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BIG JOHN'S BERRY PATCH 3354 West Coldwater  787-9607 Fatl
"TASTY BERRIES AND FRIENDLY FOLKS" RASPBERRY RECIPES 1984

FRESH RASPBERRY PIE RASPBERRY CRISP
Combine ¥3 ¢, sugar f . VC 3 pints Iresh raspberries

2 To cornstarch Ce SUZAr

1% ¢. water ce Team flakes, crushed |
Beil and stir till clear ﬁ ¢e walnuts,coarsely chopped |

and thickened, ﬁ C. margarine,melted

Stir in 3 oz. box Jello In medium bowl, sprinkle berries with 2 T,

margarine,(Reserve % c, mixture for top.)
fresh berries. Press mixture on bottom and halfway up
Pour into crust.(We like sides of greased 2 qt. casserole., Bake
the Keebler butter crust) at 350°for 10 min.jcool 10 min. Pour
NOTE: This recipe is adaptable berries into casserole. Sprinkle on % c.

for all fresh fmit'--P“Chv reserved topping. Bake at 350°for 25-30
blueberry,strawberry.

« Cool to room temp for serving,
MICROWAVE: Assemble crust recipe as above
PUNCH n microwave-proof casserole, Microwave

6 oz. frozen lemonade on high power 1-2 min.j;cool 10 min, Add
4 cans water berries and topping. Microwave on high 5+6¢

1l pkg. sugar free raspberry J4kpjjy min,,giving dish % turn aftr 3 min. Cool,

(raspberry,of course) sugar; set aside, In large bowl,combine
Cool slightly. -jbbﬁa Team, nuts, and remaining sugar, Stir in
Fold in 1 qt. or & co .

7

Kool Aid Note: Use this recipe with strawberries.
Just before serving, add Use brown sugar, slice the berries.
1l cup frozen raspberries

(or sweetened fresh ones) REGAL RASPBERRY CAKE
‘5 V7% ,4r;gw dlr/ Cake: 3 ¢, flour

SALAD ot 1% . sugar
Dissolve 6 oz. Jelle (raspberry) 3 :sp. baking pwd.

in 2 c. boiling water % tap. salt
Stir in 2 ¢. applesauce 1 tsp. cinnamon
Add 2 c. raspberries(fresh or % tsp. nutmeg

frozen) * ce soft margarine

Cool in frig. X;c: milk ¢
2 tap. vanilla \fQ

DESSERT 1 gqt. Brandywine raspberries
Mix and press into 9X13 pan: 1 &a.chopped nuts ?

2 ¢.. crushed pretzels GLAZE: 1% ¢ powdered sugar

% co sugar 1 T. butter \D

1% sticks margarine

2=3 To rllpberry juice

Preheat oven to 350. Generously grease &
flour a 12 ¢, tube pan. Divide berries in
half, Crush ¥%. Add 1T. to the other half
and set aside, Combine all cake ingredients
Spread over cooled crust. except berries and nuts., Beat for 3 min.
Bring to boil, 2c. pineapple Stir in berries &% nuts., Spoon into pam &

juice, Stir in 6 oz. rasp~ bake for 45-60 min. Cool upright for 30

berry Jello. Cool. Invert onto serving plate. Drain reserved
When Jello begins to set, add berries using juice for glaze, Blend glaze

20 oz. frozen raspberries ingredients & drizzle over cake, Garnish

or equivalent of fresh. with
Pour over creamed layer and PERLICAE terriad. Elagmat ¥

Bake at 350° for § min. Cool.
Cream: 1 ¢, sugar

8 o0z. soft cream cheese
Add 8 oz, Cool Whip.

refrigerate, BAKED RASFBERRY PIE
NOTE: This recipe was originally - be, Brandywine raspberries : *X
for strawberries. Try it 1% ¢. sugar §*
next year. 2% T, cornstarch X
— gl Mﬁy%&y}@lz Sprinkle of nutmeg @W"’[’J‘Jj

- Z é ‘%? 3 Te margarine
/ A ff/ i Make your favorite double Cfugt. &LVJU}J
maﬂf,&ﬂ%ﬁ‘?"ﬂ- Bake 1 hr, at 400; HEAVENL //“'



