blueberry croissant puff
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When blueberries are sweet and in season, this is a fabulous dish to make – great for holiday breakfasts or lazy brunches.  The cream cheese makes for a delicate smooth custard filling!
INGREDIENTS:
3 large croissants, cut up into pieces (about 5 cups loosely measured)

1 cup fresh blueberries

8 oz. cream cheese, softened

2/3 cup sugar

2 large eggs

1 teaspoon vanilla

1 cup half & half

HOW I MAKE THIS:

1. Spray 9-inch square pan or casserole dish with non-stick spray.  

2. Break croissants into pieces (about 5 cups loosely measured).
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3. Place croissant pieces into pan.  Sprinkle with blueberries.
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4. In a medium bowl, beat cream cheese, sugar, eggs and vanilla until well blended.  Gradually add half & half, beating well after each addition.  Pour evenly over croissants and blueberries.  Let stand for one hour before baking.
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5. Preheat oven to 350 degrees.

6. Bake for 35 to 40 minutes or until set in center and golden brown.  Check after 20 minutes and if the top is starting to brown, cover the pan with foil.

7. Remove from oven.

8. Serve warm sprinkled with powdered sugar.

VARIATIONS:  

You can double recipe and bake in a 9x13 inch pan or large casserole dish.

Individual ramekins can be used as well – distribute croissant pieces, blueberries evenly among 10 ramekins; sprinkle blueberries and pour cream cheese mixture evenly into each ramekin.  Let stand 20 minutes, then bake for 20 minutes or until set in center and golden brown.

SERVINGS:  Makes 6 to 8 servings.
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