
Lemon Blueberry Delight Recipe That Will
Make Your Summer Sing

Lemon blueberry delight recipe lovers know there’s nothing quite like this cool, creamy dessert on a
warm day. With its tangy lemon filling, sweet blueberry topping, and buttery graham cracker crust,
this dessert serves up both rich flavor and comforting nostalgia. Whether you’re planning a summer
barbecue, heading to a potluck, or just craving something refreshing after dinner, this no-bake
favorite hits the spot.

In this article, I’ll guide you through every layer, offer tips for easy variations, and share the
personal story behind why this lemon blueberry delight recipe is a summer essential in my kitchen.
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A Sweet Slice of My Summer

Why Lemon Blueberry Delight Is My Go-To Dessert

I first tasted lemon blueberry delight at a backyard block party here in Brooklyn. A neighbor handed
me a square of what looked like sunshine on a plate. It had layers of soft graham cracker crust,
fluffy lemon filling, and a deep purple topping that shimmered under the summer sun. One bite and
I was hooked. The lemon blueberry delight recipe landed in my notebook the next day, and I
haven’t stopped making it since. Its bright citrus, the berry pop, the cool creaminess—every
element plays a part.

This isn’t just a dessert. It’s a memory keeper. And like the soul food I learned from my abuela in
the Bronx, it’s built with love, meant to be shared, and rooted in real-life flavor. I now make it often
for my pop-up dinners, and it never fails to get that “Wow” at the first forkful.

From Abuela’s Kitchen to Brooklyn Pop-Ups: A Story of Layers and Love



Growing up, desserts were all about connection. My abuela’s arroz con leche taught me that the
best treats don’t have to be fancy. They just need to be honest, comforting, and made with care.
That’s exactly what this lemon blueberry delight recipe is, Simple ingredients coming together to
make something unforgettable. I adapted it with a creamier lemon filling and swapped the
traditional whipped topping for Cool Whip to give it that nostalgic vibe.

Whether you’re a first-timer or dessert pro, this recipe will win you over. It’s the kind of dish that
invites stories at the table. And if you’re looking for other summer desserts that layer flavor like this
one, check out my No-Bake Strawberry Cheesecake Bars or the ever-popular Lemon Icebox Cake.

lemon blueberry delight recipe

Lemon Blueberry Delight Recipe – Easy, Creamy & Loved

No reviews

Author: Aaron recipes
Total Time: 1 hour 15 minutes
Yield: 9 servings 1x
Diet: Vegetarian

Print Recipe
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Description

This lemon blueberry delight recipe is a no-bake, layered dessert made with graham cracker crust,
creamy lemon filling, blueberry topping, and fluffy whipped cream.

Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

☐8 oz whipped cream

☐½ cup fresh blueberries

☐3.4 oz box instant lemon pudding mix

☐21 oz can blueberry pie filling or homemade

https://www.pinterest.com/pin/create/bookmarklet/?url=%23


☐1 ½ cups graham cracker crumbs

☐6 tbsp butter, melted

☐8 oz cream cheese

☐1 ½ cups heavy cream

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Line an 8×8 inch pan with parchment paper.

2. Mix graham cracker crumbs with melted butter.

3. Press crust into the pan and chill.

4. Beat cream cheese until smooth.

5. Add lemon pudding mix and heavy cream. Mix until fluffy.

6. Spread lemon cream over chilled crust.

7. Top with blueberry pie filling.

8. Add a layer of whipped cream.

9. Sprinkle fresh blueberries on top.

10. Chill for at least 1 hour.

11. Cut into squares and serve.

Notes

For a more intense lemon flavor, add lemon zest or lemon curd.

Use dairy-free alternatives to make this dessert vegan.

Keeps well refrigerated for up to 4 days.

Prep Time: 15 minutes
Cook Time: 0 minutes
Category: Dessert
Method: No-Bake
Cuisine: American



Nutrition

Serving Size: 1 square
Calories: 320
Sugar: 22g
Sodium: 170mg
Fat: 20g
Saturated Fat: 12g
Unsaturated Fat: 6g
Trans Fat: 0g
Carbohydrates: 30g
Fiber: 1g
Protein: 3g
Cholesterol: 40mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

lemon blueberry delight ingredients

Crust Perfection for the Lemon Blueberry Delight Recipe

Making the Graham Cracker Base Just Right

The graham cracker crust in this lemon blueberry delight recipe is the real unsung hero. It all
comes together with just three simple ingredients: graham crackers, sugar, and melted butter.
Together, they create a base that supports the creamy lemon and blueberry layers with ease.
Combine about one and a half cups of finely crushed graham crackers with two tablespoons of
white sugar. Add one stick of melted butter and mix until the texture feels like wet sand.

Once the mixture is evenly combined, press it firmly into a nine by thirteen inch dish. Pressing it
tightly helps create a cohesive layer that will not crumble under the soft lemon filling. Place the
crust in the freezer for twenty minutes while you prepare the lemon layer. This quick chill method is
the same one I use in my almond croissant cookie bars. It helps lock in structure and keeps the
texture just right.

Why Texture Matters in Cold Layered Desserts

This dessert shines by balancing contrasting textures perfectly. The crust should have a slight
crunch that complements the fluffy lemon pudding and the smooth blueberry topping. When your
base is properly set, firm but not hard, it delivers clean slices that hold their shape and melt in your
mouth.

For more desserts where the crust adds both structure and flavor, explore my collection of cookie-
based creations. These recipes show that the base is not just there for support. It adds real



personality to every bite.

The Cream Cheese Layer

Smooth and Tangy

Once your crust is chilled and set, it’s time to bring in the creamy heart of this lemon blueberry
delight recipe. The cream cheese layer is more than just filling. It ties the entire dessert together by
balancing the citrus and sweetness with a rich, slightly tangy body that melts with every bite.

Why Cream Cheese is a Must

Cream cheese adds both structure and silkiness. Without it, the dessert becomes too fluffy and too
loose. Its soft tang grounds the brightness of the lemon pudding and creates contrast for the
blueberry topping. I always use room-temperature cream cheese so it blends smoothly without
clumps. For dairy-free friends, plant-based cream cheese alternatives work surprisingly well and
still hold up when whipped into heavy cream.

This layer is also the perfect canvas for adding depth. A touch of vanilla or a little lemon zest folded
into the mix makes it even more flavorful. If you’re looking for other layered recipes that pair fruit
with cream, take a look at my dessert section for more year-round inspiration.

Getting That Fluffy Texture Just Right

The key to this layer is aeration. After the cream cheese is smooth, mix in the lemon pudding mix
and cold heavy cream until well combined. This mixture achieves a texture that strikes the perfect
balance between rich cheesecake and light, airy mousse. Use a hand or stand mixer and take your
time. You want thick, glossy peaks that will hold their shape under the blueberry topping.

This simple technique makes a big difference and plays an important role in many no-bake
desserts I share in my online classes. This mixture achieves a texture that strikes the perfect
balance between rich cheesecake and light, airy mousse. That is what makes every bite perfect
from the first slice to the last forkful.

Bursting with Blueberry Bliss

This is the moment when all the flavors and textures truly come together. That sweet, juicy top
layer turns the lemon blueberry delight recipe into something utterly crave-worthy. The contrast of
deep berry flavor against lemony cream and crumbly crust is the kind of bite that stops
conversations in their tracks.

Pie Filling vs. Fresh Berries

When it comes to convenience, canned blueberry pie filling works beautifully. It’s glossy, sweet,
and ready to spoon straight onto your cream layer. But if you’ve got the time or the berries, making
your own filling adds a homemade touch that’s worth every minute. A simple stovetop version with
blueberries, sugar, lemon juice, and cornstarch gives you more control over the flavor and texture.

There’s absolutely nothing wrong with taking the shortcut, especially when the rest of this dessert
brings so much depth. Whether you’re prepping for a summer gathering or just craving something
bright midweek, both options get the job done. For other ways I’ve worked with berry textures,



check out my full cookie recipes collection where fruit takes center stage.

Fresh Blueberries, When and How to Add

This dessert finishes with a crown of fresh blueberries, and that final detail makes all the difference.
Their tart pop balances the soft layers below and adds that unmistakable market-fresh feeling. I
always recommend adding them just before serving. This keeps the berries from sinking into the
whipped cream or bleeding their juices, which preserves the color and texture.

I use this same finishing technique in my fruit-forward cakes. If you’re looking for more simple,
elegant sweets that combine cream and fruit, visit my cake recipes for more inspiration.

lemon blueberry delight recipe slice on plate

Whipped Cream Topping for the Perfect Lemon Blueberry
Delight Recipe

The whipped cream layer may seem like an afterthought, but it’s a major player in the lemon
blueberry delight recipe. It gives the dessert that soft, airy finish that keeps every bite light, even
after the richness of cream cheese and the bold pop of berries. Whipped cream doesn’t just top the
dish, it brings the whole thing together.

Why the Whipped Cream Layer Seals the Deal

Using fresh whipped cream adds a cool, fluffy finish that balances out the tangy lemon and sweet
blueberries. While store-bought works in a pinch, nothing beats whipping it yourself with a splash of
vanilla and a bit of sugar. It adds real depth and elevates the flavor. This lemon blueberry delight
recipe deserves that final touch to make each forkful unforgettable.

If you scroll through my dessert recipes, you’ll notice a pattern. The light topping always brings
contrast, lifting rich bases and sweet fillings. This whipped layer plays the same role in the lemon
blueberry delight recipe, delivering softness that melts in your mouth and keeps the dish from
feeling too heavy.

Making It Hold Up in the Fridge

To make your whipped cream layer stay picture-perfect, start with cold heavy cream and beat it to
soft peaks. If you’re prepping ahead, stabilize it with a bit of powdered sugar or cream cheese. This
gives it structure without sacrificing flavor. That way, your lemon blueberry delight recipe stays as
beautiful on day two as it did the moment you finished layering.

It’s a trick I use often for my classes and pop-ups, especially when I need desserts to hold up for
hours. For more behind-the-scenes tips, or to ask about substitutions, you can always contact me.
Getting that whipped cream just right makes this lemon blueberry delight recipe one of the easiest,
most elegant dishes you can serve.

Customizing and Storing Your Lemon Blueberry Delight
Recipe

https://aaronrecipes.com/cake-recipes/
https://aaronrecipes.com/dessert-recipes/


One of the best things about this lemon blueberry delight recipe is how flexible it is. You can tweak
the flavor, make it more citrusy, or prep it days in advance and it still comes out tasting like summer
in every bite. Whether you’re a planner or a spontaneous dessert maker, this recipe has your back.

How Long Will Blueberry Lemon Delight Stay Fresh?

This lemon blueberry delight recipe holds up beautifully in the fridge for up to four days. The layers
stay firm, the crust doesn’t go soggy, and the whipped topping remains fluffy with the right
technique. Just cover the dish tightly with foil or plastic wrap and store it cold. If you’re serving it for
a party or over the weekend, make it the day before. The flavors actually deepen a bit after chilling
overnight.

In fact, if you check out my about page, you’ll see that I always emphasize make-ahead-friendly
dishes for real life. This dessert fits right in. It’s the kind of dish that looks fancy on the table but
makes life easier behind the scenes.

Want More Lemon? Here’s How to Boost It

For lemon lovers, this lemon blueberry delight recipe can pack even more punch. Stir a teaspoon of
fresh lemon zest into the cream cheese layer or drizzle a bit of lemon curd between the whipped
cream and berries. You can also add a splash of lemon juice to your blueberry filling if you’re
making it from scratch. All of these small adjustments keep the dessert balanced while turning up
that citrus flavor.

If you’re wondering how this compares to other fruit-forward sweets, check out my full cake recipes
where I play with flavor boosts just like this. The beauty of the lemon blueberry delight recipe is
how easily it adapts to your preferences without losing its charm.

slice of lemon blueberry delight

Conclusion: A Lemon Blueberry Delight Recipe That Delivers
Every Time

The beauty of this lemon blueberry delight recipe is how effortlessly it brings people together. It’s
simple to make, layered with texture, and packed with flavor that feels like sunshine in every bite.
Whether you’re using fresh berries or canned filling, whipping your own cream or grabbing a tub
from the fridge, this dessert always finds a way to shine.

From the buttery graham cracker crust to the smooth lemon cream and bright blueberry finish, each
layer has a role to play. It’s the kind of dish that doesn’t just sit pretty on the table. It disappears
fast, one square at a time. And if you’re anything like me, it becomes part of your kitchen story—a
recipe you come back to again and again.

If you enjoyed making this, be sure to explore more like it in my dessert recipes, or connect with me
through the contact page if you have questions or want help tweaking the flavor. I love hearing how
you’re bringing these dishes to life.

For more recipes, Please follow me on Pinterest.

FAQs for the Ultimate Lemon Blueberry Delight Recipe

https://aaronrecipes.com/about-me/
https://www.pinterest.com/Aaronrecipes/


Do I Have to Use Fresh Blueberries?

Not at all. One of the best things about this lemon blueberry delight recipe is its flexibility. If
blueberries are out of season, frozen ones work great for homemade filling. Just simmer them with
lemon juice, sugar, and cornstarch until thick. If you’re using canned pie filling, that’s already good
to go. For topping, fresh blueberries give the dessert a burst of color and a tart pop, but you can
skip them or substitute with thawed berries patted dry.

How Can I Make This Even More Lemony?

There are a few easy ways to turn up the citrus. Mix lemon zest into the cream cheese layer or add
a swirl of lemon curd under the whipped topping. You can even fold a few drops of lemon extract
into the pudding mixture. The key is balance. The base flavors in this lemon blueberry delight
recipe are already bold, so just a touch more lemon will brighten everything without overwhelming
the sweetness.

How Can I Make It Dairy-Free or Vegan?

Yes, this lemon blueberry delight recipe can be made dairy-free with a few smart swaps. Use plant-
based cream cheese and whip full-fat coconut cream in place of dairy cream. Many grocery stores
now carry non-dairy instant pudding as well. The crust is already easy to adapt just be sure your
graham crackers and butter alternative are vegan-friendly. If you’re looking for more accessible
dessert options like this one, check out the variety I’ve curated under dessert recipes.

How Do I Serve This for a Crowd?

Cut the lemon blueberry delight recipe into small squares for easier serving at parties. Want to
make it portable? Layer the ingredients into small mason jars or clear cups for individual servings.
This method not only looks sharp but keeps the layers neat for transport. If you’re curious about
using this format for other events or pop-ups, feel free to contact me and I’ll share how I portion
these for events and classes.
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