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Blueberry Cream Cheese Sandwich Recipe

This is a delightful, easy-to-make blueberry sandwich that's perfect for breakfast, a snack, or

even a light dessert. It's inspired by classic fruit and cheese pairings, with a fresh twist—think

creamy, tangy, and bursting with juicy blueberries. It takes about 10 minutes to prepare and

serves 2.

#### Ingredients:

1.

S A T

10.

4 slices of bread (sourdough or whole grain works great for texture; brioche for a
sweeter vibe)

1 cup fresh blueberries (or frozen, thawed and drained)

4 oz cream cheese, softened (plain or flavored like honey or vanilla for extra flair)
2 tbsp honey or maple syrup (adjust to taste for sweetness)

1 tsp lemon zest (optional, for a bright citrus kick)

1/2 tsp cinnamon (optional, for warmth)

Butter or oil for toasting (if grilling)

##H## Instructions:

Prepare the filling: In a small bowl, mix the softened cream cheese with honey,
lemon zest, and cinnamon until smooth and creamy. Gently fold in about 3/4 cup of
the blueberries, mashing a few lightly to release their juices and create a jammy
texture. Reserve the remaining blueberries for topping.

Assemble the sandwiches: Spread a generous layer of the blueberry cream
cheese mixture on two slices of bread. Top with the reserved whole blueberries for
extra burst. Place the other two slices of bread on top to form sandwiches.

Cook (optional for grilled version): For a warm, crispy sandwich, heat a skillet
over medium heat and add a pat of butter. Place the sandwiches in the pan and

cook for 2-3 minutes per side until golden brown and the filling is slightly melty. If
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you prefer it cold, skip this step—it's delicious as a fresh, no-cook option.
11. Serve: Slice in half and enjoy immediately. Pair it with a side of yogurt or a green

salad for a balanced meal.

#### Tips for Greatness:

12. Variations: Add sliced bananas, chopped nuts (like almonds or walnuts), or a
sprinkle of granola for crunch. For a savory spin, swap honey for balsamic glaze
and add arugula.

13. Make it vegan: Use plant-based cream cheese and agave syrup instead of honey.

14. Storage: Best eaten fresh, but you can refrigerate leftovers for up to a day (the
bread might soften).

15. Why it's great: The combination of tart blueberries, creamy cheese, and subtle

sweetness creates a balanced, addictive flavor profile that's not overly sugary.

This recipe is customizable—experiment and let me know how it turns out! If you want more

twists or substitutions, just ask. ?
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