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Chef Earl 

BLUEBERRY RECIPES 

"Cookin' Up the Blues" 

11 a.m. and 1:30 p.m., Saturday, June 8, 2019 

in Commercial Bank of Texas 
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Chef Earl Welch has served up a lot of delicious dishes in his culinary 

career. He operated a food truck in the Austin area, way before there were 

food trucks on every corner, and he has prepared meals for a number of 

celebrities and CEOs from across the country.  He's amazed the masses 

with his ice carvings after being trained by the 3rd top best ice carver in 

the world... 

And now you can find Chef Earl at 7th Street Cafe in Cushing, Texas.  

Stop in, say "hey" to owners Kim and Jerry Fears, and enjoy a meal!        

It's one of our treasures we have in East Texas! 

 

7th Street Restaurant & The Back Porch Bar & Grill 
754 7th St. 
Cushing, TX 75760 
(936) 326-8457 
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Blueberry Mint Lemonade 

Ingredients 

1 cup fresh blueberries 

1 handful of sweet mint leaves (1 picked 15 leaves) 

½ cup fresh lemon juice 

½ cup of sugar 

2 ½ cups water 

Ice for serving 

 

Instructions 

In a blender, add blueberries, mint leaves, lemon juice and 
sugar and blend. 

If you want to strain the mint leaves and blueberry pulp out, do 
so now with a fine mesh strainer over a bowl or other 
container, making sure to get as much of the liquid through as 
you can.  (Note:  I chose to leave the mint leaves in without 
straining.) 

Add water and pour into two glasses. 

Serve over ice. 
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Blueberry Virgin Mojito 

 

A non alcoholic summer drink with the blend of fresh 

blueberries, lime & mint leaves. 

Course:  Drinks                                                                                   
Cuisine:  American                                                                                  
Serving:  1                                                                                             
Alcohol optional:  Vodka, Rum 

Ingredients 

10 – 12 blueberries                                                                                
½ of lime squeezed                                                                                
3 – 4 mint leaves                                                                                   
2 tbsp. sugar                                                                                            
½ cup crushed ice                                                                                      
½ cup club soda/carbonated water                                                               
½ cup water 

Instructions 

Muddle the fresh blueberries and mint leaves together till it’s 
properly mashed and juicy.                                                                     
Add Muddled mix into a tall glass, followed by adding sugar and 
lime juice.  Stir well.                                                                                        
Add crushed ice, water and top with soda. 
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Blueberry & Watermelon Salad 

with Marinated Feta 

Ingredients 

1/3 cup cubed feta cheese                                                     
1/3 cup thinly sliced red onion                                           
2tbsp. olive oil                                                                              
1 tsp. lemon zest                                                                         
2 tbsp. lemon juice                                                                  
Pinch of hot pepper flakes                                                                 
2 cups cubed seedless watermelon                                                               
1 cup fresh blueberries                                                                    
1 cup chopped cucumber                                                             
¼ cup loosely packed, thinly sliced fresh basil 

Instructions 

Toss together feta, red onion, oil, lemon zest, lemon 
juice and hot pepper flakes.  Let stand for 10 
minutes. Toss together watermelon, blueberries, 
cucumber and basil; transfer to small serving 
platter.  Top with feta mixture. 

Variations:  Substitute mint for basil if desired; substitute lime 
for lemon if desired. 
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No Cook Blueberry Jam 

 

Ingredients 

1 qt. fresh blueberries 

4 cups sugar 

2 tbsp. lemon juice 

1 bottle liquid pectin ( it’s a bag not bottle) 

 

Instructions 

Have ready 3 16 oz. freezer containers.  Remove stems from 
berries, rinse well.  Mash with large spoon or potato masher.  
Mix berries and sugar well.  Mix lemon juice with pectin; add to 
berries and stir well for 4 to 5 minutes.  Pour into containers.  
Let stand room temperature overnight.  Store in refrigerator or 
freeze. 
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Slow Cooker Blueberry 

Cinnamon Roll Casserole 

Ingredients 

2 tbsp. butter, at room temperature, divided                                 
¾ cup 2% milk                                                                                        
¼ cup cream                                                                                             
2 eggs                                                                                                      
½ cup packed brown sugar                                                                  
1 tsp. ground cinnamon                                                                       
1 tsp. vanilla extract                                                                             
4 cups torn brioche bread (day-old)                                                                
1 cup fresh blueberries                                                                          
¼ cup powdered sugar                                                                         
1 tbsp Greek yogurt 

Instructions 

Grease bowl of small (2 to 4 quart) slow cooker with 1 tbsp. 
butter.  In a separate bowl, whisk together milk, cream, eggs, 
brown sugar, cinnamon and vanilla until blended.  Toss brioche 
into egg mixture and mix until evenly coated.  Stir in 
blueberries.  Let stand for about 10 minutes, or until bread 
absorbs all of the egg mixture.                                                     
Pour into prepared bowl of slow cooker and press lightly to 
even top.  Dot with remaining butter.                                               
Cover and cook on Low setting for about 4 hours, or until set.  
Remove from slow cooker.                                                                 
In a small bowl, whisk powdered sugar with Greek yogurt.  
Drizzle over casserole.   


