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Food Hero is your go-to site for quick, tasty,
healthy recipes and helpful tips. Whether

you're a beginner or a pro, you'll find
something new for your family to enjoy.
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Each recipe is quantified and credited at four yields
(most often 12, 24, 48 and 96), taste tested and follows
the comprehensive Food Hero recipe guidelines.

1 Serving Provides:

Blueberry Bling

@ Cooking time: 30 minutes
Process #2, Same Day Preparation

Ingredients

Frozen blueberries 12 pounds 8 ounces 25 pounds

Unsalted butter or margarine, softened 4 ounces Y2 cup 8 ounces 1cup
All-purpose flour 3.7 ounces ¥a cup 7.4 ounces 1% cups
Brown sugar 6 ounces % cup 12 ounces 1% cups
Rolled oats 1 pound 8 ounces 6 cups 3 pounds 12 cups
Cinnamon 2 tablespoons Ya cup
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96 Servings

CACFP: 2 cup Fruit, 2 ounce equivalent Grains

NSLP: %2 cup Fruit, V2 ounce equivalent Grains

SFSP: V2 cup Fruit, ¥z ounce equivalent Grains

Measure

Directions

. Preheat the ovento 375°F.

-

2. Spray 2-inch full-size steamtable pans with pan-release spray. For 48 servings use 2 pans, for 96 servings use 4 pans. Divide the frozen blueberries evenly into each
pan.

3. Inabowl mix together the butter or margarine, flour, brown sugar, oats and cinnamon. Divide oat mixture evenly per pan and sprinkle oat mixture over the
blueberries.

4. Bake in the preheated oven for about 30-45 minutes, or until the blueberry juices are bubbling and the oat topping is golden brown.

CCP: Heat to 165°F or higher for at least 15 seconds.
CCP: Hold for hot service at 135°F or higher.
Cut each pan 4 X 6 into 24 portions.

124 of pan,or 48 Servings: about 10 pounds 48 Servings: about 2 gallons Calories Saturated Fat 1.4g lron 1mg
about % cup 96 Servings: about 20 pounds 96 Servings: about 4 gallons Protein ° g Cholesterol 5mg  Calcium 24mg
Carbohydrate 28g  Vitamin A 1151U  Sodium 4mg

Total Fat 3.3g VitaminC 3mg  Dietary Fiber 59




