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BLACKBERRY BUCKLE

 
 

(Buckles are old-fashioned single layer cakes.  Make them with fresh-picked berries 
or fruit frozen from last year’s harvest.) 
 
½ cup unsalted butter 
4 cups fresh blackberries 
1 cup sugar, plus more for sprinkling 
1 cup all-purpose flour 
2 teaspoons baking powder 
Pinch of fine sea salt 
1 cup whole milk 
1 teaspoon vanilla 
1 teaspoon sanding sugar 
 
Directions: 
Preheat oven to 350 degrees.  Melt butter in a 10” cast-iron skillet over 
medium heat.  Meanwhile, mash berries in a large bowl.  If berries are 
tart, sprinkle with sugar.  Whisk together flour, baking powder and salt.  
Add sugar, milk and vanilla.  Mix until combined.   
Pour flour mixture into skillet.  Add blackberries and their juices 
to the center of the pan.  Sprinkle with sanding sugar. 
Bake until top is golden brown and a cake tester inserted into center 
comes out clean, about 1 hour.  Serve warm or at room temperature with 
crème fraiche or ice cream. 
 
(adapted from Martha Stewart) 
 
 
 
 

Who are UC Master Food      
Preservers? 

We are volunteers who’ve 
received extensive training in 
food safety and preservation 

from the University of 
California Cooperative 

Extension. We teach classes 
to the public and are 

available to answer your 
home canning and food 
preservation questions.   

 
Mission Statement 

“To teach research-
based practices of safe 

home food 
preservation to the 

residents of California.” 
 
Reach us: 

Helpline: (805) 781-1429 

Email: slompf@ucanr.edu 

Facebook: @MFPSLO 

Instagram: master_food_preserver 

 

TIPS: 

Freeze extra berries by 
placing them in a 
single layer on a wax-
paper covered cookie 
sheet.  Freeze 4-6 
hours, then pack into 
containers and seal.  



 
It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural 
Resources not to engage in discrimination against or harassment of any person in any of its programs or 
activities (Complete nondiscrimination policy statement can be found at  
http://ucanr.edu/sites/anrstaff/files/215244.pdf ) Inquiries regarding ANR’s nondiscrimination policies 
may be directed to John I. Sims, Affirmative Action Compliance Officer/Title IX Officer, University of 
California, Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. 

 
We’ve been busy! 

 

Arlene Sherman teaching                             Carla Malloy making applesauce during  
“All Things Citrus,” March 25                                         “Introduction to Canning,” March 11 

 

Touring Rutiz Farm, March 17 

Upcoming classes… 
 

Introduction to Canning 
May 6, 10:00-12:00.   

http://ucanr.edu/introtocanning2 
 

Preserving Proteins 
June 24, 10:00-12:00 

http://ucanr.edu/survey/survey.cfm?
surveynumber=19937 

Space is limited.  Register today! 
Fees range from $5-$10 per class. 

All classes held at the UCCE 
Auditorium 

2156 Sierra Way, San Luis Obispo CA 
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	(Buckles are old-fashioned single layer cakes.  Make them with fresh-picked berries or fruit frozen from last year’s harvest.)
	Strawberries grow nearly year-round on the Central Coast.  These tasty jewels require proper handling to ensure their best flavor.  But the results are worth the effort.
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	To wash strawberries, rinse them thoroughly under cool running water.  Drain in a clean strainer, then pat dry with a paper towel.
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