Blueberry Filling or Topping




Blueberry Filling or Topping

Meal Component(s): Recipe HACCP Process: : #3 Complex
Va c Fruit

Portion Size: ¥a cup Servings: 24
INGREDIENTS . WEIGHT ~  MEASURE DIRECTIONS

Blueberries, Fresh 3 pounds 1. Rinse blueberries under running water; drain well. If using frozen

or Frozen berries, do not rinse under running water; start with step 2.

2. Place 3 Ibs. of fresh blueberries in small kettle or stockpot.

Sugar 3 Tablespoons 3. Add sugar, water, and cornstarch.
Water % cup
Cornstarch 3 Tablespoons

4. Heat blueberries until boiling. Reduce heat to a simmer, and cook
for 7 to 8 minutes. Stir constantly with a heat-resistant spatula to
prevent berry damage. Do not overcook blueberries; they should
remain whole and should not burst.

B. Cool completely to 41°F following two stage cooling method: Cool
to 70°F within 2 hours and cool to 41°F within additional 4 hours.

Best if made the day before.
CCP: Chill and hold at 4T°F.

6. Recipe makes 1Y%z quarts of filling for turnovers or topping for
pancakes, waffles, French toast or waffle sticks.

Nutrients Per Serving
Calories 42 Total Fat  0.19g Saturated Fat 0.19g Protein 0.42g Carbohydrate 10.70g Sodium Img
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