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Instructlons
Preheat oven to 375 degrees Fahren-
heit. Grease a 3-quart baking dish with
the one tablespoon of unsalted butter.
Spread croissant cubes evenly into the
baking dish and top with blueberries.
In a large bowl, beat the ¥2 cup butter
and Y2 cup sugar with a mixer on medi-
um until creamy. Beat in the eggs, one
a time, until combined. Beat in cream,
vanilla, buttermilk and salt (the mixture
may appear curdled). Pour over crois-
sants and blueberries in the baking dish.
Sprinkle with the coarse sugar.
Bake at 375° for 30 minutes, or until a
knife inserted near the center comes out
clean.




