
COOKIN’ UP THE BLUES at the 32nd Annual Texas Blueberry Festival presented by Tipton Ford 

 

Best Blueberry Cream Cheese Cookies 

YIELDS:20 
PREP TIME:0 HOURS 15 MINS 

TOTAL TIME:0 HOURS 45 MINS 
INGREDIENTS 
FOR THE COOKIES 
1 c. granulated sugar 

1/2 c. (1 stick) butter, softened 

4 oz. cream cheese, softened 

1 large egg 

1 tbsp. lemon juice 

1 tbsp. lemon zest 

2 1/2 c. all-purpose flour 

1 tsp. baking soda 

2 tsp. cornstarch 

1/4 tsp. kosher salt 

2 c. blueberries 

FOR THE LEMON GLAZE 
1 c. powdered sugar 

1 tbsp. cream  

1 tbsp. lemon juice 

Zest of 1 lemon 
 
  
DIRECTIONS 

1. Make cookies: Preheat oven to 350°. Line two baking sheets with 
parchment paper. In a large bowl, cream together sugar, butter, and 
cream cheese until fluffy. Scrape down sides, then add egg, lemon juice 
and zest. Beat until combined. 

2. In a medium bowl, combine flour, baking soda, cornstarch, and salt. Beat 
into the wet mixture just until combined. Gently fold in blueberries. 

3. Using a large cookie scoop, scoop dough (about 3 tbsp) onto prepared 
baking sheets. Bake until cookies are set and edges turn lightly 
golden, 10 to 15 minutes. Let cool. 

4. Meanwhile, make glaze: Whisk together powdered sugar, cream, lemon 
juice and zest. Drizzle on top of cookies. 

  



Blueberry Sauce for Meat 

Prep Time: 5 minutes 

 Cook Time: 45 minutes 
Total Time: 50 minutes 
 Yield: 4-6 servings 
Diet: Gluten Free 

 

DESCRIPTION 

Paleo Blueberry Balsamic Steak Sauce for beef, elk, venison, turkey, pork or chicken. Made with no 
sugar, clean eating, healthy ingredients.  

 

INGREDIENTS 

• 2 Tbsp olive oil 
• 1 large garlic clove, minced 
• 1 ½ c beef bone broth 
• ½ c organic red wine 
• ½ c organic balsamic vinegar 
• 1 ½ c organic blueberries 
• 1 Tbsp local raw honey 
• ¼ tsp cinnamon 
• Sprig of rosemary 

 

INSTRUCTIONS 

1. In a medium sauce pot, add olive oil and minced garlic over medium heat. Simmer for a minute to 
activate the garlic. Add beef broth, wine and balsamic vinegar. Bring the sauce to a boil, then to a 
rolling medium bowl (more active than a simmer) and cook until the liquid is reduced by half, 
about 20-25 minutes.  

2. Add 1 cup of blueberries, honey and cinnamon. Continue to simmer until the blueberries break 
apart and the sauce thickens, about 15-20 minutes.  

3. Add remaining ½ cup of blueberries and sprig of rosemary and simmer for 5 minutes. Serve 
immediately or store in a glass jar for 5-7 days. Makes 12 ounces or 1 1/2 to 2 cups.  
Source: Chef Whitney Aronoff 

Blueberry Balsamic Sauce 

2 tablespoons balsamic vinegar 
1 cup fresh blueberries 
1 teaspoon brown sugar 
1 tablespoon freshly squeezed lemon juice 
Combine ingredients for a marinade, basting, or over cooked meats. 


