CHILLED BLUEBERRY SOUP yields 4 portions
                                   recipe developed by The Clever Cleaver Brothers®
1 3/4 cups cold water




       
         juice of 1 lemon

  3/8 cup minute tapioca



      
      1 cinnamon stick

     2 cups blueberries (fresh or frozen)


1 1/2 cups vanilla ice cream

  1/8 cup sugar





        
         freshly whipped cream (or from a can)

  1/8 teaspoon vanilla




        
         fresh mint leaves - rinsed

1.
In a 2 quart sauce pan, combine water and tapioca. Let stand for 5 minutes.

2.
Add blueberries, sugar, vanilla, lemon juice and cinnamon stick. Stir and bring to a boil. Turn to simmer 
and cook for 20 minutes.

3.
Uncover and discard cinnamon stick. Let the mixture cool.

4.
Blend this mixture in a blender until smooth. Chill in the refrigerator for at least two hours.
5.
When ready to serve, whip the softened ice cream into the blueberry mixture.

6.
Serve the Chilled Blueberry Soup in chilled soup bowls. Top with a dollop of whipped cream and 
garnish with a sprig of fresh mint.  
*** CLEVER TIP ***


To save preparation time, do STEPS 1 thru 5 a day in advance and store covered in the refrigerator. 

