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CYC Lighthouse Regatta Blueberry Cake

Here is a winner!  This was baked and served by Evelyn Kieltyka at the 2nd Annual Lighthouse Regatta and is worth printing and including in your own recipe book!

½ c. butter


2 c. sugar


2 eggs

3 ¼ c. all-purpose flour

1 tsp. cream of tartar

½ tsp. baking soda

1 c. milk

4 c. fresh or frozen blueberries 

      (Maine blueberries, of course!)

1. Cream butter and sugar.

2. Add eggs and blend well.

3. Mix dry ingredients and add alternatively with milk until smooth.

4. Add berries gently.

5. Bake in 350 degree oven in greased and floured 9 x 13 inch pan for about 40 minutes (50 minutes if you use frozen blueberries) or until tests done with straw.  Cool and sprinkle with 10X sugar.

Now relax with a beverage of your choice while visualizing the fair sails of fleeting lasers off Ladies Delight Island Lighthouse on beautiful Lake Cobbosseecontee!

