
Recipe for: 
BlueberryBlueberryBlueberryBlueberry    

Granola Granola Granola Granola CakeCakeCakeCake!    

Eat Smart, Be Smart! 
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Grocery List: 
 
Filling Ingredients:  

 1 cup fresh blueberries 

 ½ cup butterscotch-flavored chips  

 ½ cup chopped nuts  

 ½ teaspoon ground cinnamon  
Cake Ingredients:  

 1 cup granola cereal 

 1 cup sour cream  

 ½ cup butter or margarine, softened  

 ½ cup sugar  

 3 large eggs  

 ½ teaspoon grated orange peel  

 1 ¼  cups all-purpose flour  

 ¾  teaspoon baking powder  

 ¾  teaspoon baking soda  

 ½ teaspoon salt  
Glaze Ingredients:  

 1/3 cup powdered sugar  

 1 teaspoon milk       
 
Cooking Directions: 

 Heat oven to 350°F.  
 In a large mixer bowl combine granola cereal and sour cream in large mixer 

bowl; let stand 5 minutes to soften cereal. 
 Combine all filling ingredients in medium bowl; set aside.  
 Add butter; beat at medium speed, scraping bowl often, until well mixed.  
 Add sugar, eggs and orange peel; continue beating until well mixed. (Mixture will 

be slightly lumpy.) Add all remaining cake ingredients; continue beating until well 
mixed.  

 Spoon 1/3 to ½  of the cake batter into greased and floured 10-inch angel food 
cake (tube) pan or 12-cup Bundt® pan. Sprinkle with filling. Spoon remaining 
batter over filling.  

 Bake for 45 minutes or until toothpick inserted in center comes out clean. Cool 10 
minutes; remove from pan.  

 Combine glaze ingredients and drizzle over warm cake with a spoon.  
 

Inventory:  

 Medium Bowl 

 Large Mixer Bowl 

 Electric Beater 

 Rubber Spatula 

 Food Cake/Bundt Pan 

 Vegetable shortening 

 Wooden Spoon 

 Toothpick 

 Measuring Spoons 

 Measuring Cup 
 

 = Adult needs to help! 

 = Kitcheneer approved activity! 
 

Makes 12 servings. 


