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Blue Tood & Drink

Blueberry Swoon (Non alcoholic) Blue Hawaiian (Alcoholic)
Ingredients: In gredients:
Ice cubes lce cubes

e 125 ml (4oz/half a cup) blueberry juice

L]
e 15 ml (half oz) lemon juice e 100 ml pineapple iuice -
e 125 ml (4oz/half cup) lemonade e 30ml BFI)ue CSl?agajlo ~=
Method: ® 40 ml coconut milk
e Place some ice in a medium glass.

Met 04:
e Add the blueberry juice and lemon juice h
e  Stir in the lemonade.

40 ml white rum

Fill a shaker with ice.

Strain into a highball glass filled with ice cubes.

L]

‘ e Add all the ingredients and shake well.
L]
L]

Serve garnished with a cherry and a slice of pineapple.

Blue Tced Cupcakes .
Ingredients: ,
e 100g butter or margarine Blue Cheese & Herb D(P
e 100g caster sugar
e 100g self-raising flour, sifted I’\@r&dw’\ts
e 2eggs 200g soft cream cheese
* 1/4 teaspoon baking powder (optional) * 2009 sour cream
e 1/2 teaspoon vanilla essence (optional) * 100g cup blue cheese (crumbed)
e 2-3 green onions (white portion)

'm“h”d e 1/2 teaspoon garlic powder

Preheat the oven to 18000 (EleCtrIC oven | Y 1 tablespoon Chopped fresh parsley

E|eCtrIC fan oven 16000 | GaS Mark 4) and ° '1 tablespoon Chopped fresh thyme
e Beat the butter and sugar until very light and e Dash of paprika

fluffy * Spring of parsley (for garnishing)
e Add the eggs one at a time, beating each

one in well before adding the next. Add the ’thhod

vanilla essence if using. In a large bowl, beat together cream cheese and sour
e Carefully fold in the flour (and baking powder cream.

if using). . e Add crumbled blue cheese, garlic powder, chopped
e Add a little water to icing sugar until you .

Season to taste with salt and pepper, sprinkle with a

have a smooth paste. dash of paprika and garnish with a sprig of parsley.

e Then add a few drops of blue food coloring.

° When.ﬂ:](aj cakes have cooled ice them as
Ot&y\ar Blue food & Drink Tdeas
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