	Blueberry Pie

	
	Prep Time:20 mins.
Ready In:1 hr. 10 mins.
Skill:Learning Cook
Serves:8


 



Let us provide you with more of the recipes you're looking for with Recipe RecommenderTM.
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	4 cups fresh blueberries

	1 cup sugar

	1/4 cup MINUTE Tapioca

	1 Tbsp. lemon juice

	1/8 tsp. ground cinnamon (optional)

	1 pkg. (15 oz.) refrigerated pie crust

	1 Tbsp. butter or margarine
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	HEAT oven to 400°F.

MIX blueberries, sugar, tapioca, lemon juice and cinnamon in large bowl. Let stand 15 minutes.

PREPARE pie crust as directed on package for 2-crust pie, using 9-inch pie plate. Fill with fruit mixture. Dot with butter. Cover with second pie crust. Seal and flute edge. Cut several slits to permit steam to escape.

BAKE 45 to 50 minutes or until juices form bubbles that burst slowly. Cool.


	


	Apple-Raisin Cobbler

	
	Prep Time:30 mins.
Ready In:1 hr. 
Skill:Learning Cook
Serves:8

 



Let us provide you with more of the recipes you're looking for with Recipe RecommenderTM.
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	6 cups thinly sliced peeled apples

	2/3 cup sugar plus 2 Tbsp. sugar, divided

	3 Tbsp. MINUTE Tapioca

	1 tsp. ground cinnamon

	1/4 tsp. ground nutmeg

	1 cup water

	1/3 cup raisins

	6 Tbsp. butter or margarine, divided

	3/4 cup flour

	1 tsp. CALUMET Baking Powder

	1/8 tsp. salt

	3 Tbsp. milk
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	HEAT oven to 375°F.

MIX apples, 2/3 cup sugar, tapioca, cinnamon, nutmeg and water in large saucepan. Cook on medium heat, stirring constantly, until mixture comes to full boil. Pour into 2-quart baking dish. Sprinkle with raisins. Dot with 2 tablespoons of the butter.

CUT remaining butter into flour, 2 tablespoons sugar, baking powder and salt until mixture resembles coarse crumbs. Stir in milk until soft dough forms. Drop by tablespoonfuls onto hot apple mixture.

BAKE 30 minutes or until topping is golden. Serve warm with whipped topping or ice cream, if desired.


	


