
A  V A R I E T Y  O F  B A K E D  D I S H E S  F E A T U R I N G
G R A P E S  F R O M  C A L I F O R N I A

Baking with grapes



Fresh grapes have been enjoyed for thousands of

years.  Their fresh burst of flavor, bite-size portability,

and versatility in meal creation have made grapes one

of the world’s most popular foods.  Surprising to some,

grapes are also an incredible addition to baked

recipes, unleashing their depth of flavor and lending

their color and beauty to a variety of baked dishes,

from breads to desserts.  Baking with Grapes is an

assortment of recipes featuring grapes in a variety of

baked dishes that will either start or end your day with

flavor.

Baking with grapes



Blackberry Grape Crisp

Brioche and Grape Bread Pudding

Grape Frangipane Tart

Grape and Cranberry Tea Bread

Margaret's Special Grape Pie

Peanut Butter and Grape Muffins

Grape Rosemary Focaccia 

Mini Pavlovas with Lemon Cream and Grapes
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Recipes



BLACKBERRY GRAPE
CRISP



directions
P r e h e a t  o v e n  t o  3 5 0  F .   I n  e l e c t r i c  m i x e r ,  c o m b i n e
c r u m b  t o p p i n g  i n g r e d i e n t s  a n d  m i x  u n t i l  c r u m b l y
( a b o u t  3 - 5  m i n u t e s ) .   Y o u  s h o u l d  s e e  p e a - s i z e d  p i e c e s .   D o  n o t
o v e r - m i x  o r  m i x t u r e  w i l l  b e c o m e  a  s o l i d  m a s s .   S e t  a s i d e .

I n  a  s m a l l  b o w l  c o m b i n e  s u g a r  a n d  c o r n s t a r c h  u n t i l  w e l l  m i x e d .
I n  a  s e p a r a t e  m i x i n g  b o w l ,  c o m b i n e  g r a p e s  a n d  b l a c k b e r r i e s .
S p r i n k l e  s u g a r  a n d  c o r n s t a r c h  o v e r  f r u i t  a n d  t o s s  t o  c o a t .   P l a c e
i n t o  a n  8 - i n c h  s q u a r e  b a k i n g  d i s h .   S p r i n k l e  c r u m b  t o p p i n g
o v e r  f r u i t ,  c o a t i n g  e v e n l y .   P l a c e  d i s h  i n  o v e n  a n d  b a k e
f o r  4 0 - 4 5  m i n u t e s  o r  u n t i l  t h e  t o p  i s  g o l d e n  b r o w n  a n d  t h e  f r u i t
i s  b u b b l i n g  a r o u n d  t h e  e d g e s .

makes 4-6 servings

5

Nutritional analysis per serving:  Calories 493; Protein 5 g; Carbohydrate 84 g; Fat 17 g (30% Calories from Fat);
Saturated Fat 10 g (18% Calories from Saturated Fat); Cholesterol 41 mg; Sodium 112 mg; Fiber 6 g

1 / 2  c u p  r o l l e d  o a t s
1  1 / 4  c u p s  f l o u r
3 / 4  c u p  b r o w n  s u g a r ,  p a c k e d
1 / 4  t e a s p o o n  s a l t
1 / 2  c u p  b u t t e r
1  t e a s p o o n  v a n i l l a  e x t r a c t

1 / 4  c u p  w h i t e  s u g a r
1  t a b l e s p o o n  c o r n s t a r c h
3  c u p s  s e e d l e s s  b l a c k  C a l i f o r n i a  g r a p e s
3  c u p s  b l a c k b e r r i e s ,  f r e s h  o r  f r o z e n
W h i p p e d  c r e a m  ( o r  i c e  c r e a m  i f
d e s i r e d )

C R U M B  T O P P I N G

F R U I T  F I L L I N G

ingredients



BRIOCHE BREAD PUDDING
with grapes



directions
P r e h e a t  o v e n  t o  3 5 0  F .   P l a c e  b r e a d  c u b e s  i n  a n  8 - i n c h
s q u a r e  b a k i n g  d i s h .   S p r i n k l e  g r a p e s  o v e r  b r e a d  c u b e s
a n d  t o s s  g e n t l y  t o  d i s p e r s e  g r a p e s .   I n  a  m e d i u m - s i z e d
b o w l ,  c o m b i n e  r e m a i n i n g  i n g r e d i e n t s  a n d  w h i s k  u n t i l
s m o o t h .   P o u r  c u s t a r d  m i x t u r e  o v e r  b r e a d  c u b e s .   S t i r
g e n t l y ,  p r e s s i n g  d o w n  o n  a n y  b r e a d  c u b e s  t h a t  p o p  u p
o u t  o f  t h e  c u s t a r d  m i x t u r e .   S e t  t h e  b r e a d  p u d d i n g  p a n  i n t o
a  l a r g e r  p a n ,  s u c h  a s  a  9 x 1 3 - i n c h  p a n  o r  a  r o a s t e r .

P l a c e  d o u b l e d  p a n  i n t o  p r e h e a t e d  o v e n ,  t h e n  p o u r  v e r y  h o t
t a p  w a t e r  i n t o  t h e  o u t s i d e  p a n ,  f i l l i n g  i t  a t  l e a s t  h a l f  w a y .
( T h i s  i s  c a l l e d  a  h o t  w a t e r  b a t h  a n d  w i l l  m a k e  t h e  p u d d i n g
c r e a m i e r . )   B a k e  f o r  5 0  m i n u t e s - 1  h o u r .   T h e  t o p  o f  t h e  p u d d i n g
s h o u l d  b e  g o l d e n  i n  s p o t s  a n d  l i g h t l y  p u f f e d .   R e m o v e
f r o m  t h e  o v e n ,  l e t  c o o l  s l i g h t l y ,  t h e n  s e r v e .

W h i p  t o g e t h e r  w h i p p e d  c r e a m  i n g r e d i e n t s  u n t i l  f l u f f y .
R e f r i g e r a t e  u n t i l  n e e d e d ,  t h e n  s p o o n  o n  t o p  o f  d e s s e r t .

makes 6 servings

7

Nutritional analysis per serving:  Calories 750; Protein 11 g; Carbohydrate 43 g; Fat 61 g (73% Calories from
Fat); Saturated Fat 37 g (44% Calories from Saturated Fat); Cholesterol 350 mg; Sodium 140 mg; Fiber 1 g

6  c u p s  b r i o c h e  o r  c h a l l a h  ( e g g  b r e a d ) ,
c u t  i n t o  3 / 4 - i n c h  c u b e s
1  c u p  s e e d l e s s  r e d  C a l i f o r n i a  g r a p e s
3  e g g s ,  l a r g e
1  e g g  y o l k
1  t e a s p o o n  v a n i l l a  e x t r a c t
6  t a b l e s p o o n s  p a c k e d  l i g h t  b r o w n  s u g a r
3  c u p s  h e a v y  c r e a m

1  t a b l e s p o o n  p a c k e d  l i g h t  b r o w n  s u g a r
1  c u p  h e a v y  c r e a m
1  t e a s p o o n  v a n i l l a  e x t r a c t

B R E A D  P U D D I N G

B R O W N  S U G A R  W H I P P E D  C R E A M
( O P T I O N A L )

ingredients



GRAPE FRANGIPANE
TART



directions
P r e h e a t  o v e n  t o  3 7 5  F .   L i n e  a  1 0 - i n c h  t a r t  p a n  w i t h  p a s t r y
c r u s t .   A r r a n g e  g r a p e s  s n u g l y  i n  d e c o r a t i v e  r i n g s  i n  t h e  p a s t r y .

W i t h  a n  e l e c t r i c  m i x e r  c o m b i n e  a l m o n d  p a s t e ,  e g g ,  s u g a r ,
b u t t e r ,  f l o u r ,  a n d  s a l t  u n t i l  s m o o t h  t o  c r e a t e  f r a n g i p a n e .
 a r e f u l l y  s p r e a d  o v e r  a r r a n g e d  g r a p e s  a n d  b a k e  f o r
3 5  m i n u t e s ,  u n t i l  t h e  t a r t  i s  g o l d e n  b r o w n  a n d  c o o k e d  t h r o u g h .

I f  u s i n g  a  c o n v e c t i o n  o v e n ,  b a k e  a t  3 5 0  F  f o r  3 0
m i n u t e s .   W h e n  t h e  t a r t  i s  c o o l ,  r e m o v e  f r o m  t h e  p a n  a n d  d u s t
w i t h  c o n f e c t i o n e r ’ s  s u g a r .

makes 10 servings 

9

Nutritional analysis per serving:  Calories 220; Protein 2 g; Carbohydrate 28 g; Fat 11 g (45% Calories from
Fat); Saturated Fat 4.5 g (18% Calories from Saturated Fat); Cholesterol 30 mg; Sodium 100 mg; Fiber 1 g

1  s i n g l e  c r u s t  t a r t  p a s t r y  f o r  1 0 - i n c h
t a r t
3  1 / 2  c u p s  s e e d l e s s  b l a c k  C a l i f o r n i a
g r a p e s
2  o u n c e s  a l m o n d  p a s t e
1  l a r g e  e g g
1 / 4  c u p  s u g a r
1 / 4  c u p  b u t t e r
2  t a b l e s p o o n s  f l o u r
P i n c h  s a l t
C o n f e c t i o n e r ’ s  s u g a r ,  a s  n e e d e d

ingredients



GRAPE AND CRANBERRY
TEA BREAD



directions
C o m b i n e  a l l  i n g r e d i e n t s  e x c e p t  g r a p e s ;  m i x  w e l l .  G e n t l y  m i x  i n
t h e  g r a p e s .

G r e a s e  a n d  f l o u r  t h e  b o t t o m s  o f  t w o  9 x 5 - i n c h  l o a f  p a n s .

P o u r  h a l f  o f  t h e  b a t t e r  i n t o  e a c h  p a n .   B a k e  a t  3 5 0  F  f o r  5 0 - 5 5
m i n u t e s  o r  u n t i l  w o o d e n  p i c k  i n s e r t e d  n e a r  c e n t e r  c o m e s  o u t
c l e a n .   C o o l  5  m i n u t e s .

T u r n  o u t  o n t o  w i r e  r a c k  a n d  c o o l  c o m p l e t e l y  b e f o r e  s l i c i n g .
M a k e s  2  l o a v e s .

makes 2 loaves

11

Nutritional analysis per slice:  Calories 120; Protein 2 g; Carbohydrate 18 g; Fat 4.5 g (34% Calories from
Fat); Saturated Fat 1 g; (8% Calories from Saturated Fat); Cholesterol 10 mg; Sodium 140 mg; Fiber 1 g

2  1 / 2  c u p s  a l l - p u r p o s e  f l o u r
3 / 4  c u p  s u g a r
1  t a b l e s p o o n  b a k i n g  p o w d e r
1  t e a s p o o n  s a l t
1 / 4  c u p  v e g e t a b l e  o i l
1  c u p  l o w f a t  d a i r y  s o u r  c r e a m
1 / 4  c u p  l o w f a t  m i l k
1  e g g ,  b e a t e n
2  t e a s p o o n s  g r a t e d  l e m o n  p e e l
1 / 2  c u p  c h o p p e d  w a l n u t s
1 / 2  c u p  c h o p p e d  d r i e d  c r a n b e r r i e s
1  1 / 2  c u p s  s e e d l e s s  C a l i f o r n i a  g r a p e s ,
h a l v e d

ingredients



MARGARET'S SPECIAL
GRAPE PIE



directions
B A S I C  P I E  P A S T R Y
( M a k e s  e n o u g h  f o r  a  d o u b l e - c r u s t  9 - i n c h  p i e )  
I n  a  l a r g e  b o w l  c o m b i n e  t h e  f l o u r ,  s u g a r ,  a n d  s a l t .  U s i n g  t h e  l a r g e s t
h o l e s  o n  a  b o x  g r a t e r ,  g r a t e  t h e  s h o r t e n i n g  a n d  b u t t e r  i n t o  t h e  f l o u r
m i x t u r e .   S i f t  t h e  m i x t u r e  t h r o u g h  y o u r  f i n g e r s  u n t i l  i t  i s  c r u m b l y .  
 S t i r  i n  t h e  c o l d  w a t e r ,  a d d i n g  j u s t  e n o u g h  s o  t h e  p a s t r y  c o m e s
t o g e t h e r  i n  a  b a l l .   D i v i d e  t h e  d o u g h  i n t o  t w o  d i s k s ,  w r a p  w i t h  p l a s t i c ,
a n d  c h i l l  u n t i l  r e a d y  t o  u s e .

P I E  F I L L I N G
P r e h e a t  o v e n  t o  4 2 5  F .   L i n e  a  9 - i n c h  p i e  p l a t e  w i t h  p a s t r y .  B r u s h  t h e
b o t t o m  u n f i l l e d  p a s t r y  w i t h  a  b e a t e n  e g g  a n d  r e f r i g e r a t e  f o r  5
m i n u t e s .   R e m o v e  f r o m  r e f r i g e r a t o r ,  c o v e r  w i t h  f o i l ,  w e i g h  d o w n  w i t h
r i c e  o r  p i e  w e i g h t s ,  a n d  b a k e  f o r  a b o u t  7 - 1 0  m i n u t e s .   I n  a  m e d i u m
b o w l ,  s t i r  t o g e t h e r  t h e  g r a p e s ,  s u g a r ,  c o r n s t a r c h ,  c i n n a m o n ,  a n d  s a l t .   
P o u r  i n t o  t h e  p a s t r y .   S p r i n k l e  w i t h  t h e  l e m o n  j u i c e  a n d  d o t  w i t h  t h e
b u t t e r .   T o p  w i t h  t h e  r e m a i n i n g  p a s t r y  a n d  p r e s s  t o  s e a l .   F l u t e  t h e
e d g e s  a n d  c u t  v e n t s  i n t o  t h e  t o p  o f  t h e  p i e .   B a k e  i n  p r e h e a t e d  o v e n
f o r  1 0  m i n u t e s ,  t h e n  r e d u c e  t h e  h e a t  t o  3 5 0  F  a n d  c o o k  3 0 - 3 5  m i n u t e s
m o r e ,  o r  u n t i l  t h e  f i l l i n g  i n  t h e  c e n t e r  i s  b u b b l y .

makes 8 servings

13

Nutritional analysis per serving:  Calories 550; Protein 6 g; Carbohydrate 71 g; Fat 28 g (46% calories from Fat);
Saturated Fat 10 g; (16% calories from Saturated Fat); Cholesterol 25 mg; Sodium 300 mg; Fiber 2 g

3  c u p s  a l l - p u r p o s e  f l o u r
1  t a b l e s p o o n  s u g a r
1 / 2  t e a s p o o n  s a l t
3 / 4  c u p  c o l d  v e g e t a b l e  s h o r t e n i n g
1 / 4  c u p  c o l d  b u t t e r
6 - 7  t a b l e s p o o n s  i c e  w a t e r
1  e g g ,  b e a t e n

5  c u p s  b l a c k  C a l i f o r n i a  g r a p e s ,  h a l v e d
1 / 2  c u p  s u g a r
4  t a b l e s p o o n s  c o r n s t a r c h
1 / 2  t e a s p o o n  g r o u n d  c i n n a m o n
1 / 2  t e a s p o o n  s a l t
1  t a b l e s p o o n  f r e s h  l e m o n  j u i c e
2  t a b l e s p o o n s  b u t t e r

B A S I C  P I E  P A S T R Y

P I E  F I L L I N G

ingredients



PEANUT BUTTER MUFFINS
with grapes



2  c u p s  f l o u r
1 / 2  t e a s p o o n  s a l t
1  1 / 2  t e a s p o o n s  b a k i n g  p o w d e r
1 / 2  c u p  s u g a r
1 / 2  c u p  b u t t e r ,  m e l t e d
1 / 2  c u p  c r u n c h y  p e a n u t  b u t t e r
2  e g g s
1  c u p  m i l k
1  c u P  s e e d l e s s  C a l i f o r n i a  g r a p e s
1 / 4  c u p  g r a p e  j e l l y ,  s t i r r e d

ingredients

directions
P r e h e a t  o v e n  t o  3 5 0  F .   L i n e  m u f f i n  t i n  w i t h  1 2  p a p e r  m u f f i n
c u p s .   S i f t  t o g e t h e r  t h e  f l o u r ,  s a l t ,  a n d  b a k i n g  p o w d e r .   I n
a n o t h e r  b o w l ,  a d d  t h e  s u g a r ,  m e l t e d  b u t t e r ,  p e a n u t  b u t t e r ,
a n d  e g g s ,  a n d  m i x  u n t i l  w e l l  c o m b i n e d .   S t i r  i n  t h e  d r y
i n g r e d i e n t s  a n d  t h e  m i l k  u n t i l  e v e n l y  m o i s t e n e d .   D o  n o t  o v e r -
m i x .   T h e  b a t t e r  w i l l  b e  s l i g h t l y  l u m p y .

F o l d  i n  t h e  g r a p e s .  S p o o n  t h e  b a t t e r  i n t o  t h e  p r e p a r e d  m u f f i n
c u p s  a n d  t o p  w i t h  a  t e a s p o o n  o f  g r a p e  j e l l y .

B a k e  i n  p r e h e a t e d  o v e n  u n t i l  t h e  m u f f i n s  a r e  g o l d e n  b r o w n  ( 1 4 -
1 6  m i n u t e s ) .   C o o l  b e f o r e  s e r v i n g .

makes 12 muffins

15

Nutritional analysis per muffin:  Calories 290; Protein 6 g; Carbohydrate 35 g; Fat 15 g (47% Calories from Fat);
Saturated Fat 6 g (19% Calories from Saturated Fat); Cholesterol 55 mg; Sodium 240 mg; Fiber 2 g



GRAPE ROSEMARY
FOCACCIA



1 / 4  c u p  g a r l i c  p u r e e
1 / 4  c u p  o l i v e  o i l
3  c u p s  s e e d l e s s  C a l i f o r n i a  g r a p e s ,
h a l v e d
3 / 4  c u p  s h r e d d e d  P a r m e s a n  c h e e s e
1  t e a s p o o n  f i n e l y  c h o p p e d  f r e s h
r o s e m a r y
1  p o u n d  4  o u n c e s  p r e p a r e d  p i z z a  d o u g h

ingredients

directions
S a u t é  g a r l i c  i n  o l i v e  o i l .   A d d  t h e  g r a p e s  a n d  h e a t  t h o r o u g h l y .
R e m o v e  p a n  f r o m  h e a t ;  a d d  t h e  c h e e s e  a n d  r o s e m a r y ;  m i x  w e l l .

P r e s s  t h e  p i z z a  d o u g h  t o  f i t  2  1 2 - i n c h  p i z z a  p a n s .   S p r e a d  t h e
g r a p e  m i x t u r e  e v e n l y  b e t w e e n  t h e  t w o  p a n s .   P r e s s  t h e  g r a p e s
s l i g h t l y  i n t o  d o u g h .

B a k e  a t  4 0 0  F  f o r  1 0  m i n u t e s  o r  u n t i l  t h e  t o p p i n g  a n d  e d g e s  o f
t h e  b r e a d  a r e  b r o w n .   R e m o v e  f r o m  h e a t .

C u t  e a c h  i n t o  8  s l i c e s .

makes 16 slices

17

Nutritional analysis per slice:  Calories 160; Protein 5 g; Carbohydrates 22 g; Fat 6 g; (34% Calories from Fat);
Saturated Fat 1 g (6% Calories from Saturated Fat); Cholesterol 5 mg; Sodium 160 mg; Fiber 1 g



MINI PAVLOVAS
with lemon cream and grapes



directions
H e a t  o v e n  t o  3 5 0  F .   L i n e  a  b a k i n g  s h e e t  w i t h  p a r c h m e n t .   W i t h
a n  e l e c t r i c  m i x e r ,  b e a t  e g g  w h i t e s  a n d  s a l t  i n  a  l a r g e
b o w l  o n  m e d i u m  s p e e d  u n t i l  f i r m  p e a k s  f o r m .   O n  l o w  s p e e d ,
a d d  t h e  s u g a r  1  t a b l e s p o o n  a t  a  t i m e  u n t i l  t h e  m e r i n g u e  f o r m s
s t i f f  p e a k s .   W h i s k  i n  t h e  c o r n s t a r c h  a n d  v a n i l l a .

D i v i d e  t h e  m e r i n g u e  i n t o  6  4 - i n c h  c i r c l e s  o n  t h e  b a k i n g
s h e e t .   W i t h  a  l a r g e  s p o o n ,  m a k e  i n d e n t a t i o n s  i n  t h e
m i d d l e  o f  e a c h .   P l a c e  t h e  b a k i n g  s h e e t  i n  t h e  o v e n  a n d
l o w e r  t h e  t e m p e r a t u r e  t o  3 0 0  F .   B a k e  3 0  m i n u t e s ,  t h e n
t u r n  o f f  t h e  o v e n  a n d  l e a v e  t h e  b a k i n g  s h e e t  i n  f o r  a n o t h e r
3 0  m i n u t e s .

T o  s e r v e ,  w h i p  t h e  c r e a m  t o  s o f t  p e a k s  a n d  s t i r  i n  t h e  l e m o n
c u r d .   D o l l o p  o n t o  t h e  m e r i n g u e s  a n d  t o p  w i t h  t h e  g r a p e s .
G a r n i s h  w i t h  a l m o n d s ,  i f  d e s i r e d .

makes 6 servings
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Nutritional analysis per serving:  Calories 350; Protein 4 g; Carbohydrate 58 g; Fat 12 g (31% Calories from Fat);
Saturated Fat 8 g (20% Calories from Saturated Fat); Cholesterol 55 mg; Sodium 90 mg; Fiber 0 g

4  l a r g e  e g g  w h i t e s
P i n c h  s a l t
1  c u p  s u g a r
2  t e a s p o o n s  c o r n s t a r c h
1  t e a s p o o n  v a n i l l a
2 / 3  c u p  h e a v y  w h i p p i n g  c r e a m
1 / 3  c u p  l e m o n  c u r d
1  1 / 2  c u p s  C a l i f o r n i a  g r a p e s ,  h a l v e d
C h o p p e d  s m o k e d  o r  t a m a r i  a l m o n d s
( o p t i o n a l )

ingredients



There’s just something about California...something that makes the Golden
State so sublime.  It’s the climate of hot sunny days and crisp cool nights.  It’s
the very earth itself:  rich fertile soil nourished by clear mountain waters.

More than 99 percent of commercially grown grapes in the United States are
produced in California.  Among the more than 80 varieties grown, California
grapes are available in red, green, and black, are available seeded and
seedless, and are grown via traditional and organic methods.

The California grape season begins in late spring when the first grapes are
harvested from vines in the Coachella Valley, the state’s southernmost grape
growing region, and moves up to the San Joaquin Valley as the season in
Coachella comes to a close.  Harvest continues into December with grapes
available in stores May through January.

California grapes are cultivated, picked, packed, and transported with the
greatest care, ensuring that the grapes you enjoy arrive in just-picked
condition:  plump, juicy, healthy, and full of flavor.

a little bit of california
in every grape


