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Taste of Texas- Blackberries
This summer we are starting a special series here at Dinner Tonight that showcases Texas produce. Taste of Texas Once a month, a different a region and food of Texas will be highlighted by AgriLife Extension County Agents.  Did you know that Texas produces about 20% of the nation’s beef? Texas is also the leading producer of pecan, watermelon, grapefruit and cantaloupe Also, the Texas Red Grapefruit is the official state fruit and the sweet onion is the official vegetable.

Blackberries may not be the state’s official fruit, but in East Texas June through July is prime time to pick fresh berries.  Moss Springs Berry Farm is located in New Boston, Texas. People from all over the state come to enjoy fresh picked blackberries and peaches.  Don’t forget to check out the recipe for Blackberry Chipotle Chicken. It is delicious and takes 30 minutes to make! Enjoy!

Blackberry Chili Chicken

Blackberries are not just for desserts. This savory recipe is perfect for chicken or try it on pork tenderloin.

Course: Main Dish

Servings: 4people


Cook Time: 30minutes

Ingredients

Chili-Black Berry Sauce

4 teaspoons  olive oil extra virgin

1 medium shallot or sweet oniondiced

2 cups fresh blackberries

1 chipotle pepper in adobe sauce(canned), diced

2 teaspoons brown sugar

1Tablespoon balsamic vinegar

1Tablespoon mint leavesminced

Chicken Breasts

12oz chicken tenderloins boneless, skinless

1/2teaspoon salt

1/4 teaspoon  pepper

Instructions

Preheat oven to 375 degrees F. Place tenderloins on a baking sheet and sprinkle 2 teaspoons of olive oil, salt and pepper on chicken. Bake for 20-25 minutes or until internal temperature has reached 165 degrees F.

While chicken is cooking in the oven, heat a 3 quart saucepan on medium-high heat. Add 2 teaspoons of olive oil and the diced shallots. Sauté for 3-4 minutes or until soft. Add blackberries, chipotle pepper, brown sugar, and balsamic vinegar. Bring to a boil, reduce heat, cover and simmer for 10 minutes.

Remove sauce from heat and let cool for 5 minutes. Serve the sauce over the chicken and top with mint leaves.
For more information about Milam County Extension Service, please call the Milam County Extension Office at 254-697-7045 or email Micah Holcombe, FCS Agent, at mlholcombe@ag.tamu.edu. 
Milam County 4-H Facebook Page:

The Milam County FCS has a facebook page! Please make sure and go in and LIKE the page to get information about Milam County Family and Consumer Sciences! FCS facebook: https://www.facebook.com/pages/Milam-County-Family-and-Consumer-Sciences/383866131781345. You can also find the sign up for the Step Up and Scale Down program on the facebook site! 
Educational programs of the Texas A&M AgriLife Extension Service are open to all people without regard to race, color, religion, sex, national origin, age, disability, genetic information or veteran status.
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