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Enjoying Fresh Blueberries
Blueberries are in season locally, so now’s the time 

to pick and enjoy these tasty jewels. Use blueberries 
in muf�ns, fritters, pies, cobblers or crisps; use in 
jams, on cereal or added to smoothies; use in salads 
and even in marinades for poultry. Blueberries will 
last up to 10 days, covered, in the refrigerator, but be 
sure to keep them dry. Wash and drain blueberries 
just before using.

Ruby Port Blueberry Crisp
  I once clipped this recipe from a magazine that 
noted it has Scandinavian roots and is an old family 
recipe.
Ingredients:
4 cups fresh blueberries (off-season, frozen or thawed 

can be used also)
1/4 cup ruby port wine
3/4 cup �our
3/4 cup brown sugar
1 stick butter
Combine blueberries and port in a well-buttered, 
shallow ceramic or glass 1-quart baking dish. Com-
bine �our and brown sugar. Add butter, cut into bits, 
and blend until the mixture looks like cornmeal. 
Sprinkle this streusel evenly over the blueberries, and 
bake in the middle of a preheated 375 deg. oven for 
30-40 minutes. Serve warm with vanilla ice cream if 
desired. Serves 6-8.

Blueberry Lemon Curd Parfait
Use a jar of lemon curd, available with jams at 

most markets, to make this simple dessert.
Ingredients:
1/2 cup whipping cream
1/2 cup lemon curd
Grated zest of 1 lemon
2 pints fresh blueberries
Mint sprigs for garnish
Whip cream in a medium bowl until stiff peaks form. 
In separate bowl, mix about 1/4 of the whipped 
cream and lemon curd to blend thoroughly; then fold 
in remaining cream and lemon peel; chill. To serve, 
arrange half of the blueberries in a single layer in 4 
stemmed glasses. Top with the lemon cream mixture, 
a second layer of blueberries, and then the remaining 
lemon cream. Garnish with mint sprigs if desired. 
Makes 4 servings.

Blueberry One-Bowl Cake
Use this as a morning cake with coffee or tea or 

serve as a dessert, topped with vanilla ice cream or 
whipped cream.
Ingredients:
1/3 cup vegetable shortening, such as Crisco or 

butter
1 cup sugar
1 egg
1 cup milk
2 cups �our
3 teaspoons baking powder
1 teaspoon vanilla
1 cup fresh blueberries
Have ingredients at room temperature before begin-
ning the cake. Put ingredients into a large bowl in 
the order given, except for the blueberries. Beat until 
�uffy. Fold in the blueberries, and put into a greased 
8-inch square pan. Bake in preheated 350 deg. oven 
for 30-40 minutes until a toothpick inserted in the 
center comes out clean. Cool on wire rack; turn out 
of pan to �nish cooling.

Blueberry Salad
A lovely salad to serve with duck, chicken or 

ham.
Ingredients:
4 cups mixed mesculun mix or other mixed greens
1 cup sugar snap peas (remove any strings; if large, 

cut in half)
2/3 cup fresh blueberries
1/2 cup dried cranberries
1/2 cup goat cheese (substitute feta if preferred)

1/4 cup toasted almonds, coarsely chopped (smoked 
are nice)

1/4 cup simple vinaigrette (recipe below)
1 teaspoon real maple syrup
Put greens on a large platter or 4 individual plates. 
Scatter on all ingredients except vinaigrette and 
syrup.
Prepare vinaigrette: Combine in a small bowl or 
bottle, 2 tablespoons balsamic vinegar, 2 tablespoons 
white vinegar, 2 teaspoons Dijon mustard, 3/4 cup 
oil, and salt and pepper. Pour vinaigrette over salad, 
and serve at once. Makes 4 servings.

Grilled Game Hens
And Blueberry Marinade 

An elegant yet easy dish for a company dinner 
or a picnic.
Ingredients:
2 Cornish game hens, split
1 pint fresh blueberries (frozen can be used off-

season)
1 cup blueberry vinegar, available at specialty stores 

or substitute white wine vinegar
2/3 cup olive oil
3 small bay leaves
2 teaspoons chopped fresh thyme or 1 teaspoon 

dried
Salt and pepper
The night before serving, place rinsed and dried game 
hens in a shallow baking dish. Combine blueberries 
and vinegar in a saucepan; heat to boiling and boil 
1 minute. Remove from heat. Stir in oil, bay leaves, 
thyme, salt, and pepper. Cool to room temperature. 
Pour over game hens, and refrigerate overnight, 
turning the next day several times until dinner time. 
Prepare grill until hot. When ready, grill hens a few 
inches above the heat or coals, basting often with 
marinade. Birds are done when juices from a cut made 
in the thickest part run clear, about 45-50 minutes. 
Game hens may also be roasted in a preheated 400 
deg. oven in the same manner. Makes 4 servings.

Nancy Adams is a native of Peterborough and 
resides in Hancock. She and her husband, Bud, have 
raised four sons. She has been featured as one of 
Yankee Magazine’s great New England cooks. Nancy 
welcomes suggestions – send them to: Nancy P. 
Adams, PO Box 23, Hancock, NH 03449.
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GOMARLO’S GULF GAS
Attendant on Duty 7 am to 8 pm Daily
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August 6 th thru August 10 th
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PERSONAL MONEY ORDERS: $2.00 EACH

Cold Beer & Wine
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CHUCK STEAKS .................. $259 Lb.
CHICKEN BREASTS ............. $199 Lb.
GROUND CHUCK ................ $249 Lb.
CHICKEN ...................................... 99¢ Lb.
BOILED HAM ...................... $299 Lb.
POTATO & EGG SALAD ....... $249 Lb.
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Boneless

PERSONAL MONEY ORDERS: $2.00 EACH
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Boneless

Lean

32-Oz. Jar Shur�ne

MAYONNAISE .......................... $229

22-Lb. Bag Beef

GRAVY TRAIN .......................... $749

18-Oz. Jar Shur�ne Creamy or Chunky

PEANUT BUTTER ..................... $149

24-Oz. Bottle Shur�ne

PANCAKE SYRUP ..................... $129

26-Oz. Jar Shur�ne

SPAGHETTI SAUCE .................. $129

Shur�ne

TOWELS ...................................89 ¢

16 Oz. Cabot

SOUR CREAM .......................... $139

16.5-Oz. Roll Pillsbury

SUGAR COOKIES ..................... $189

20-Oz. Pkg. Ore Ida

CRISPERS ................................ $229

32-Oz. Bag Ore Ida

HASH BROWN POTATOES ........ $229
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CORN
$299
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