBERRY ORANGE MUFFINS

Jason Paul

1 Orange

1/2 cup Orange juice
1Egg

1/4 cup Apple sauce
11/2 cups Flour

1/2 cup Sugar

1 tsp Baking powder
1 tsp Baking oda

1/2 tsp Salt

1 cup Blackberries

Cut orange into eight pieces. Put cut-up orange, orange juice, egg and apple sauce in
blender. Blend until smooth. Mix flour, sugar, baking powder, baking soda and salt.
Add blackberries. Pour blender mixture into dry ingredients and stir just until well
mixed. Pour mixture into muffin tins and bake at 375°F for 15-20 minutes. Makes 16
large muffins. Loosen sides of muffins from tins. Let cool slightly then remove to wire
rack.
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VEGAN BLACKBERRY COCONUT CRUMBLE BARS

Kim Greenwood

1/2 cup Sugar plus 1 tablespoon

2.5 cups Flour

1 tsp Baking powder

1/4 cup Coconut

1 cup Virgin coconut oil, solid (NOT melted)
12 oz Blackberries (about 2.5 cups)

1 tbsp Lemon juice

Preheat oven to 375 degrees. Lightly coat a 8" square inch baking dish with cooking
spray. Line the bottom with parchment paper.

Stir together 1/2 cup sugar, flour, baking powder, and coconut. Stir in coconut oil.
Press half of dough into pan. In another bowl toss berries with remaining tablespoon
sugar and lemon juice. Pour over dough. Crumble remaining dough over top. Bake for
40 minutes until top is golden brown.
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SPINACH SALAD WITH BLACKBERRIES & CANDIED PECANS

Ann Jackson

6 cups loosely packed, washed Spinach

1 cup Blackberries

1/2 cup chopped Pecans or slivered almonds

3 tbsp Brown sugar

2 tsp Water

2 tsp Plain or flavoured Dijon (I use raspberry dijon)
4 tbsp Balsamic vinegar

1 tsp Brown sugar

2 tbsp Olive oil

To candy the pecans: melt sugar and water in heavy, non-stick pot on low heat, stirring
frequently. Add pecans or almonds, remove from heat, and stir to coat. Spread on
baking sheet or wax paper to cool. Break apart if necessary.

Mix dijon, vinegar, sugar, and oil for dressing. Toss the spinach, blackberries, pecans,
and dressing together just before serving.



BLACKBERRY BARBEQUE RIBS

Kayla Boots

Marinade

5-6 cups Blackberries
1/2 tsp Cornstarch

2 Tbsp Lemon juice
1/2 cup Brown sugar

Combine and boil until it becomes the consistency of barbeque sauce.

Strain out seeds.

Spread on pork ribs and marinate overnight.

Preheat oven to 3509F.

Roast marinated ribs in a roasting pan 45 minutes to 1 hour until dark, turning often

and adding water if it gets dry.
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CHOCOLATE BLACKBERRY THUMBPRINTS II

Lisa Dreves

2 cups Flour

1 tsp Baking soda

1/4 tsp Salt

4 squares “Baker’s” unsweetened chocolate

1/2 cup Butter

1 (8 ounce) package “Philadelphia” cream cheese, softened

1 1/4 cups Sugar, divided

1Egg

1 tsp Vanilla

1/2 cup homemade Blackberry jam made using the Bernardin jam recipe

Heat oven to 375 degrees F.

Mix flour, baking soda and salt; set aside. Microwave chocolate and butter in large
microwaveable bowl on HIGH 2 min.; stir until chocolate is completely melted. Whisk
in cream cheese. Add 1 cup sugar, egg and vanilla; mix well. Stir in flour mixture. Re-
frigerate 15 min.

Roll dough into 1-inch balls; coat with remaining sugar. Place, 2 inches apart, on baking
sheets. Press your thumb into center of each ball; fill each indentation with about 1/4
tsp. jam.

Bake 8 to 10 min. or until lightly browned. Cool 1 min. on baking sheet; transfer to wire
racks. Cool completely.
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BLACKBERRY DATE BARS

Deven

1 1/2 cups Rolled oats

1 1/2 cups sifted Pastry flour
1/4 tsp Salt

3/4 tsp Baking soda

1 cup packed Brown sugar
3/4 cup Butter, softened

3/4 pound Pitted dates, diced
2 cups Blackberries

1/3 cup packed Brown sugar
1 tsp Lemon juice

Preheat oven to 350 degrees F (175 degrees C).

In a large bowl, combine oats, pastry flour, salt, 1 cup brown sugar, and baking soda.
Mix in the butter until crumbly. Press half of the mixture into the bottom of a 9 inch
square baking pan.

In a small saucepan over medium heat, combine the dates, blackberries, and 1/3 cup
brown sugar. Bring to a boil, and cook until thickened. Stir in lemon juice, and remove
from heat. Spread the filling over the base, and pat the remaining crumb mixture on
top.

Bake for 20 to 25 minutes in preheated oven, or until top is lightly toasted. Cool before
cutting into squares.
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CURRIED WHEATBERRIES W

Kim Greenwood

ITH BLACKBERRIES

1 1/2 cups Hard wheat berries, rinsed and picked over
1/2 tsp Ground turmeric

2 tsp Salt

1/4 cups fresh Lemon juice

2 cloves Garlic, finely minced

1 tsp fresh grated Ginger root

4 tsp Garam masala or curry powder

3/4 cups Canola oil

1/2 cups Cilantro, coarsely chopped

2 cups Blackberries

1/2 cups Almonds, toasted (optional)

3 Scallions, white and green parts, thinly sliced on the diagonal
1/4 cups Mint, coarsely chopped

ground Black pepper to taste

Combine wheat berries, turmeric, salt and enough water to cover by 2-inches in a large
pot. Bring to a boil over high heat, reduce to a simmer and cook uncovered for 55 to 65
minutes or until the wheat berries are tender. Drain and let cool slightly.

While the wheat berries are cooking, make the curry vinaigrette. Combine lemon juice,
garlic, ginger and garam masala in a nonreactive bowl. Slowly whisk in oil and add
cilantro.

To assemble salad, stir in enough vinaigrette to moisten the warm wheat berries. Add

blueberries, almonds, scallions and mint and gently toss to combine adding more salt,
pepper and vinaigrette if desired.
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MILLIONAIRE FRUIT S&ALAD
Laura Hibbs

20 oz can Pineapple chunks in own juice, drained, reserving liquid
11 oz can Mandarin orange sections, drained, reserving liquid

3 tbsp Cornstarch (heaping)

11/2 tsp Sugar

1 tsp Vanilla

1 cup Seedless grapes, halved

1 Banana, sliced

1 Tart apple, cut into chunks

2 Peaches, pitted and sliced

1 cup Blackberries

In a small saucepan over medium heat, cook pineapple liquid and mandarin orange
liquid with cornstarch, stirring constantly, until thickened.

Remove from heat and let cool.

In a large bowl combine yogurt, sugar and vanilla.

Combine with cooled juice mixture.

Stir in pineapple, oranges, grapes, banana, apple and peach slices.

Spoon into large clear serving bowl and scatter berries over the top of the salad.
Cover and refrigerate until well chilled.

Yields 12 side servings.

12

B SQUARED BREAD

Sarah Atherton

2 cups All-purpose flour

1 tsp Baking soda

1/4 tsp Salt

1/2 cup Butter

3/4 cup Brown sugar

2 Eggs, beaten

2 1/3 cups Mashed overripe bananas
1 cup Blackberries

Preheat oven to 350 degrees F (175 degrees C). Lightly grease a 9x5 inch loaf pan.

In a large bowl, combine flour, baking soda and salt. In a separate bowl, cream
together butter and brown sugar. Stir in eggs and mashed bananas and blackberries
until well blended. Stir banana mixture into flour mixture; stir just to moisten. Pour
batter into prepared loaf pan.

Bake in preheated oven for 60 to 65 minutes, until a toothpick inserted into center of
the loaf comes out clean. Let bread cool in pan for 10 minutes, then turn out onto a
wire rack.
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LEMON POPPY SEED BLACKBERRY SURPRISE MUFFINS

Stephanie

1 package Lemon cake mix

1 - 30z package Instant vanilla pudding mix
4 Eggs

1/2 cup Ol

1 cup Hot water

2 tbsp Poppy seeds

1 tsp Almond extract

Blackberries

Mix cake mix, pudding, oil, water and poppy seeds. Beat with electric mixer for 5 min,
adding one egg at a time. Stir in almond extract. Place batter into mini-muffin tins.
Place 1 blackberry in the centre of each muffin — cover with batter. Cook for 10-15
minutes at 325 or until golden and cooked throughout. Sprinkle with icing sugar to
finish.

68

BLACKBERRY VINAIGRETTE
Nichole Marples

Vinaigrette (all to taste)
Basil

Garlic

Blackberries

White wine

Red wine vinegar
Splash of Balsamic vinegar
Olive oil

Feta Cheese

Salt and pepper

1/2 peach (optional)
Mint (optional)

Puree in blender/mixer.

Salad (home grown from the garden)
Greens - Swiss chard, Red orache, Green leaf lettuce
Herbs - Lemon balm, Oregano, Mint, Sage

Veggies - Carrots, Cucumber, Red peppers and, of course, Blackberries
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BLACKBERRY CHUTNEY

Lonnie Prouse

2 large Apples, peeled, chopped
2 medium Onion, chopped

1 kg Blackberries

1 1/2 cups Brown vinegar

1/2 tsp Ground allspice

1/2 tsp Ground ginger

Combine all ingredients in large saucepan, stir over heat, without boiling, until sugar is
dissolved. Bring to boil, simmer, uncovered, stirring occasionally, for about 1.5 hours,
or until mixture is thick. Pour chutney into hot sterilized jars; seal when cold.

Makes about 3 cups.
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BLACKBERRY CUPCAKE RECIPE

Rose

Cupcakes
2 cups all purpose flour

11/2 cups sugar

3 teaspoons baking powder
1/2 teaspoon salt

4 egg whites from large eggs
2 large eggs

1 1/2 teaspoon vanilla

1 cup of blackberries

Blackberry Frosting

1/2 cup of vegetable shortening
4 cups of confectioners sugar

1 tsp. of vanilla

1/4 cup of blackberry puree juice
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COCONUT-BLACKBERRY COOKIES
Amy

1Egg

1/2 cup Sugar

1 tsp Vanilla extract

2 tsp finely grated Lemon zest
Blackberry jam

Prepare 2 baking sheets by lining them with parchment paper.
Preheat the oven to 350 degrees.

Beat the egg until light, gradually add the sugar, vanilla, and zest.
Fold in coconut with a spatula.

Drop a tbsp of batter on the sheet and make a well for the jam.
Bake for 15 minutes.

Let cool and right before serving, add the jam to the small well on top!
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ROASTED GARLIC AND BLACKBERRY BUTTER

Lisa Burgess-Parker

6 Roasted garlic cloves, peeled and pureed
1/2 cup Unsalted butter, softened

25 Blackberries, mashed

1 dash Blackberry Vinegar

Salt and black pepper

Combine the garlic with the butter. Mix well, then work in the blackberries, vinegar
and seasoning.
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BLACKBERRY-BLUEBERRY SALSA
John Heuman

WINNER

Simmer 1 cup blueberries and 1 1/2 cups black-berries for five minutes. Add 1 heaping
tsp. of light brown sugar. Use about 1/4 cup of water.

Add | medium (3inch) jalapeno pepper, seeds removed but keep the membrane. Dice
finely. Add diced yellow or red pepper (medium sized).

Add zest of 1 lime and juice of half a lime to pot.

Add 1/2 tsp. of cumin and 1/4 tsp. of coriander. Add 1/8-1/4 tsp. of nutmeg (to taste).
Add one half of medium red onion diced very fine.

Add one clove of garlic diced very fine.

Add one sweet apple (Mcintosh) diced.

Add five grindings of black pepper and one quarter tsp. of salt

For variations delete apple and nutmeg. Add six finely chopped navel oranges wedges
instead. Use green onions instead of red onion. Add Cilantro. All proportions, including
spices may be varied to increase or decrease heat of salsa.
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BLACKBERRY DISASTER BOMBS

Nicolas

6 cups All purpose four

2 cups Brown sugar

1/3 cup Ground flax seeds
1/3 cup Hemp hearts
1/2 tsp Nutmeg

1/2 tsp Cinnamon

4 tsp Baking powder
11/2 tsp Salt

2 cups Margarine

3 cups fresh Blackberries
2 Egg whites

Mix together flour, sugar, flax seeds, hemp hearts, nutmeg, cinnamon, baking powder,
and salt.

Cut in 2 cups of margarine.

Add in the fresh blackberries.

In a separate bowl mix the egg whites and milk and then add to the dry mixture.
Spread into a rectangle about 1 inch thick and then cut into triangles.

Separate and brush with egg yolks.

Bake 350 degrees until brown (20-25 minutes)
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BLACKBERRY TARTS

Sandra Reams

Crust

11/2 cup Flour

1/2 tsp Salt

1/2 cup Lard

2 1/2 tbsp Water

11/2 tsp Vinegar

Enough beaten egg to make 1/3 cup of liquid

Mix and cut in flour, salt and lard.

Mix liquid ingredients and add to dry ingredients, mixing just enough. Roll out as for
any pie.

For tarts, bake pastry at 4759F for approximately 8 minutes or until lightly browned.

Filling
Wash and drain 1 quart of blackberries

Simmer together 1 cup of blackberries and 2/3 cup water for about 3 minutes. Boil 1
minute, stirring constantly.

Cool.
Blend and add to boiled mixture:

1 cup Sugar
3 tbsp Cornstarch
1/3 cup Water

Spread over bottom of tart shell a mixture of softened cream cheese and
Mediterrantee brand lemon yogurt (use approximately equal portions).

Save out a few choice berries.
Put remaining berries in tart shells and cover with cooked cooled mixture.

Top with whole berries.
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BLACKBERRY SALSA
Marina Stjepovic

WINNER

3 cups Ripe blackberries, mashed

1/2 bunch Fresh cilantro, chopped

1/2 Red onion, chopped

1 Jalapeno pepper (small), finely chopped (note: Adding seeds makes it spicier!)
2 tbsp Flax seed oil (or olive oil is OK)

Combine all ingredients in bowl, and that's it!

Serve with corn chips, salmon, chicken burritos ... the sky's the limit!
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BLACKBERRY CHUTNEY
Nichole Marples

1 Granny smith apple, peeled, cored, diced
Juice of one lemon

1/4 cup Brown sugar

1/2 Onion, chopped

1 clove Garlic, chopped

1/4 cup Red wine vinegar

1/3 cup Cassis (blackcurrant juice)
2 cups Blackberries (500 ml)

1 tsp Ginger, fresh grated

Zest of 1/2 lemon

Splash of Balsamic vinegar

1/4 tsp Salt

Toss diced apple with lemon juice. Set aside.

CHOCOLATE ZUCCHINI CAKE
Melissa Oaks

3/4 cup Margarine
1/2 cup Oil

13/4 cup Sugar

1/2 cup Sour milk

1 tsp Cinnamon

1 tsp Baking soda

2 Eggs

1 tsp Vanilla

4 tbps Cocoa

2 1/2 cups Flour

1/2 tsp Baking powder
1/2 tsp Cloves

2 cups shredded Zucchini
4 cups Blackberries

In medium, wide, heavy saucepan over medium heat, combine brown sugar, onion,
red wine vinegar, garlic and cassis. Bring to a boil, reduce heat and simmer for 5
minutes, stirring occasionally.

Boil blackberries for a couple minutes and set aside. Mix other ingredients together
and place in 2 loaf pans or small cake pans. Marble the blackberries on top by dragging
them into the top of the loaf mixture. Bake at 3502 F for 50 min or until done.

Add apple and lemon juice and let simmer for 10 minutes, stirring occasionally.

Add blackberries, ginger, and lemon zest and let simmer an additional 10 to 15
minutes stirring occasionally, until the mixture has slightly thickened.

Remove from heat, transfer to bowl and let cool.

Yield: 16 servings (2 tbsp. per servings)

This is a great little addition to serve with a cheese plate. Try it with Camembert

cheese and crackers.
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BLACKBERRY CHOCOLATE CHIP PIE

Explorations

1 (15 oz) package Pastry for a 9” double crust pie
3/4 cup White sugar

1/3 cup All-purpose flour

3/4 tsp Ground cinnamon

4 cups Blackberries

3/4 cup Semisweet chocolate chips

1/2 tbsp Lemon juice

Preheat oven to 4252 F. Place one of the pie crusts into the bottom of a 9” pie plate.

In a bowl, mix the sugar, flour, and cinnamon. Gently stir in the blackberries and
chocolate chips. Sprinkle with lemon juice. Transfer to the pie crust in the pie plate.
Place remaining pie crust over the top, and secure to the bottom crust by pressing with
a fork, or fluting with your fingers.

Bake 35 minutes in the preheated oven, until top is golden brown. Cool slightly before
slicing.
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GRAMMY’S FROZEN BLACKBERRY JAM

Nancy Glover

3 cups Prepared fruit (about 6 cups Blackberries)
5 1/4 cups Sugar

3.4 cups Water

1 box Regular Certo powdered fruit pectin

To prepare fruit, thoroughly crush berries with a potato masher. Measure 3 cups into
large bowl.

To make jam, thoroughly mix sugar with fruit. Let stand 10 minutes.

Combine water and powdered fruit pectin in small saucepan. Bring to a boil and boil
hard one minute, stirring constantly. Stir into fruit mixture. Continue stirring about 2
minutes (a few crystals my remain) Ladle quickly into jam jars or freezer containers.

Cover immediately with tight lids. Let stand a room temperature until set (may take up
to 24 hours) store in freezer. If used within 3 weeks, jam may be stored in the
refrigerator.

Makes 6 1/2 cups.
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BLACKBERRY-BLACK PEPPER WED
Ava Shannon & Jeffrey Reeve

RUNNER-UP

as many Blackberries as you can pick
equal cups Sugar to blackberries

1 tsp Lemon juice per cup of blackberries
freshly ground Black pepper

The night before: Pour half the sugar over the clean blackberries . Let sit overnight.
This firms their texture.

Heat the blackberries, sugar and lemon juice on high, stirring gently (trying not to
mush them) for 5 minutes, making sure sugar dissolves.

Stir in freshly ground black pepper to taste. (We used quite a bit!)

Reduce heat to medium and cook until it sets, still stirring gently. (To test for a set, dip
a spoon in, turn the spoon to pour the liquid out, and watch how the liquid runs off.
We left it a bit runny to preserve the big chunks of blackberry.)

Ladle into jars and hot-water process 5 minutes.
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ANGEL FOOD BITES

Kim Greenwood

Angel Food Cake
1 1/4 cups sifted Cake and pastry flour

1 1/4 cups Granulated sugar

1 1/2 cups Egg whites (10 to 12)
1 Tbhsp Lemon juice

1 tsp Cream of tartar

1/2 tsp Salt

1/2 tsp Vanilla

Into bowl, sift flour with 1/2 cup of the sugar; sift again into separate bowl. Set aside.

In large bowl, beat egg whites until foamy; beat in lemon juice, cream of tartar and salt
until soft peaks form. Beat in remaining sugar, 2 tbsp at a time until stiff glossy peaks
form.

One quarter at a time sift flour mixture over top, gently folding in each addition until
blended. Fold in vanilla.

For regular angel food cake, scrape into ungreased 10 inch tube pan. Run spatula
through batter to eliminate any large air bubbles.

Bake at 3502 F until cake springs back when lightly touched (40 to 45 minutes). For
angel food bites, spoon cake mix into cupcake pan. Bake the same as regular cake.

Toppin

500mL Whipping cream
1-2 tbsp Icing sugar to taste
Blackberries

Beat whipping cream, adding icing sugar to taste until peaks form. Apply whipped
cream to cupcakes with a piping bag. Top each cupcake with blackberries.
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BLACKBERRY PAVLOVA

Joan Martin

1 cup Superfine (i.e. berry) sugar

1 tsp Cornstarch

4 Large egg whites

1/4 tsp Salt

1/4 tsp Cream of tartar

1 tsp Vanilla

1 tsp White vinegar

1 cup Whipping cream

Flavored with almond extract (optional)

Several cups of frozen native blackberries for a half recipe or 1 1/2 pt fresh fruit (eg.
raspberries, black berries, champagne grapes etc.) for whole recipe

1 bunch Fresh mint

Preheat oven to 2752 F and prepare baking tray lined with parchment paper.

In medium glass bowl combine 1/4 c sugar and cornstarch: mix with a fork until
smooth.

In another larger bowl beat egg whites with a high speed mixer until they foam. Add
salt and cream of tartar. Continue to beat until soft peaks form.

Gradually add the remaining 3/4 c sugar, 2 tsp at a time, while beating constantly until
peaks stiffen. Beat in the cornstarch mixture until just blended. Add the vanilla and
vinegar, mixing until just blended. (For chocolate meringue sift in cocoa powder.)

Spoon the mixture onto the parchment in 3" rounds.

Bake for 1 % h. Turn oven off and leave the meringue in the oven for at least 1 hour to
dry thoroughly. Remove and cool completely on wire rack.

Remove blackberries from freezer about 1 hour before use to thaw. Add sugar taste.

Peel the paper from the bottom of the meringue and place the dessert on a serving
dish or cake plate. Just before serving, whip the cream into soft peaks and spoon into
the centre of each meringue. Top with fruit, mint and serve immediately.

60

Lisa Burgess-Parker

4 cups Blackberries

11/2 cups Water

11/4 cups Sugar

2 oz Unsweetened chocolate
Cheesecloth

Bring blackberries and water to a boil at medium low heat. Boil for 20 - 35 min. Allow
to cool. Strain the blackberries through cheese cloth to remove the seeds leaving you
with unsweetened blackberry juice. Add sugar and chocolate and bring to a boil. Allow
all sugar to dissolve. Serve warm or cold over ice cream or what ever your heart de-
sires.
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CHOCOLATE BERRY DIP

Patrick Arkesteyn Vogler

1 can Evaporated milk (375 mL)

2 cups Marshmallows

1 1/2 Semi-sweet chocolate chips
1 cup Sugar

1 tbsp Vanilla

1 cup Blackberries

Combine evaporated milk and 1/2 the blackberries in the blender.

Puree until a thick purple liquid is achieved. Combine milk/blackberry mix and sugar in
large saucepan. Heat on medium heat, stirring constantly, until the mixture comes to a
boil.

Boil for 5 minutes. Remove from heat. Stir in marshmallows, chocolate chips, vanilla
and remainder of blackberries into the mixture.

Once everything has melted and is evenly mixed in, pour into a 9 x 9 in square cake
pan and refrigerate for a couple of hours, or until cool.

Eat with Graham crackers or with vanilla wafers. Makes 1 Ib of dip.

Note: To make fudge, do NOT blend blackberries and milk together. Just combine plain
evaporated milk and sugar in saucepan. Follow the rest of the recipe as before.
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BLACKBERRY PIE

Liz Kendler

Pastry
5-6 cups Flour

1 Ib Shortening
2 tsps. Salt

Mix until crumb stage.

Combine:

1 Egg (beaten)

3 tbsp Brown sugar
3 tbsp Vinegar

2/3 cup Cold Water

Pour into a well in the flour mixture. Mix until all is damp. Cover and refrigerate
overnight.

Makes enough pastry for two pies

Filling (for two pies)
8-10 cups Blackberries
1 1/3 cup White sugar
4 tbsp Flour

4 tbsp Tapioca

1/2 tsp Cinnamon

1/2 tsp Nutmeg

1/2 tsp Salt

2 tbsp Lemon juice

Mix.

Roll out pastry on a piece of wax paper. Turn into pie pan and trim edges with a knife.
Pour filling into pastry.

Roll a second piece of pastry and place on top. Pinch top and bottom pastries together.

Bake at 3509F for 45-60 minutes.

59



BLACKBERRY DESSERT BLACKBERRY CREPES TOPPED WITH ORANGE SAUCE

TJ Kuipers Koreen Gurak

WINNER
Crepes

cs e

Melt 1/2 cup margarine. 1/2 cup Water

Stir in 1 cup of flour, 2 tbsp sugar. i zz:pFll\gilrted butter

Press into 9x13 pan. 1 tbsp Sugar

Bake at 3252 F for 15 minutes. 1/4 tsp Salt

Cool. Mix all together and fry in pan. Roll crepe with blackberry fruit, sprinkle with icing sug-
ar on top.

Second layer

Beat 1/2 cup margarine, 1 1/2 cups icing sugar. Orange Sauce

Add 2 eggs (one at a time until light and fluffy). In saucepan, combine % cup each of the following:

Spread on crust. butter, sugar and orange juice.

Cool. Add % cup orange liquor.

Heat until very hot. Spoon over crepes.

Third layer Top with whipping cream or icing sugar.
Combine 1/2 cup sugar, 2 tbsp cornstarch, 4 cups blackberries. Invite guests and enjoy!!

Cook over medium heat, stirring constantly until thick.

Cool.

Fourth layer
Beat 1 cup whipping cream.

Spread over third layer.

Optional: Sprinkle with crumbs.

Refrigerate over night.

Enjoy!
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BERRY SCONES
The Breures

WINNER

1Egg

3/4 cup Raspberry yogurt
4 tsp Baking powder

1 tsp Baking soda

1/2 tsp Salt

2 3/4 cups Flour

1/2 cup Hard margarine
1/2 cup Sugar

1 cup Blackberries

Preheat over to 350 degrees F.

Mix egg and yogurt and set aside.

Mix all dry ingredients and cut in margarine until crumbly.
Add wet to dry and stir until soft dough forms.

Separate into 9 even sized balls (a bit larger then a golf ball) and flatten into a circle
about 12cm in diameter.

Put 10+ berries into center and fold top to bottom.
Press edges together.
Bake for 25 min on middle rack.

Put favorite icing with lemon juice added on top of warm scones.
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Robyn Cooper
WINNER

Layer 1 - crust
1 cup Flour

% cup Butter (not melted)
1 cup Finely chopped/ground walnuts or pecans

Use a food processor/hand held mixer to mix until crumbly. Press into a 9”x13” pan.
Bake at 3509 F for 15 minutes. Cool

Layer 2

80z Package cream cheese, softened, or liquefied if possible.
1 cup White sugar

1 cup Cool whip

Mix together using processor/mixer. Spread over crust.

Layer 3

Add a layer of blackberry jam or squished fresh berries over cream cheese layer. Use
approximately 4 cups.

Laver 4
2 pkgs Chocolate instant pudding (4 oz. size)

3 cups Milk

Mix milk and pudding mix. Let set for a few minutes then pour over blackberry layer.

Layer 5 —top

Top with a layer of cool whip.

Place whole blackberries or grated chocolate on top of cool whip.

Chill in fridge until set.
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BLACKBERRY LIME TRIFLE

Darlene Sherwin

Make ahead:

Wash 1 Ib of blackberries and spread on 2 cookie sheets so berries are not touching.

Freeze.

Prepare a basic white cake. Cool and cut into cubes.
Prepare an 8x8 pan of lime jello. Cool and cut into cubes.
Make a 4-person serving of custard. Cool.

Whip one cup of cream, or use whipped topping.

In a steep-sided compote dish, make the following layers:
Spread frozen berries on the bottom of the dish

Place cake cubes

Pour custard

Spread frozen berries

Place jello cubes right to edges of dish

Spread 1-2” whipped cream

Sprinkle frozen berries
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BLACKBERRY BROWNIES
Lisa Burgess-Parker

WINNER

Brownie

2 cups Flour

1/2 tsp Baking soda

1/2 tsp Salt

1/2 cup Unsalted butter, cut into pieces

12 oz Semi-sweet chocolate (not chocolate chips)
2 cup Sugar

4 Large eggs

2 tsp Pure vanilla extract

1 cup Blackberries, fresh or frozen

Frosting
2 cups Cream

16 oz Semisweet chocolate
4 tbsp Blackberry preserves (seedless)

Preheat oven to 350 degrees F. Line a 9"x12" pan with foil and spray that with a
nonstick spray.

Sift flour, soda and salt into a bowl; set aside. In a sauce pan on stove top *OR* in a
non-metal bowl in the microwave oven melt the butter; remove and add chocolate. Let
stand 1 minute to soften chocolate then whisk it together until smooth.

Cool about 10 minutes. In a medium bowl, whisk together sugar and eggs; add
chocolate mixture and whisk until blended. With a wooden spoon, stir in flour mixture.

Carefully fold in blackberries. Pour into prepared pan and bake 25-30 minutes until a
toothpick inserted into the centre comes out with a moist crumb. Cool. Frost.

FROSTING: In a small saucepan on stove top *OR* in a non-metal bowl in the
microwave bring cream to a boil.

Remove from heat and add chocolate and preserves.

Place over a bowl of cool water and stir with spatula until soft peaks form. Spread on
cooled brownies and serve.
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BLACKBERRY BUCKLE
Kim Burbidge

Batter

1 cup Flour

1 1/2 tsp Baking powder

1 pinch Salt

1/4 cup Butter

1/2 cup Sugar

1Egg

1/2 cup Milk

2 cups Blackberries, fresh or frozen

Preheat oven to 400 degrees F. If using frozen blackberries do not thaw. Mix flour,
baking powder and salt in a small bowl.

Beat butter and sugar until light and fluffy then beat in egg. Mix in % the flour mixture
followed by milk. Add remaining flour mixture and mix until combined. Pour batter
into a greased 8" baking pan. Sprinkle with blackberries. Prepare topping immediately.

Topping

1/3 cup Brown sugar

1/2 cup Flour

1 tsp Cinnamon

1/4 cup Butter or margarine

Mix dry ingredients in a medium sized bowl using 2 knives or pastry cutter. Cut in
butter until mixture resembles coarse meal. Sprinkle over blackberries. Bake on middle
rack of oven for 45 minutes. Cool for 10 minutes. Cut into squares and serve with
whipped cream, or vanilla ice cream.
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BLACKBERRY BREAKFAST BARS

Andrea Lawseth

In a mixing bowl, stir together flour, oats, brown sugar, 1/4 teaspoon cinnamon, and
baking soda. Stir in melted margarine until thoroughly combined.

Set aside 1 cup of oat mixture for topping.

Press remaining oat mixture into an ungreased 9x9x2 inch pan. Bake at 3509 for 20-25
minutes.

Carefully spread filling on top of baked crust. Sprinkle with reserved oat mixture.
Lightly press oat mixture into filling. Bake at 3502 for another 20-25 minutes or until
topping is set.

Cool in pan on a wire rack. Cut into bars.

Makes 18.
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BLACKBERRY SUPER SCONES

Karen Taylor

2 cups Flour

2 oz Margarine

2 oz Tenderflake

2 tsp Baking powder
1/2 cup Blackberries
1 cup Buttermilk

Mix all ingredients and roll 1” thick on a floured board.
Cut with cookie cutters or a drinking glass.

Bake at 3509F for 15-20 minutes.
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BLACKBERRY CHEESE CAKE I

Sandra Broad

Graham crust

Follow directions on package of graham wafer crumbs, adding 1/2 tsp cinnamon and
1/2 tsp nutmeg to the crumbs. Bake 10 minutes and cool completely.

Creamy unbaked filling

1 pkg Cream Cheese (softened to room temp)
1 can Sweetened condensed milk

1 tsp Vanilla

1 tsp Finely grated lemon rind

1/3 cup Lemon juice (fresh is best)

Beat cream cheese until fluffy, slowly add sweetened condensed milk, vanilla and lem-
on rind, beat until smooth. Add lemon juice, mix until blended and pour into graham
wafer crust. Refrigerate to set. When chilled, pile fresh blackberries over filling.

Blackberry/orange glaze

1 cup Orange juice

1 cup Blackberries

1/4 cup Sugar (or to taste)
1 tbsp Corn starch

1/2 tsp Cinnamon

1/2 tsp Nutmeg

Simmer over low/medium heat until blackberries are cooked and sugar is dissolved.
Mix 1/2 cup cold water or orange juice and 1-2 tbsp corn starch, slowly add to hot mix-
ture, reduce to low heat stirring until bubbling, thick and shiny. Cool for half and hour,
stirring occasionally.

Spoon glaze over blackberries. Cover and chill for at least and hour.
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BLACKBERRY CHEESECAKE II
Lisa Edwards

WINNER

Crust
2 cups Chocolate wafers - crumbled
5 tbsp Butter

To crumble wafers use blender or rolling pin. Mix crumbs and butter well. Press into
the bottom of a 10" springform pan.

Filling

12 oz (1.5 pkgs) Softened cream cheese

1 1/2 cups Sour cream or yogurt (or both)
4 Eggs

1/4 cup Honey

1/4 cup Brandy

A dash of salt (optional)

Preheat oven to 350 degrees F. Whip filling ingredients together until smooth. Pour
onto crust in the springform pan. Bake for 40 min or until center is firm to touch, and
the edges are slightly brown. Cool completely, then remove the rim of the pan and
glaze.

Glaze

2-3 cups Blackberries
2 tbsp Honey

1tbsp Brandy

Combine ingredients in a saucepan and cook on low-medium heat until desired
consistency. If desired, blackberries can be run through a strainer to remove seeds.

Garnish with mint leaves and blackberries.
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WHITE CHOCOLATE BLACKBERRY THUMBPRINTS I

Lisa Dreves

1/2 cup Butter, softened

1/2 cup Sour cream

1 cup White sugar

2 tbsp Milk

2 Eggs

2 2/3 cups All-purpose flour

2 cups Rolled oats

1 tsp Baking soda

5 ounces White chocolate, chopped
1 cup pureed Blackberries

2 tbsp Sugar

1 tbsp Butter

1/2 (1 ounce) square White chocolate
1 cup Confectioners' sugar

2 tbsp Milk

Preheat oven to 350 degrees F (175 degrees C).

In a large bowl, cream together the 1/2 cup butter and sugar until smooth. Blend in the
sour cream, 2 tablespoons of milk and eggs. Combine the flour, oats and baking soda,
gradually stir into the creamed mixture.

Finally, stir in the chopped white chocolate. Drop by rounded spoonfuls onto the
prepared cookie sheet. Using a finger or your thumb, press a dent into the center of
each cookie.

Puree blackberries. Pour off some juice if you wish to use it to colour the icing. Mix
with 2 tbsp sugar. Fill the dent with a 1/2 teaspoon of blackberry mixture.

Bake for 10 - 12 minutes in the preheated oven, until slightly golden. Allow cookies to
cool on baking sheet for 5 minutes before removing to a wire rack to cool completely

To make the glaze: Combine 1 tablespoon butter and 1/2 ounce white chocolate in a

microwave safe bowl. cook on high, stirring every 15 seconds until smooth. Gradually
beat in the confectioners' sugar, milk and if desired, small amount of blackberry juice
for colour, until icing is of a drizzling consistency. Drizzle over cooled cookies.
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VEGAN BLACKBERRY SURPRISE, AKA SOY PUDDIN’
Daryl Wyatt

900-1200¢g Soft almond tofu

1000g Nata de coco (coconut jelly)
400ml Coconut cream/milk

Purple yam powder to taste and colour
2 Avocados

Lemon or Lime juice

2 lbs Blackberries

Raw sugar cubes

Process Tofu and Coconut Jelly in food processor. Move to mixing bowl and add
coconut cream. Mix avocado with Lemon juice until creamy, then add to coconut and
tofu

mixture. Blend in Yam powder to desired taste and colour.

Heat blackberries in 1 cup of water with sugar cubes to desired sweetness. Strain liquid
and refrigerate syrup to be used for topping.

Refrigerate blackberries to cool before mixing.

Once cool, fold in blackberries to pudding mixture. Top with syrup as desired.
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BLACKBERRY COBBLER
Robert Knall

1 pint Fresh blackberries

1 cup All-purpose flour

2 tsp All purpose double-acting baking powder
1 cup Sugar

2 Eggs

3/4 cup Milk

1 tsp Vanilla extract

1 tsp Grated lemon rind

11/2 cups Heavy cream, chilled

2 tbsp Confectioner’s sugar

Preheat oven to 350 degrees F.

Wash the blackberries in a colander set under cold running water; discard any stems or
blemished fruit.

Spread the berries on paper towel and pat completely dry with additional towels.

Pour the berries into a 2-quart ovenproof mold or soufflé dish and set aside. Sift the
flour and baking powder into a large mixing bowl and drop in the sugar, eggs, milk,
vanilla and lemon rind. With a wooden spoon, beat the ingredients briskly until they
are thoroughly combined.

Pour the batter over the berries and bake in the centre of the oven for one hour, or
until the top is crusty brown.

Remove the cobbler from the oven and let it rest while you whip the cream.

With a whisk or a rotary or electric beater, beat the cream until it foams. Then beat in
the confectioners' sugar and continue to beat until the cream forms soft peaks when
the batter is lifted out of the bowl.

Serve the cobbler hot, accompanied by a bowl! of whipped cream.

Serves 4-6.
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BLACKBERRY COFFEE CAKE

Elaine Regier

2 cups Flour

1 cup Sugar

2 tsp Baking powder

1 tsp Salt

1/2 tsp Cinnamon

1/2 cup Margarine

2 Eggs

1 cup Milk

1 tsp Vanilla

3 1/2 cups Blackberries
1/3 cup Brown sugar
1/4 cup Flour

2 tbsp Butter

1/2 cup Pecans or walnuts, chopped

Sift together first five ingredients and put in a large bowl; cut in margarine until mix-
ture looks like crumbs.

In another bowl, mix together eggs, milk, and vanilla.
Pour over flour mixture and stir until just moistened.

Spread in a greased 8" x 12" pan; distribute berries on top. In a small bowl, combine
brown sugar, flour, and butter. Mix with a fork until crumbly. Add nuts and sprinkle
over top of cake.

Bake at 350 degrees for 45 minutes.

Makes 6 to 8 servings.
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PURPLE BREAD

Kim Tendland-Frenette

1 tbsp Yeast

1 1/3 cups Warm water
4 1/2 cups Flour

1 tsp Sugar

1 tsp Salt

1 cup Blackberries

Mix yeast and warm water together in a large bowl.

Stir until yeast is completely dissolved. Add in the sugar and salt. Add the flour, stirring
constantly.

Once the dough gets too hard to stir, start working in the rest of the flour with your
hands. Once a thick and sticky dough is obtained, set it aside.

Take 1/2 the blackberries and puree them in the blender until they turn into a thick
liquid. Pour entire blackberry liquid on top of dough. Mix in with your hands.

Once the dough has turned purple and liquid is all mixed in, add the rest of the
blackberries to the bread. Gently knead the blackberries into the dough with your
hands.

Place dough in a bread pan and bake in over at 375F for 20-30 minutes.

Makes 1 loaf.

51



NECTARINE AND BLACKBERRY COBBLER

Caroline Astley

1 1/4 cups Sugar

1/2 tsp Sugar

1 tbsp Cornstarch

2 1/4 Ib Nectarines, pitted and cut into 1/2” wedges
3/4lb Blackberries (2 1/2 cups)

2 cups All-purpose flour

2 tsp Baking powder

3/4 tsp Salt

10 tbsp cold unsalted butter (1 % sticks), cut into cubes
3/4 cup Whole milk

Special equipment: a 12”x12” pan

Lightly sweetened whipped cream (optional)

Preheat oven to 425 degrees.

Whisk together 1 % cups sugar and cornstarch in a large bowl, then add nectarines and
blackberries and toss to combine well. Transfer to buttered baking dish and bake in
middle of oven until hot, 10-15 minutes.

While fruit bakes, whisk together flour, baking powder, and salt in another large bowl,
then blend in butter with your fingertips or a pastry blender until mixture resembles
coarse meal. Add milk and stir just until a dough forms.

Drop dough onto hot fruit mixture in 6 mounds, then sprinkle dough with remaining
Ytsp sugar. Bake cobbler in middle of oven until top is golden, 25 to 35 minutes.

Top with whipped cream.

Makes 6 servings.
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BLACKBERRY COFFEE CAKE

Marlene MacDonald

Cake

2 cups All-purpose flour

1/2 cup Sugar

3 tsp Baking powder

1/2 tsp Salt

2 Eggs

3 1/4 cups Cooking oil

3/4 cup Milk

1 cup Blackberries, fresh or frozen

Toppin

1/3 cup All-purpose flour
1/3 cup Brown sugar, packed
1/4 cup Butter/margarine

1 tsp Cinnamon

Mix flour, sugar, baking powder and salt together in mixing bowl.

In another bowl beat eggs until frothy. Mix in cooking oil and milk. Pour into dry ingre-
dients. Mix. Fold in blackberries. Scrape into greased 9 inch (23 cm) tube pan.

Topping: mix flour, brown sugar, butter and cinnamon.

Sprinkle over top of batter. Bake in 350 degrees F (180 degrees C) oven for 50-60
minutes or until it begins to shrink away from sides of pan. Cool about 30 minutes be-
fore removing from pan. Turn right side up.

Note: you can omit the oil and use applesauce instead.
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BLACKBERRY CORNBREAD FRUIT CRUMBLE

Caroline Astley Bev Short

1 1/4 cups Flour 2 1/2 cups Blackberries
3/4 cup Cornmeal 1 cup Flour

1/2 tsp Salt 1Egg

2 1/2 tsp Baking powder dash Salt

1/2 cup Sugar 1/2 cup Sugar

2 Eggs, lightly beaten 1 tsp Baking powder
3/4 cups Milk 1/4 cup Butter

1/4 cup Butter melted
2 Black ies, fresh or fi

cups Blackberries, fresh or frozen Preheat oven to 375 degrees F.
Place blackberries in buttered 8”x8” baking dish. Combine flour, egg, salt, sugar and
baking powder in a bowl and mix to form crumbs. Sprinkle over fruit. Drizzle % cup
Sift dry ingredients together. melted butter over top.

Pre-heat oven to 400 degrees F, lightly grease an 8x8 pan.

In separate bowl, combine eggs, milk and butter. Bake at 375 degrees for 25 minutes.
Pour liquid ingredients into flour mixture and stir well.

Add berries and mix.

Pour batter into pan.

Bake at 400 degrees until top is slightly browned, about 30 minutes.

Cut into squares and serve warm or at room temperature.

32 49



CHOCOLATE VELVET BROWNIE WITH BLACKBERRY COULIS

Maxine Larmour

Brownies

400g Plain chocolate

125g Unsalted butter, softened and cubed
5 Eggs, medium, free-range, separated
125g Berry sugar

1 carton of Cream (142mL)

Preheat oven to 350 degrees F and grease and flour a 10” round springform pan.

Break the chocolate into a bowl and add the butter, stand the bowl! over a pan of sim-
mering water and heat until melted (don’t allow to overheat or boil). In a clean bowl,
whisk together the egg yolks and berry sugar until thick and pale. In a separate bowl,
whisk the egg whites until stiff. Add the chocolate mixture to the egg yolks, then add
the cream and mix together well. Carefully fold in the egg whites. Pour the mixture
into the tin and bake for 25 minutes. Don’t be alarmed if the cake still seems wobbly
when you remove it from the oven - it sets as it cools.

When the cake is cold, dust it with icing sugar and serve with the blackberry coulis and
mascarpone cheese or whipped cream.

Blackberry Coulis
2 cups Fresh blackberries

1/4 cup Sugar (or to taste)
2 tbsp Brandy (optional)

Combine berries and sugar in pot, simmer until the berries collapse and the liquid is
syrupy (about 10 min).

Cool slightly then strain through a fine mesh sieve. Whisk in brandy. Cool and refriger-
ate until use.
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BLACKBERRY CRISP

Jason Hrubizna

1/3 cup Packed brown sugar

2 tbsp All purpose flour

2 tsp Cinnamon

6 cups Blackberries

1 1/2 cups Quick-cooking rolled oats
1/2 cup Packed brown sugar

2 tsp Cinnamon

4 tbsp Melted butter

In an 8-cup baking dish, combine sugar, flour, and cinnamon. Add blackberries and toss
to mix.

Toppin

In a small bowl combine oats, sugar, and cinnamon; drizzle with butter and toss to mix.
Sprinkle over fruit.

Bake in oven at 350 degrees F for 25 minutes. Serve hot or cold.
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BLACKBERRY CRUMBLE SQUARES

Julie Mason

1/2 cup Melted butter
11/2 cups Rolled oats
1/2 cup Flour

2/3 cup Brown sugar
3 cups Blackberries
1/2 cup White sugar
11/2 tbsp Flour

Combine melted butter, oats, flour and brown sugar. Pack 3/4 of mixture in 9” square
pan and cover with blackberries. Combine the white sugar and flour and sprinkle over
berries. Sprinkle the remaining oats mixture over the top.

Bake at 350 degrees F for 45 minutes.
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CHOCOLATE BLACKBERRY CLOUD
Lisa Dreves

WINNER

1 1/2 cups finely crushed Chocolate wafer cookies
3 tbsp Butter, melted

3 cups Heavy cream

3/4 cups White sugar

2 tsp Vanilla extract

3/4 cups Blackberry syrup

1 (9 ounce) package Thin chocolate wafers

1/4 cup Fresh blackberries

1 tbsp chopped Fresh mint leaves (optional)

1/8 cup Semisweet chocolate curls (optional)

To Make Crust: In a small bowl, mix together crushed cookies and melted butter. Press
mixture into a 9 inch pie pan using your hands or the back of a spoon. Refrigerate until
firm.

To Make Filling: Whip 2 cups of cream until soft peaks form. Continue to whip while
slowly adding sugar, followed by vanilla extract. Whip until stiff, then stir in 1/2 cup
blackberry syrup. Spread a layer of whipped cream mixture 1/2 inch deep into bottom
of pie crust. Cover with a layer of chocolate cookies. Cover with another 1/2 inch layer
of whipped cream mixture, followed by more cookies.

If desired, slightly overlap the cookies, dipping them in whipped cream mixture before
placing them in pan. Continue alternating layers until cookies are gone, and finish with
a layer of whipped cream mixture. Cover carefully.

Refrigerate at least 12 hours before serving.

Just prior to serving, whip remaining 1/2 cup cream and cover pie with a fresh layer. If
desired, garnish with fresh blackberries, mint leaves, and chocolate curls.
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CHOCO-BLACKBERRY BARS
Robyn Cooper

2 1/4 cups All-purpose flour
1 teaspoon Baking soda

1 teaspoon Salt

1/2 cup Butter

1/2 cup Shortening

3/4 cup White sugar

3/4 cup packed Brown sugar
1 teaspoon Vanilla extract

2 Eggs

2 cups Semisweet chocolate chips
2 cups Blackberry jam

Preheat oven to 375 degrees F (190 degrees C). Grease the bottom and sides of 9x13
inch pan.

Combine flour, baking soda and salt in a small bowl, set aside.

In a large mixing bowl blend better, shortening, white sugar, brown sugar and vanilla
together until creamed.

Stir in eggs, one at a time. Blend four mixture into sugar mixture. Fold in chocolate
chips.

Spread 2/3 of the dough mixture evenly in pan. Cover top with 2 cups blackberry jam.
Dot remaining dough randomly over the jam.

Bake in the center of the oven for 30 minutes, or until done all the way through. Cool,
cut, serve and enjoy!
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BLACKBERRY DELIGHT

Darlene Sherwin

Crust
2 cups Graham crumbs
1/2 cup Margarine, melted

Combine ingredients in bowl, press into 8” square pan. Chill.

First layer
8 0z Cream cheese

% cups White sugar
2 Eggs
1/2 tsp Vanilla

Beat together in bowl, spread over graham base.

Bake 20 minutes @ 350 F. Cool.

Berry Layer

Mix 3-4 cups fresh washed blackberries with % -1 cup sugar in which you have stirred
heaping tablespoons of corn starch. Stir over medium heat until berry juice thickens.

Cool for 20 minutes, stirring occasionally. Pour evenly over cheese cake layer.

Top with whipped cream or dream whip.
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BLACKBERRY DESSERT
Andrea Kuipers

WINNER

First layer: crust
1.5 cups Graham wafer crumbs

1/4 cup Melted margarine

Combine crumbs and margarine. Press into a 9x13 pan and put into the fridge.

Second layer

1/2 cup Margarine
1.5 cups Icing sugar
2 Eggs

Cream margarine and sugar. Add eggs one at a time. Beat until light and fluffy.

Put it on the hardened crumbs then return it to the fridge.

Third layer

1/2 cup Sugar
2tbsp Cornstarch

3 cups Blackberries

Combine sugar, cornstarch, and blackberries in a saucepan.
Cook over medium hat until thickened, stirring constantly.

Cool. Pour on top of second layer. Put in fridge.

Fourth layer
1 package Dream whip

Prepare package as instructions Spread cream on top.

Fifth layer
1/2 cup Graham crumbs

Sprinkle on top of whipped cream. Refrigerate or eat and enjoy!!!
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CHILD FRIENDLY BLACKBERRY TARTS

Kassidy and Kiara Kaszony

1 double recipe Pastry dough
3 cups Fresh blackberries
1/2 cup White sugar

2 tablespoons Corn starch
1/4 cup Sugar

1/4 cup cinnamon

Roll out pastry dough thin. Using a drinking glass cut out circles of dough. Centre
dough circles in the bottom of muffin cups.

Mix blackberries, sugar and corn starch together. Drop a heaping teaspoon of mixture
on top of each dough circle.

Using remaining, roll thin and using a shot glass cut out small circles and centre them
on each tart.

Mix % cup white sugar and % cup cinnamon and sprinkle on each tart.

Bake at 375 F for 25 minutes. Recipe makes 36 tarts.
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BLACKBERRY-BLUEBERRY CAKE

Jasmin Gee

2 cups Flour

1 cup Sugar

1 cup Butter (room temperature)
2 Eggs

1 cup Milk

2 tsp Baking powder

3 cups Berries (mixed or one kind)

Cut together with a pastry blender flour, sugar and butter until crumbly.
Remove 1 cup of crumble (set aside).

With remaining dough add baking soda, milk and eggs.

Stir together.

Pour into a greased and floured 10”X13” pan.

Top with lots of fruit.

Sprinkle the cup of crumble on top of fruit.

Bake at 3500F for 50 minutes or until toothpick comes out clean.

Cool slightly before serving.
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BLACKBERRY ICE CREAM
Robyn Kettle

11/2 cups Fresh blackberries
11/2 cups Heavy cream
11/2 cups Whole milk

2 Egg yolks

1/2 cup White sugar

2 tbsp Vanilla extract

Requires use of a frozen yogurt / ice cream maker.
Finely chop blackberries; reserve. Note: This will yield 1 cup of chopped blackberries.

Combine cream and milk in a medium saucepan over medium heat and cook until mix-
ture almost boils, about 5-8 minutes. Reduce heat to low.

Meanwhile beat yolks, sugar and vanilla extract in a small bow! until light yellow and
smooth, about 1-2 minutes. Add 4 tbsp hot cream/milk mixture and stir until com-
bined. Gradually add egg yolk mixture to warm cream mixture, stirring continuously to
prevent eggs from curdling. Cook over low heat until slightly thickened and mixture
coats the back of a spoon, about 3-4 minutes. Cool completely in a covered container
in the refrigerator.

When cool, add blackberries and stir until well combined. Pour into freezer bowl, turn
machine ON and let mix until mixture thickens, about 20-25 minutes. Enjoy!

Makes five 1 cup servings.
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BLACKBERRY LIME CREAMS

Sarah Atherton

2 leaves of Gelatin

284ml carton Double cream

4 tbsp Icing sugar

2 Limes zested and juiced

150g Blackberries, lightly squashed

Preparation and cooking times: 15 minutes + cooling + setting

Soften the gelatin leaves in a little cold water. Bring the cream to the boil, remove from
the heat and stir in the icing sugar, gelatin and lime zest and juice.

Leave to cool.

Spoon the blackberries into 4 small glasses or cups, pour on the cooled cream mixture
and chill for 2 hours or until set. Top with more lime zest if you like.

This recipe makes 4
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BLACKBERRY CLAFOUTI

Andrea Lawseth

1 cup Unsalted butter

2 cups All-purpose flour

2 cups Sugar

4 tsp Baking powder

% tsp Salt

11/2 cups Milk

1 1/2 to 2 cups Sliced peeled fresh peaches

1/2 cup Fresh blackberries

Lightly sweetened whipped cream or ice cream

Preheat the oven to 350 degrees F.

Put the batter into a 13x9x2 inch baking pan and place in the oven until the butter has
just melted. Remove the pan from the oven and set aside.

Whisk the flour, sugar, baking powder, and salt in a large bowl to blend. Add the milk
and stir briskly until well blended. The batter will be thin.

Pour the batter over the melted butter in the baking dish.

Using a rubber spatula, cut through the batter a couple of times to incorporate the
butter and push the batter into the corners of the pan.

Drain any liquid from the peaches and arrange them evenly over the batter (they’ll sink
to the bottom). Add the blackberries the same way.

Bake until the entire top is golden brown, about 50 minutes.

Serve warm with the lightly sweetened whipped cream or ice cream.
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BLACKBERRY SHORTCAKE

Maureen Silvester

2 cups Flour

1/3 cup Sugar

1 tbsp Baking powder
1/2 tsp Salt

3/4 cup Milk

1/2 cup Butter

2 slightly beaten Eggs

Pre-heat oven to 350 degrees F.

In a large bowl combine flour, sugar, baking powder and salt. cut in butter until
crumbly.

Combine eggs and milk, add to dry ingredients all at once. Stir until moistened.

Dough will be very sticky so flour your hands. Roll into 3” balls, flatten on cookie sheets
and fill with berries. Top with and layer of 3” balls to seal the berries in. Sprinkle with
cinnamon. Bake for 20 minutes at 350 until knife comes out clean. Cool.

When cool, mix icing sugar with a small amount of water and drizzle over short cakes.
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BLACKBERRY MINT MUFFINS

Janelle Paul

1 1/2 cups Blackberries

1/2 cup Mint, finely chopped
1 cup Sunflower seeds

2 cups All-purpose flour

1 tbsp Baking powder

3/4 cup Brown sugar

1/2 cup Buttermilk

1/3 cup Vegetable oil

1Egg

Preheat oven to 400 degrees F.

Mix together the blackberries, mint and sunflower seeds.

In a larger bowl, mix the flour, baking powder and sugar.

In another bowl, mix buttermilk, oil and egg together.

Pour the liquid mixture into the flour mixture and mix until just blended.
Fold the blackberry mixture into the batter until just mixed.

Spoon into greased muffin tin and bake 20 - 25 minutes.

Cool on a rack.
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BLACKBERRY OATMEAL BARS
Robyn Cooper

1/2 cup packed Light brown sugar

1 cup All-purpose flour

1/4 teaspoon Baking soda

1/8 teaspoon Salt

1 cup Rolled oats

1/2 cup Butter, softened

3/4 cup Blackberry jam (or your favorite jam)

Preheat oven to 350 degrees F (175 degrees C).
Grease one 8 inch square pan, and line with greased foil.

Combine brown sugar, flour, baking soda, salt, and rolled oats. Rub in the butter using
your hands or a pastry blender to form a crumbly mixture. Press 2 cups of the mixture
into the bottom of the prepared pan. Spread the jam to within 1/4 inch of the edge.

Sprinkle the remaining crumb mixture over the top, and lightly press it into the jam.

Bake for 35 to 40 minutes in preheated oven, or until lightly browned. Allow to cool
before cutting into bars.
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BLACKBERRY DESSERT PIZZA
Nichole Marples

Chocolate pizza dough

1 cup Water

3 tsp Olive oil

2 cups Unbleached all-purpose flour

1 cup White whole wheat flour

% tsp Salt

17% tsp Yeast

% cup Chocolate hazelnut spread (Nutella)
1 tbsp melted Butter

Place ingredients in your bread machine in the order recommended by the
manufacturer. Select the DOUGH cycle. When cycle is complete preheat your oven to
400 degrees F. Turn out the crust onto a lightly floured surface. Knead pizza dough
several times. Stretch or roll out dough into 2 12-inch rounds or one thick 14-inch
round. Slide onto a pizza pan or pizza stone, brush with melted butter, Bake 5-7
minutes or until crust is lightly browned. Remove from oven and top as desired.

Toppin

1 carton marscapone cheese
2-3 tbsp honey (to taste)

1 tsp vanilla (or to taste)
blackberries

sliced peaches

mint leaves

melted chocolate to drizzle

Hand mix vanilla and honey into mascarpone. Spread onto cooked pizza crust.

Place small amount of butter into a sauté pan, add sliced peaches and cook until just
slightly soft, remove from pan. Add blackberries to pan (sprinkle with small amount of
sugar, if desired) cook for just a couple minutes, remove before juices start to flow.

Place peaches on top of mascarpone-covered pizza crust. Spoon blackberries on top.
Rip mint leaves and sprinkle around pizza. Drizzle with chocolate. Dust with icing sugar
if desired.
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