
Ingredients 
  1 pound lean (90% recommended) ground beef 
  ¼ teaspoon salt 
  1/8 teaspoon pepper 
  1 can (8 ounces) pineapple tidbits in juice, drained, reserving liquid 
  ¼ cup teriyaki baste and glaze sauce 
  1 tablespoon cornstarch 
  2 green onions, sliced (2 tablespoons) 
  ¼ cup diced red bell pepper, if desired 
  5 large Bibb lettuce leaves 
 
 
 
Directions 
  In 10-inch skillet, cook ground beef over medium-high heat 5 to 7 minutes, stirring 
occasionally, until thoroughly cooked; drain.  Stir in salt and pepper. 
 
  In small bowl, mix reserved pineapple liquid, baste and glaze sauce and cornstarch.  
Stir mixture into ground beef.  Cook and stir until thick and bubbly, stirring frequently.  
Stir in pineapple, green onions and bell pepper.  Cook 1 to 2 minutes, stirring 
occasionally, until thoroughly heated.  Spoon about ½ cup cup mixture into each lettuce 
leaf; roll up to serve. 
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Very Simple Recipe with Tasty Results!! 

Ingredients 
  Crumb Topping . . . ¼ cup flour, ¼ cup sugar, ½ teaspoon cinnamon and3 tablespoons 
butter 
  Cake . . . 2 tablespoons fine, dry bread crumbs 
                  2 cups flour 
                  1 cup sugar 
                  1 tablespoon baking powder 
                  ½ teaspoon each baking soda, salt and cinnamon 
                  1 cup fresh or frozen blueberries, thawed, drained 
                  2 eggs 
                  1/3 cup orange juice 
                  ¼ cup butter, melted, cooled 
                  8 ounces sour cream 
                  1 teaspoon grated orange peel 
 
Directions 
  In small bowl, combine all crumb topping ingredients except butter; mix well.  Cut in 3 
tablespoons butter until mixture resembles coarse crumbs; set aside. 
  Heat oven to 375 degrees F.  Grease 10-inch springform pan.  Sprinkle with bread 
crumbs; set aside.  Lightly spoon flour into measuring cup; level off.  In large bowl, 
combine 2 cups flour, 1 cup sugar, baking powder, baking soda, salt and ½ teaspoon 
cinnamon; mix well.  Stir in blueberries.  Beat eggs in medium bowl.  Stir in orange juice, 
¼ cup butter, sour cream and orange peel.  Add to blueberry mixture, stirring just until 
dry ingredients are moistened.  Spoon batter into greased pan; sprinkle with crumb 
topping.  Bake at 375 degrees F for 35 to 45 minutes or until toothpick inserted in 
center comes out clean.  Cool 10 minutes; remove sides of pan.  Serve warm or cool. 
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Teriyaki Beef and 
Pineapple Lettuce Wraps 
 
Prep: 20 minutes 
Cook:  20 minutes 
Yield: 5 wraps 

Blueberry Muffincake 
 
Prep: 15 minutes 
Cook: 45 minutes 
Yield: 12 servings 
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