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Berry Spreads 
 
These are perfect for toast, scones or even pancakes and waffles. Enjoy!  
 
 
Blackberry Butter 
1 lb  unsalted butter, softened 
1/4 cup Blackberries 
In food processor fitted with metal blade, process until smooth, about 10 sec.  
 
Blackberry Cream Spread 
1 lb  Cream cheese, softened (Kraft not low fat) 
1/3 cup Blackberries 
In food processor fitted with metal blade, process until smooth, about 10 sec. 
 
Raspberry Butter 
1 lb  unsalted butter, softened 
1/2 cup Raspberries 
In food processor fitted with metal blade, process until smooth, about 10 
seconds. 
 
Raspberry Cream Spread 
1 lb  Cream cheese, softened (Kraft not low fat) 
2/3 cup Raspberries 
In food processor fitted with metal blade, process until smooth, about 10 
seconds. 
 
Strawberry Butter 
1 lb  unsalted butter, softened 
1 cup  Strawberries 
In food processor fitted with metal blade, process until smooth, about 10 
seconds. 
 
Strawberry Cream Spread 
1 lb  Cream cheese, softened (Kraft not low fat) 
1 cup  Strawberries 
In food processor fitted with metal blade, process until smooth, about 10 
seconds. 
 
Blueberry Butter 
1 lb  unsalted butter, softened 
1/4 cup Blackberries 
With a fork, smooth blue berries into butter 
 
  


