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Recipe for:  Slow Cooker Blackberry Pulled Pork


2 cups fresh or frozen blackberries (thawed)	


2 lbs pork butt					3 garlic cloves, minced


3 Tbsp Cider Vinegar				1 sweet onion, sliced


4 tsp hot pepper sauce				1 tsp salt


¼ c ketchup						Soft sandwich buns, split for serving





Puree blackberries until almost smooth. Strain puree; discard solids in sieve.


Place blackberry puree and rest of ingredients in a 4-quart slow cooker for 8 hours on low.


Transfer pork to plate and use fork to shred into fine pieces.


Add pork back into slow cooker and toss to coat in sauces.  Serve on split buns, along with pickles on the side.


*Makes 4 pulled pork sandwiches
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Recipe for: Easy Blackberry Cobbler





4 cups fresh blackberries		1 cup all-purpose flour


1 Tbsp Lemon Juice		6 Tbsp butter, melted	


1 large egg				Whipped Cream (optional)


1 cup sugar				Garnish: fresh mint sprig





Preheat oven to 375 degrees. 


Place blackberries in a lightly greased 8-inch square baking dish; sprinkle with lemon juice.  Stir together egg, sugar, and flour in a medium bowl until mixture resembles coarse meal.  Sprinkle over fruit. 


Drizzle melted butter over topping. Bake at least 35 minutes or until lightly browned and bubbly.  Let stand for 10 minutes. Serve warm with whipped cream, if desired. Garnish with mint sprig
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Recipe for: Blackberry Oat Crumble Bars


For the Crust:						


6 cups regular rolled oats				2 cups butter, melted, plus more for pan	


2 ¼ cups packed light brown sugar			1 tsp kosher salt


2 ¼ cups all-purpose flour				1 tsp baking soda


For the Crust:


9 cups fresh blackberries				½ cup fresh lemon juice (3 lemons)


1 cup granulated sugar				¼ cup cornstarch





Prepare the Crust: Preheat oven to 350 degrees. Stir oats, brown sugar, flour, butter, salt, and baking soda. Remove 3 cups of the oat mixture and set aside. Press remaining oat mixture in an even layer in an aluminum foil-lined and buttered 12x17 inch rimmed baking sheet. Bake in preheated oven until golden brown, about 20 minutes. Cool completely, about (30 minutes)�


Prepare the Filling: Stir together berries, sugar, lemon juice, and cornstarch in large saucepan.  Cook over medium, stirring occasionally until syrup thickens and is bubbly (8 min). Pour over prepared crust and crumble the rest evenly over the top. Bake until topping is golden brown, 30-35 min, Cool completely. Will make 24 pieces.
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Recipe for: Blackberry Lemon Poppy Seed Muffins








1 ¾ c all-purpose flour		1 ½ Tbsp poppy seeds		1 tsp baking soda


1 tsp baking powder		½ tsp salt			½ butter, softened


¾ c sugar			2 large eggs, room temp		½ c plain Greek yogurt


1 ½ tsp vanilla extract		¼ cup milk			2 Tbsp fresh lemon juice


Zest of 1 lemon		1 ½ c fresh/frozen blackberries 	Glaze: 1 c powdered sugar 


            2-3 Tbsp fresh lemon juice


Preheat oven to 425 degrees. Spray a 12-count muffin pan and set aside.


In a large bowl toss the flour, poppy seeds, baking soda, baking powder, and salt together.


In another large bowl beat butter until smooth and creamy (1 min) then add sugar and beat for another 2 minutes. Add the eggs, yogurt, and vanilla and beat until creamy. 


Slowly beat in mixed dry ingredients. Then add milk, lemon juice, and lemon zest. Fold in the blackberries. 


Spoon into tin, bake for 5 minutes, reduce temp to 350 then bake for another 15-18 minutes. Let cool, mix the glaze and drizzle over muffins.  (*Freeze up to 3 months without the glaze)
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