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Bianca Blueberry was
born on Healthyville farm
in the back corner next

to the old electric
— fence. Her stem got
1 a continuous low-
voltage charge for
months. The electricity
gave her a super charge to activate her
antioxidant powers for fighting diseases.
She uses her powers to fly to other blueberry
bushes and pass on her powerful antioxidants
s0 other blueberries can help people take care
¥ of their hearts and stay healthy.
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FINISH THE PATTERN

ook for the pattern and find out which
direction the blueberry will face next.
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BAKED BERRY OATIMEAL

Ingredients:

2 cups Old fashioned rolled oats

1 tsp. Baking powder

1 tep. Cinnamon

Y4 top. Salt

2 Eggs

Y2 cup Brown sugar

12 top. Vanilla

2 cups Nonfat or 1% milk

4 top. Butter or margarine, melted
2 cups berries, fresh or frozen
(blueberries, raspberries, blackberries)
Y4 cup Walnuts, chopped (optional)

Directions:

1. Preheat oven to 375° degrees.

2. In a medium bowl, mix together the oats, baking powder, cinnamon, and salt.

3. In a separate bowl, beat the eggs until blended; Stir in brown sugar, vanilla,
milk and melted butter.

4. Four wet ingredients into the dry ingredients and stir until well combined.

5. Add the berries and stir lightly to evenly distribute. Four mixture into 2
quart baking dish. Sprinkle with chopped nuts if desired.

©. Bake for 20-30 minutes or until the top is golden brown.

7. Refrigerate leftovers within 2 hours.




