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Fruit Torte
1 cup sugar
½ cup butter
1 cup flour
1 teaspoon baking soda
¼ teaspoon salt
2 eggs
1 pint blueberries, rhubarb, blackberries, raspberries, or 

sliced peaches

Preheat oven to 350°.

Cream butter and sugar. Add flour, baking soda, salt and 
eggs.

Place in a 9” spring form pan.

Add fruit to top and cover entire surface with:
1 tablespoon sugar
Juice from ½ lemon
1 tablespoon flour (if fruit is jucy)
1-2 teaspoons of cinnamon

Bake for 1 hour.

Find more delicious recipes using local  
produce at www.HomegrownMinigolf.com.
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