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Fima’s Heartay Brueserry Crisp

Ingredients:

5 cups fresh or frozen Y5 cup water
blueberries 1 teaspoon lemon juice

1% cups coconut sugar, Y5 cup melted butter
divided 1 cup gluten-free flour

2 tablespoons instant tapioca 1 cup gluten-free quick oats

Combine berries, % cup coconut sugar, tapioca, water, and lemon
juice. Pour into greased 9x13 baking dish. In bowl, mix butter, ¥ cup
coconut sugar, flour, and oats. Sprinkle over blueberry mixture. Bake
at 350 degrees for 40 minutes. Serve plain or with vanilla ice cream

or whipped topping.



TarimA’s Tasty PotaTto SALAD

Ingredients:

12 cups potatoes, boiled 3 tablespoons vinegar
12 eggs, boiled 3 tablespoons mustard
2 cups celery, chopped 4 teaspoons salt

1% cups onion, chopped 1% cups sugar

3 cups mayonnaise Y5 cup milk

Shred cooked potatoes and eggs into bowl. Add celery and onion. In
separate bowl, mix mayonnaise, vinegar, mustard, salt, sugar, and milk.
Pour over potato mixture and combine gently. Best when made up
the day before or several hours before serving.



	FarmersMarket_PDF
	1

