
Watermelon and Blueberries       

Fresh fruit is a sweet and delicious taste of summer.  Stop by a local farm stand this month for some great        
produce to try one of this month’s highlighted family friendly recipes.  Would you like a gift card to a local farm 

stand?  Contact Cornell Cooperative Extension of Yates County for a FREE gift card to a Yates County Farm Stand!     

Watermelon Slush  

Featured in Fresh Chefs, a collection of recipes from 4-H families.  Submitted by: 
Elisabeth, 19, California, 2019 4-H Youth in Action Healthy Living Pillar Winner  

Preparation Time—10-15 minutes                                                                    
Servings—6 

Ingredients: 

 1 pint strawberries, crowns removed and sliced 

 2 cups seedless watermelon, cubed 

 1/3 cup sugar 

 2 cups ice 

 1/3 cup lemon juice  

Instructions:  Combine all ingredients in a blender until smooth.  Serve 

immediately. 

Tip: Be sure to purchase seedless watermelon to make prep super fast!  

Consider topping with seltzer or sparkling water to add a little fizz to this 
drink!    

“Watermelon is so refreshing and 

packed with hydrating water. In fact, 

watermelon is  92% water, which 

makes it a great snack to replenish 

your energy during the hot months.  

https://4-h.org/parents/healthy-living/cookbook/watermelon-slush/  

 

https://www.facebook.com/YatesCounty4H/?eid=ARD4zGEEtcud5wt_TkEdssKBWRGu0tHUf1oH1Gq5tp5TyLrn7i-sy7luk_c1PVHAuherOzTSYSswHnAM
https://4-h.org/parents/healthy-living/cookbook/watermelon-slush/


 

 

BLUEBERRY CAKE 

 

 

 

Cornell Cooperative Extension provides equal programs and employment opportunities. 

Cake Ingredients: 
 3 cups all-purpose flour 

 1/2 teaspoon baking powder 

 1/4 teaspoon baking soda 

 Pinch of salt 

 1 cup (2 sticks) butter, softened 

 2 cups granulated sugar 

 6 eggs 

 1 cup plain Greek yogurt 

 1 teaspoon vanilla extract 

 1/2 teaspoon almond extract 

 2 pints (4 cups) fresh blueberries 

Glaze Ingredients: 
 1 cup powdered sugar 

 2–3 tablespoons milk 

 1/8 teaspoon vanilla extract 

Instructions: 

To Make the Cake 

1. Preheat oven to 325 degrees F.  Grease and flour a 10 cup Bundt pan, 
and set aside.   

2. In a bowl, whisk together flour, baking powder, baking soda, and salt  
until combined.  Set aside. 

3. In a separate bowl, cream butter and sugar together until light and fluffy.  
Add vanilla, almond extract, and eggs (one at a time) and mix until      
combined.  Add in half of the flour mixture and mix until just combined.  
Repeat with the remaining flour mixture.  Add the Greek yogurt and mix 
until combined.  Fold in blueberries, reserving a dozen berries.  

4. Sprinkle the reserved blueberries on the bottom of the prepared Bundt 
pan.  Pour the batter evenly on top of them and spread the batter around 
with a spoon until smooth.   

5. Bake 60-75 minutes until a toothpick inserted comes out clean.   Cool in 
pan on a wire rack for at least 30 minutes.  Invert onto a cooling rack to 
cool completely.   

6. Drizzle with glaze 

 

To Make the Glaze 

1. Whisk ingredients together in a small bowl until smooth.  If the glaze is 
too thick, add more milk.  If it is too thin, add more powdered sugar.      

https://www.gimmesomeoven.com/blueberry-cake-recipe/#tasty-recipes-65021  

Watermelon Nutrition Facts: 

Serving size—2/3 cup diced watermelon 

          Calories—30      Fat—0.2g         

          Carbs—7.6g     Protein—0.6g                                               

https://www.healthline.com/nutrition/foods/

watermelon#nutrition  

Contact Us: 

Cornell Cooperative Extension of 

Yates County 

417 Liberty Street                                        

Suite 1024                                                     

Penn Yan, NY 14527 

(315) 536-5123 

jja26@cornell.edu   

http://yates.cce.cornell.edu/  

Blueberry Nutrition Facts: 

Serving size—1 cup fresh berries 

          Calories—84      Fat—0.49g         

            Carbs—21g       Protein—1.1g                                               

https://www.medicalnewstoday.com/

articles/287710#nutrition  

https://www.gimmesomeoven.com/blueberry-cake-recipe/#tasty-recipes-65021
https://www.healthline.com/nutrition/foods/watermelon#nutrition
https://www.healthline.com/nutrition/foods/watermelon#nutrition
http://yates.cce.cornell.edu/
https://www.medicalnewstoday.com/articles/287710#nutrition
https://www.medicalnewstoday.com/articles/287710#nutrition

