
1-1/3 cups flour
3/4 cup quick-cooking oats
1/3 cup sugar
2 teaspoons baking powder
1/4 teaspoon salt
3/4 cup milk
1/4 cup vegetable oil
1 egg
1 can             Blueberries*, drained, discard 
syrup

Preheat oven to 400°F. Grease an 8-inch 
round baking pan; set aside. Drain blueber-
ries well, blot on paper towels. In a medium 
mixing bowl combine flour, oats, sugar, 
baking powder and salt. In a small bowl, stir 
milk, oil and egg; pour all at once into flour 
mixture. Stir just until moistened (batter will 
be lumpy). Gently fold in blueberries; spoon 
batter into prepared pan. Bake 20 to 25 min-
utes, until cake is golden and pulls away from 
sides of  pan. Cool on a rack, 5 to 10 minutes. 
Serve warm.

1 can             Blueberries*, drained, discard 

        2 cans         Pitted Dark    
   Sweet Bing Cherries, drain,  
   discard syrup
        1 (8-ounce) package cream  
   cheese,softened
        1 (14-ounce) can sweetened  
   condensed milk 
   (not evaporated milk)
1 tablespoon lemon juice
¼  teaspoon almond extract
1 (8-ounce) container frozen whipped 
   topping, thawed
2 (8-inch) chocolate crumb pie crusts

Chop cherries.

In a large mixing bowl, beat cream cheese 
with an electric mixer until smooth.  Gradu-
ally add sweetened condensed milk; mix well.  
Add chopped cherries, lemon juice and 
almond extract; stir just until combined.  Fold 
in whipped topping.

Pour cherry mixture evenly into pie crusts.  
Freeze 8 hours or overnight.  Cut into 
serving-size pieces.  Garnish as desired.  
Serve immediately; pie slices thaw quickly.  
Store leftovers, covered, in freezer.

        2 cans         Pitted Dark    

Holiday Cherry Pie
Blueberry Oatmeal 

Breakfast Cake

Photo Courtesy of National Cherry Growers 
& Industries Foundation
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Subscribe to email newsletter at 
cooking@oregonfruit.com

Red Tart Cherries Alluring Royal Anne Cherries

Bust the Holiday Hustle!Bust the Holiday Hustle!
   canned fruit is the 
perfect solution for the busy 
holiday kitchen.  Use canned 
fruit in appetizers, side dishes 
or even entreés and shorten 
both preparation and cooking 
time!
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Order your favorite canned fruit at
www.oregonfruit.com

1.800.394.9333

When you have   Blueberries in the 
pantry, you can easily add flavor, color 
and nutrients to so many of your favorite 
holiday dishes!

• Heat        Blueberries in maple 
syrup to pour on pancakes or 
waffles.

• Freeze          Blueberries 
and blueberry juice in ice 
cube trays to add to beverages.

When you have   Blueberries in the 

• Heat        Blueberries in maple 

• Freeze          Blueberries 
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*Substitute with your favorite
Berry!

Croissants:
   1  can refrigerated crescent rolls
   8  tablespoons semi-sweet chocolate chips
      chopped walnuts

Separate crescents into 8 individual rolls.  Put 
1 tablespoon chocolate chips in the center of  
the wide end of  each roll and sprinkle with 
nuts.  Roll into crescents beginning with the 
wide end.  Bake at 350 degrees for 15 minutes 
or until golden brown.  Prepare the sauce 
while the croissants are baking.

Raspberry Sauce:
1  can  Fruit Raspberries          
2  tablespoons cornstarch
2  teaspoons sugar

Garnish: 
Hershey's syrup
Mint leaves (optional)
White chocolate curls (optional)

Mix the cornstarch and sugar in a small 
saucepan.  Add 1/4 cup of  the raspberry 
syrup and blend with a wire whisk.  Add the 
remaining raspberry syrup and berries 
(reserving a few whole berries for garnish) 
and whisk together while heating.  Bring to a 
boil and cook until the syrup is thickened and 
clear.  Remove from heat and strain through a 
sieve.

Put 1/4 of  the sauce on a flat plate and top 
with two croissants in a butterfly shape.  
Drizzle Hershey's syrup over the croissants 
and garnish with white chocolate curls, mint 
leaves, and reserved raspberries.  Serve warm. 

Chocolate Croissants In
 Raspberry Sauce

1  can  Fruit Raspberries          




