Fantastic Fruit Dessert Recipes: 8 Southern Recipes for Dessert

Copyright © 2014 by Prime Publishing LLC
All rights reserved. No part of this book may be reproduced or transmitted in any form or by any means,
electronic or mechanical, including photocopying, recording, or by any information storage or retrieval
system, without written permission from the publisher, except in the case of brief quotations embodied
in critical articles and reviews.
Trademarks are property of their respective holders.
When used, trademarks are for the benefit of the trademark owner only.
Published by Prime Publishing LLC, 3400 Dundee Rd., Suite 220, Northbrook, IL 60062 – www.primecp.com

Free Recipes from Mr. Food

Free Recipes

Free Recipes to Make in Your Slow Cooker

Free Lighter Recipes

Free Copycat Recipes

Free Casserole Recipes

Free Gluten-Free Recipes

Easy Dessert Recipes

Free Southern Recipes

COVER PHOTO CREDITS
Thanks to the following bloggers for their photos on our eCookbook cover

EMILY FROM IT BAKES ME HAPPY

3

Letter from the Editor_______________________________________________________________

Dear Southern Cooking Enthusiast,

Make dessert a little more guilt-free with the amazing, fruit-based recipes in the collection. You are
going to love these delicious, sweet treats. Better yet, you won’t feel guilty for indulging in them. All
of the dessert recipes in this eCookbook are made with fruit so while they are still pies and
puddings, they also have a healthy ingredient, which makes them better for you than a deep-fried
doughnut.
Fantastic Fruit Dessert Recipes: 8 Southern Recipes for Dessert is an amazing collection of tasty
recipes that will satisfy your sweet tooth without compromising your healthy eating habits. These
desserts are perfect for special occasions; your friends and family are sure to love everything from
this eCookbook. You don’t have to wait for your birthday or a special occasion, though. These great
desserts are also perfect for a weeknight treat. Make any and all of these awesome desserts when
you download this amazing eCookbook.
For more easy and delicious Southern recipes, be sure to visit FaveSouthernRecipes.com. While
you’re there, subscribe to our free newsletter, Everyday Southern Comfort, to get free recipes
delivered to your inbox every week.

Happy baking, y’all!
Sincerely,

The Editors of FaveSouthernRecipes.com
Read blog articles about our recipes at RecipeChatter.com.
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PEACHY LEMON BUNDT CAKE
BY DINA FROM BUTTERCREAM BAKEHOUSE
Nothing beats a cake mix recipe that you can disguise
as homemade. This recipe for Peachy Lemon Bundt
Cake is so moist and delicious that no one will ever
know that it didn't take you hours to make it. Lemon
cake mix is combined with a can of peach pie filling for
a cake that is extremely rich and decadent. Baking this
cake in a bundt pan makes for an extremely pretty
presentation that is sure to impress friends and family
alike.

Ingredients











1 box lemon cake mix
1 cup of water
4 eggs
1/2 cup sugar
1 cup flour
1/4 cup vegetable oil
1/2 teaspoon lemon emulsion (or pure lemon extract)
1 teaspoon Tahitian Vanilla Extract (or pure vanilla extract)
1 (21-ounce) can Lucky Leaf Peach Pie Filling
Confectioners’ sugar for dusting

Recipe
1. Preheat oven to 350 degrees F. Spray baking bundt pan with Pam Baking spray with flour.
Sprinkle pan with granulated sugar.
2. Add all ingredients except for the pie filling, and mix with electric mixer on medium speed for 2
minutes. Empty pie filling in a small bowl and break up pieces of peach. Stir into the batter and
fill prepared pan.
3. Bake for 35 minutes on center rack until toothpick inserted in cake comes out clean.
4. Cool for 25 minutes or until completely cooled. Sprinkle with Confectioners’ Sugar.
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SKILLET FRUIT SLUMP
BY SHERYL FROM LADY BEHIND THE CURTAIN
This Skillet Fruit Slump is similar to a mixed berry cobbler, but it
is baked in a cast iron skillet rather than in a baking dish. The
fruit mixture is baked for fifteen minutes before getting topped
with a biscuit-like mixture. The biscuit topping has a great texture
that it gets from the addition of oats. This recipe combines
strawberries, blueberries, and peaches for the filling, but you can
substitute any fresh fruit you like.

Ingredients
For filling:








2 pounds fresh strawberries, hulled and sliced
6 ounces blueberries
1 pound peaches, sliced, fresh or frozen
1 teaspoon cinnamon
2/3 cup brown sugar, packed
1/4 cup all-purpose flour
1/4 teaspoon salt

For topping:











1-1/2 cups all-purpose flour
1 cup quick cooking oats
1 teaspoon cinnamon
1/2 cup sugar
1 egg
1/3 cup milk
6 tablespoons butter, melted
pinch of salt
cinnamon
coarse sugar (optional)
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Recipe
For filling:
1. Preheat oven to 400 degrees F. Toss fruit with brown sugar, cinnamon, flour and salt. Pour into
a 12” cast iron pan. Put in oven for 15 minutes.
For topping:
1. Whisk together flour, oats, cinnamon and sugar. Make a well in the center. Add egg, milk,
melted butter, and salt. Stir just until combined.
2. Remove fruit from oven. Pinch off pieces of the dough and evenly drop onto the fruit. Sprinkle
with cinnamon and coarse sugar. Bake 20 to 25 minutes, or until topping is lightly browned.
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NANA’S FRIED APPLE HAND PIES
BY KELLI FROM KELLI’S KITCHEN
This recipe for Nana’s Fried Apple Hand Pies is
sure to remind you of your childhood and time
spent in your grandmother's kitchen. This hand
pie recipe begins by cooking apples until they are
tender and then mashing them to create the filling
for the pies. The apple filling is spooned into
circles of pie crust that are then folded over to
create half-moon shaped pies. Fry these precious
pies in a small amount of oil before topping them
with a sweet and sugary homemade glaze.

Ingredients
For the pies:





2 Pillsbury Pie Crusts (or your favorite homemade recipe)
2 apples
¼ cup sugar (optional)
¼ teaspoon cinnamon (optional)

For the icing:





1 teaspoon softened butter
1 cup powdered sugar
½ teaspoon vanilla
1 to 3 tablespoons milk
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Recipe
For the pies:
1. Peel the apples, and chop them into small, bite-sized chunks.
2. Place them in a pot, and cook them until soft on very low heat. Mash them into a chunky
applesauce-like consistency
3. Roll out the pie crust on a lightly floured board. Using a 3” cookie cutter, cut out about 7 circles.
4. Using very cold water and your fingers, wet all the way around the pie, fold it over and crimp
edges with the fork and make a slit in the top.
5. Put a little oil in a skillet and let it get hot first, then place the little pies in the skillet and cook
for 2 to 3 minutes on each side.
6. Take them out of the oil when they are cooked and place on a wire rack with paper towels on
them so that will take off the excess oil.
For the icing:
1. Combine everything into a small bowl, and whip with a fork. Spread the glaze over the warm
pies.
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MIXED BERRY GALETTE
BY EMILY FROM IT BAKES ME HAPPY
If you often find yourself intimidated by the
prospect of baking a pie from scratch, then this
Mixed Berry Galette might be for you. This easy
galette recipe has the same great flavor as a
delicious pie, but it is significantly easier to
make. Even if you aren't an expert baker, you
will be able to make this free-form pie with
ease. A combination of fresh, juicy berries
makes up the filling for this galette that can be
enjoyed for breakfast or dessert.

Ingredients
For the crust:







1/2 cup all-purpose flour
1/4 cup whole wheat flour
1 teaspoon sugar
1/4 teaspoon salt
2 tablespoon coconut oil
1-2 tablespoon ice water

For the filling:









1/4 cup blueberries
1/4 cup strawberries, sliced
1/4 cup raspberries
1 teaspoon sugar
1 teaspoon vanilla
1/2 teaspoon corn starch
1/2 teaspoon lemon juice
1/2 teaspoon cinnamon sugar, for sprinkling
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Recipe
1. Preheat your oven to 425 degrees F. Line a baking pan with parchment and set aside.
2. In a small mixing bowl combine the flours, sugar, salt and coconut oil. Slowly add the ice water
and use a fork to stir until the dough starts to come together. Place the dough in the fridge to
chill while you mix the filling.
3. In a small bowl add the berries, sugar, vanilla, corn starch, and lemon juice and stir gently to
combine.
4. Roll the dough out into a circle about 1/4” thick and place in the lined pan. Spread the berry
mixture over the middle of the dough and fold the edge of the dough up over the filling about
1/2”.
5. Sprinkle on the cinnamon sugar and bake for 18 to 20 minutes until the edges are golden and
the filling is bubbly.
6. Cool on the pan for 10 minutes, slice and serve.
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GRANDPA DF’S BANANA PUDDING
BY EMILY FROM IT BAKES ME HAPPY
This Southern banana pudding recipe is
embarrassingly easy to make. It only takes six
simple ingredients to make Grandpa DF's Banana
Pudding, and there are only two steps required.
Once you make the pudding, all you have to do is
layer it in a bowl with banana slices and vanilla
wafer cookies. This cool and creamy banana
pudding is sure to become you family’s new
favorite dessert. If you are looking to feed a crowd,
simply double this easy recipe.

Ingredients







1 package instant vanilla pudding mix
1 1/2 cup cool water
1 can condensed milk
1/2 pint whipping cream, whipped
2 bananas, sliced
1/2 box vanilla wafers

Recipe
1. Whisk together the first 3 ingredients, then fold in the whipped cream.
2. In a large bowl alternate layers of pudding with sliced bananas and vanilla wafers, finishing
with wafers.
3. Refrigerate for 3 to 4 hours, serve cool.
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DOUBLE PINEAPPLE UPSIDE-DOWN CAKE
BY JASEY FROM JASEY’S CRAZY DAISY
If you are in search of the perfect pineapple
upside-down cake, look no further than this
recipe for Double Pineapple Upside-Down Cake.
This easy cake recipe features a thick, juicy layer
of caramelized pineapple. Unlike many pineapple
upside-down cake recipes out there, this recipe
uses crushed pineapple instead of pineapple
slices. The cake itself is perfectly moist and sweet.
For added decadence, serve a slice of this cake
with a scoop of vanilla ice cream.

Ingredients
For the topping:




2 (20-ounce) cans of crushed pineapple, drain and set aside 2 tablespoons of the juice
6 tablespoons of butter
1 cup brown sugar

For the cake:









2 eggs
1 teaspoon vanilla
1 cup flour
3/4 cup sugar
3/4 teaspoon baking powder
1/4 teaspoon baking soda
1 stick butter, softened
1/3 cup buttermilk
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Recipe:
1. Preheat oven to 350 degrees F. Set out a 9”x2” round cake pan. Drain pineapple, reserving 2
tablespoons of the juice.
2. Place 6 tablespoons butter in cake pan. Put it in the oven until the butter is melted. Tilt to coat
all sides with butter, leaving the extra butter to settle in the bottom of the pan. Sprinkle brown
sugar evenly over the bottom of the pan. Sprinkle the drained pineapple evenly on top of the
brown sugar. Set aside.
3. In a small bowl, whisk together eggs, reserved pineapple juice, and vanilla with a fork.
4. In mixing bowl, whisk together flour, sugar, baking powder, and baking soda. Add butter and
buttermilk. Beat on low just until the flour is moistened. Increase speed to medium and beat for
1 1/2 minutes. Expect the batter to be stiff. Add 1/3 egg mixture at a time, beating for 20
seconds and scraping the bowl in between each addition. Pour the batter over the fruit and
spread evenly.
5. Bake for 35 to 40 minutes, or until a toothpick comes out with just a few crumbs when inserted
into the middle of the cake. Remove cake from oven and tilt in all directions to detach it from
the pan.
6. Let cool for 2 to 3 minutes. Place a large serving platter over the cake and turn the cake onto the
platter. You may want to use hot mitts. Lift off the pan. Use the back of a spoon to smooth and
spread the topping over any bare spots. If any pineapple mixture is left in the pan, scrape/pour
it over the cake.
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PRECIOUS CHERRY HAND PIES
BY KATILIN WEILER FOR FAVESOUTHERNRECIPES.COM
Sometimes all you need to satisfy your sweet
tooth is a few bites of dessert. For a delicious
treat that will fit in the palm of your hand, try
our recipe for Precious Cherry Hand Pies.
These cherry hand pies are made with
homemade pie filling, but they couldn't be
easier to make. Family and friends are sure
to be impressed by these adorable little pies,
but they won't cause you any stress in the
kitchen. Best of all, these Precious Cherry
Hand Pies are portable, so you can grab
dessert on the go!

Ingredients
For the cupcakes:









2 (12-ounce) bags of sweet frozen cherries, thawed (about 3 cups)
3/4 cup granulated sugar
1/4 cup corn starch
Juice of one lemon
2 packages refrigerated pie crust (4 sheets of pie crust total)
1 egg
3 tablespoons water, divided
Turbinado sugar (optional)
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Recipe:
1. Begin by making the filling. Cook the cherries in a saucepan over medium heat for about 5
minutes, or until the cherries begin to release their juice. Meanwhile, thoroughly combine the
granulated sugar and corn starch. Remove the cherries from the heat and stir in the sugar and
corn starch mixture
2. Bring the cherries to a simmer and then reduce heat to medium. Cook, stirring occasionally, for
3 to 5 minutes, or until thickened. Remove the cherries from the heat and stir in the juice of one
lemon. The filling will continue to thicken as it cools. Cool completely before using.
3. Preheat the oven to 400 degrees F. Line two baking sheets with parchment paper or a silicone
baking mat.
4. Allow the pie crusts to come to room temperature for 15 minutes before using. Using a 3-inch
round biscuit cutter, cut out rounds from the pie crust. Each crust should yield about 8 rounds,
with scraps leftover. Place two tablespoons of water in a small bowl near your work surface.
5. Place a tablespoon of the cherry pie filling in the center of half of the rounds. Resist the urge to
overfill the pies. Trace the edge of the rounds with a little bit of water before covering with
another round. Press the edges together to seal, removing the air while keeping the pie filling in
the middle of the crust. Use a fork to crimp the edges of the hand pies. If the edge of the pie is
jagged, use the biscuit cutter to clean it up.
6. Continue to use this method to make 16 hand pies. Place 8 hand pies on each baking sheet.
7. Combine the egg with one tablespoon of water to make an egg wash. Using a pastry brush,
brush a little egg wash on each of the pies. If desired, sprinkle the hand pies with turbinado
sugar. You may also use a paring knife to cut vents in each pie, though this is not necessary.
8. Bake the pies one baking sheet at a time for about 16 minutes, or until golden brown, rotating
the baking sheet halfway through baking. Cool for five minutes before serving.
Note: You will have cherry pie filling leftover. If desired, you can roll out the pie dough scraps and
make more pies. You may also use the filling as a topping for oatmeal, ice cream, or pancakes. You
may also make this recipe with homemade pie dough if desired.
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DECADENT LEMON BARS
BY RENEE FROM MAGNOLIA DAYS
This recipe for Decadent Lemon Bars is wonderfully light
and deliciously lemony. Make this lemon bars recipe for
a fruity summer dessert. The crust is flaky with a hint of
lemon, and the filling is thick and tart. This easy lemon
dessert also isn't overly sweet like some bars tend to be.
For the perfect finish and presentation, dust the finished
lemon bars with powdered sugar. This pretty dessert is a
classic that family and friends will love.

Ingredients
For the crust:






1 1/3 cups all-purpose flour
1/4 cup granulated sugar
1/2 cup unsalted butter, at room temperature
Pinch of salt
Zest from 1/2 lemon

For the filling and garnish:









2 eggs
3/4 cup granulated sugar
2 tablespoons all-purpose flour
1/4 teaspoon baking powder
Pinch of salt
3 tablespoons fresh lemon juice
Zest from 1/2 lemon
Powdered sugar for garnish
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Recipe
For the crust:
1. Preheat the oven to 350 degrees F. Line the bottom only of an 8”x 8” baking pan with
parchment paper.
2. In a medium bowl, add all crust ingredients. Beat using an electric hand mixer on medium speed
until mixture resembles coarse crumbs.
3. Pour mixture into prepared baking pan. Spread and press down evenly. Bake until edges are
lightly browned, about 15 to 20 minutes.
For the filling and garnish:
1. While the crust is baking, make the filling. In a medium bowl, add all filling ingredients. Beat
using an electric mixer on low speed until well combined and scraping down sides of the bowl
as needed.
2. Pour the filling over the partially baked crust. Continue baking until filling is set, about 18 to 20
minutes. Sprinkle powdered sugar on top. Cool completely on a wire rack before cutting.
3. Cut into rectangle bars or squares and serve immediately. Store in a sealed container at room
temperature.
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THANK YOU
THE FOLLOWING BLOGGERS MADE THIS ECOOKBOOK POSSIBLE:
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FOR MORE SOUTHERN RECIPES
Looking for even more authentic, easy, and, delicious Southern recipes? Then be sure to check out
the FaveSouthernRecipes.com website for all sorts of tasty recipes, including:

BEEF RECIPES
BREAD RECIPES
BREAKFAST RECIPES
CHICKEN RECIPES
DESSERT RECIPES
GRITS RECIPES
PASTA & RICE RECIPES
PORK RECIPES
POTATO RECIPES
AND MORE…
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