
LIBBEY OLIVER - BLUEBERRYRECIPES.pdf  1

Blueberry Salsa!Blueberry Salsa!Blueberry Salsa!Blueberry Salsa!Blueberry Salsa!
2 cups blueberries

1 sma ll red on ion, diced
1 ja lapeno pepper, seeded & minced

1 red pepper, diced
4 tablespoons cilantro, minced

¼ cup lime  ju ice

sa lt to taste

C ombine a ll ingredients and a llow to rest in the refrigerator for at least one hour.
S erve  with ch ips or great as a topping for ch icken or pork!

Blueberry ChickenbreastBlueberry ChickenbreastBlueberry ChickenbreastBlueberry ChickenbreastBlueberry Chickenbreast
4 ha lves bone less and skin less ch icken breasts

1 tablespoon ca jun spice rub
3 cloves garlic

½ minced on ions

2 teaspoons olive oil

1/ 3 cup red wine

2 cups blueberries

1 teaspoon lemon zest

sa lt and pepper to taste

D ust ch icken breasts with ca jun  spice.  S aute in olive oil over a medium h igh heat until
brown and cooked through (about 10 minutes).  Remove ch icken from pan and keep warm.
In pan, saute  on ion and garlic until translucent, scraping  bits from pan.  A dd wine  and

cook until reduced by ha lf.  A dd blueberries, lemon  zest, and sa lt and pepper.  S immer
for 5 minutes, let rest off heat for 5 minutes to let flavors deve lop.  S erve  over the  ch icken

breasts.


