
Blackberry Cream Pie
 Vegetarian

DESSERT

Ingredients
9 oz all purpose flour

5 cups blackberries  divided () 

3 tablespoons cornstarch

4 oz cream cheese

0.8 cup granulated sugar

4 tablespoons ice water

1 tablespoon juice of lemon

0.5 teaspoon salt

READY IN

45 min.

SERVINGS

8

CALORIES

444 kcal

https://whatsheate.com


2 tablespoons cup heavy whipping cream  sour 

2 tablespoons sugar

11 tablespoons butter  unsalted cold cut into thin slices 

Equipment
bowl

sauce pan

oven

blender

plastic wrap

aluminum foil

stand mixer

Directions
Make the Crust. In bowl of a stand mixer, stir together flour, sugar, salt.

Add cut up butter. With the paddle attached and mixer set on medium low, run for about a 1

½ minutes or until mixture starts to look crumbly and butter is dispersed. With mixer on low

(or you can do it by hand), add the water and mix just until the mixture comes together – be

careful not to overwork it. Empty onto a clean surface and shape into a disc. Wrap in plastic

wrap and chill for 1 hour or until ready to use.

Let dough sit on counter for about 20 minutes.

Roll into a large circle and fit into a 9 inch deep dish pie plate so that it covers sides. Cover

with foil, weigh down with pie weights.

Bake at 425 for 15 minutes.

Remove foil and pie weights and bake for another 5-10 minutes or until golden brown.

Let cool.Make the filling. Set aside 1 cup of the blackberries and put remaining 4 cups of

blackberries in a medium saucepan.

Combine sugar and cornstarch and pour over berries, stirring so that they are coated in the

sugar mixture. Turn heat to medium and cook for about 8-10 minutes, stirring and mashing as

you go, until berry mixture boils, thickens and the cornstarch loses its chalkiness.

Remove from heat, pour into a bowl and stir in the lemon juice.



Let the berry mixture cool for about an hour.

Mix together the cream cheese, sour cream and sugar and spread across cool baked pie shell.

Scatter the reserved 1 cup of the fresh blackberries across the cream mixture.

Pour the cooked berries over the top and chill for 3 or more hours.

Nutrition Facts

 PROTEIN 5%
  FAT 43.46%

  CARBS 51.54%

Properties
Glycemic Index:33.4, Glycemic Load:33.97, Inflammation Score:-7, Nutrition Score:12.226521688959%

Flavonoids
Cyanidin: 89.96mg, Cyanidin: 89.96mg, Cyanidin: 89.96mg, Cyanidin: 89.96mg Pelargonidin: 0.41mg, Pelargonidin:

0.41mg, Pelargonidin: 0.41mg, Pelargonidin: 0.41mg Peonidin: 0.19mg, Peonidin: 0.19mg, Peonidin: 0.19mg, Peonidin:

0.19mg Catechin: 33.35mg, Catechin: 33.35mg, Catechin: 33.35mg, Catechin: 33.35mg Epigallocatechin: 0.09mg,

Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg, Epigallocatechin: 0.09mg Epicatechin: 4.19mg, Epicatechin:

4.19mg, Epicatechin: 4.19mg, Epicatechin: 4.19mg Epigallocatechin 3-gallate: 0.61mg, Epigallocatechin 3-gallate:

0.61mg, Epigallocatechin 3-gallate: 0.61mg, Epigallocatechin 3-gallate: 0.61mg Eriodictyol: 0.09mg, Eriodictyol:

0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg,

Hesperetin: 0.27mg Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg

Kaempferol: 0.24mg, Kaempferol: 0.24mg, Kaempferol: 0.24mg, Kaempferol: 0.24mg Myricetin: 0.6mg, Myricetin:

0.6mg, Myricetin: 0.6mg, Myricetin: 0.6mg Quercetin: 3.23mg, Quercetin: 3.23mg, Quercetin: 3.23mg, Quercetin:

3.23mg

Nutrients (% of daily need)
Calories: 443.95kcal (22.2%), Fat: 21.9g (33.69%), Saturated Fat: 13.12g (81.99%), Carbohydrates: 58.45g (19.48%),

Net Carbohydrates: 52.79g (19.2%), Sugar: 26.88g (29.87%), Cholesterol: 57.47mg (19.16%), Sodium: 195.32mg

(8.49%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 5.67g (11.34%), Manganese: 0.8mg (40.23%), Vitamin C:

19.65mg (23.82%), Fiber: 5.66g (22.65%), Folate: 83.27µg (20.82%), Vitamin K: 19.61µg (18.67%), Selenium: 12.91µg

(18.44%), Vitamin B1: 0.27mg (18.24%), Vitamin A: 882.83IU (17.66%), Vitamin B2: 0.23mg (13.5%), Vitamin B3:

2.49mg (12.45%), Iron: 2.09mg (11.59%), Vitamin E: 1.65mg (11.03%), Copper: 0.21mg (10.26%), Phosphorus: 76.85mg

(7.69%), Magnesium: 27.26mg (6.81%), Potassium: 209.49mg (5.99%), Zinc: 0.8mg (5.36%), Calcium: 52.99mg

(5.3%), Vitamin B5: 0.5mg (5.03%), Vitamin B6: 0.05mg (2.58%), Vitamin D: 0.29µg (1.92%), Vitamin B12: 0.07µg

(1.17%)


