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The 2010 Blueberry season is here! The Blueberry field is
now open from 7 AM to 7 PM seven days a week. Our
Southern Highbush plants are ready for picking. There
are several varieties; Springhigh, Legacy, Palmetto,
Abundance and Star. These plants should be producing
until the second week of June. By then the rabbit eye
varieties will be ready for picking. Come out and enjoy
the early season with us.

Our Newest Variety

The southern highbush blueberry is a relatively new type
of blueberry to our field and is a hybrid of the northern
highbush and one or more native southern blueberry species.
We are very excited about our newest highbush addition;
spring high which has a large berry that is very tasty.
We have 300 plants of the Spring High variety to pick
from.

Newsletter Spotlight

Come visit us every Saturday at the Palafox Market.
Janie will be there between
7am - 2pm.

Featured Recipe:

BLUEBERRY ALMOND POUND CAKE
3/4 cup butter, softened
6 ounces cream cheese
2 ounces almond paste
2 cups sugar
4 eggs

Preheat oven to 350 degrees. Combine
butter, cream cheese, almond paste and
sugar; cream until fluffy. Add eggs one at a
time. In a small bowl, combine flour, baking
powder and salt. Add flour mixture to wet
ingredients and mix on low speed. Stir in
blueberries. Spoon into well-greased bundt
pan. Bake for 45 minutes or until golden
brown. Makes 8-10 servings.

1 1/2 cups all-purpose flour
1 1/2 teaspoons baking powder
1 1/2 teaspoons salt
1 3/4 cups thawed or fresh blueberries
1/2 cup slivered almonds, lightly toasted

To Prepare Lemon Flavored Glaze:
Combine all ingredients in a bowl. Stir until
smooth. Drizzle over pound cake then
sprinkle with slivered almonds as desired.

——————————————————
Lemon Flavored Glaze:
2 cups confectioners sugar.
2 tablespoons lemon juice
2 tablespoons milk
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