
Cheese Blintzes with Mixed Berry Sauce 
 
You can bake the blintzes instead of cooking them in a skillet, as we’ve done 
here. Coat a baking dish liberally with some of the butter and drizzle the 
rest over the tops of the blintzes. Bake at 400°F for about 15 minutes, or 
until bubbly and golden brown. 
 
Makes 8 servings 
 

• 24 Crêpes (page xxx) 
• 2 cups Mixed Berry Sauce (recipe follows) 
• 1 cup farmer or pot cheese 
• 1 cup whole milk ricotta cheese 
• 1 cup cream cheese, softened 
• 1/4 cup sugar 
• 3 large eggs 
• 1/4 teaspoon vanilla extract 
• 1/4 teaspoon salt 
• 4 tablespoons butter, or as needed 

 
Make the crêpes and berry sauce. These can be made ahead. Let the crêpes 
return to room temperature while you make the filling if they have been 
refrigerated or frozen. Warm the sauce. 
 
Combine the cheeses and sugar and beat with a wooden spoon until 
thoroughly blended. Add the eggs, vanilla, and salt and stir until smooth. 
 
To assemble the blintzes spoon 2-3 tablespoons filling on the lower 1/3 of 
each blintz. Fold the bottom of the blintz over the filling then fold each of 
the remaining sides over to make a little package. Repeat with the 
remaining blintzes. 
 
Melt 1 tablespoon butter in a skillet over medium-low heat. Arrange 6 
blintzes at a time in the skillet seam side down and sauté until faintly brown 
and crisp, about 2 minutes. Turn the blintz and brown on the second side, 
another 2 minutes. Repeat with remaining blintzes, adding another 
tablespoon of butter for each batch, and serve with the warm berry sauce. 
 
 
Mixed Berry Sauce 
 
Makes 2 cups 
 

• 1 1/2 cups fresh or frozen raspberries 



• 1 1/2 cups fresh or frozen sliced strawberries 
• 1 cup fresh or frozen blueberries 
• 3•4–1 cup sugar 
• 1–2 tablespoons freshly squeezed lemon juice 

 
Combine 1 cup of the raspberries, 1 cup of the strawberries, 3/4 cup of the 
blueberries, 3/4 cup of the sugar, and 1 tablespoon of the lemon juice in a 
saucepan and bring to a simmer over medium heat. 
 
Simmer until the sugar has dissolved, about 10 minutes. Taste the mixture 
and, if necessary, add more sugar. Continue to heat until any additional 
sugar is dissolved. 
 
Puree the sauce with a blender or push it through a wire mesh sieve. Return 
the sauce to a simmer and adjust the flavor by adding additional lemon juice 
if necessary. Add the remaining 1/2 cup raspberries, 1/2 cup strawberries, and 
1/4 cup blueberries and simmer until the sauce is very hot. 
 
The sauce can be served hot, warm or cold; it will thicken slightly when 
stored in the refrigerator, and keeps for up to 10 days. 


