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C Blueberry-Lemon Pie with a Butter Crust )

(2, Vegetarian

CALORIES

©

READY IN SERVINGS

©

225 min. 739 kcal

DESSERT

Ingredients

1 teaspoon apple cider vinegar

6 cups blueberries

5 tablespoons cornstarch

2.5 cups flour for dusting all-purpose plus more

8 servings heavy cream for brushing the pie

8 servings ice cream for serving

1 juice of lemon grated

0.8 teaspoon sea salt fine
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0.8 cup sugar for dusting plus more the pie
2 tablespoons butter unsalted cold cut into thin pats

9 ounces butter unsalted cold cut into cubes 2 sticks plus 2 tablespoons

Equipment

HiNIEimEnn

bowl

oven
blender
plastic wrap
aluminum foil

rolling pin

Directions
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Watch how to make this recipe.
Mix the flour and salt in a large bowl.

Add the butter and cut it in with a pastry blender until the largest pieces are the size of small
peas and the mixture begins to clump on the pastry blender. Shuffle through the mixture with
your hands, pinching chunks of fat to flatten them.

Stir the vinegar and 5 tablespoons ice water together in a bowl.

Add the liquid to the flour mixture and stir with a fork. Pinch a clump of dough in your hands: If
it feels moist and clumps together easily, it's probably hydrated enough. If it feels really
crumbly, add another tablespoon or two of ice water until you can form a baseball-size clump
of dough, packing it on as if you were making a snowball.

Divide the dough in half and form each half into a flat disk. Wrap both disks in plastic wrap
and refrigerate for at least 1 hour and up to 2 days.

Thirty minutes before you're ready to roll out the dough, remove it from the refrigerator and
let it sit at room temperature to soften. Preheat the oven to 375 degrees F.

For the blueberry filling: In a bowl, toss the blueberries with the sugar, cornstarch and lemon
zest and juice and mix until combined.

Dust a worktop and rolling pin with flour.



I:‘ Roll out one dough disk a little less than 14 inch thick, about 14 inches in diameter. Fold the
dough in half and transfer it to a 9- or 10-inch pie plate. Unfold. Press the dough into the
corners, leaving the overhang for now. Refrigerate the first crust while you roll out the second
disk of dough.

I:‘ Remove the bottom crust from the refrigerator and fill it with the berry mixture. Tuck the pats
of cold butter beneath the top layer of berries. Top with the second piece of dough, and trim
both to a 1/2-inch overhang around the pie. Tuck the overhang into a roll and crimp the edge,
pressing down to hook some of the dough over the edge of the dish, holding the pie.

Cut a hole in the center of the pie, as well as some decorative vents.

Brush the top of the pie with cream and dust it with sugar.
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Bake for 20 minutes. Reduce the temperature to 350 degrees F and bake for another 20
minutes. Cover the edges of the pie with foil and continue to bake until the center juices
bubble and thicken, 25 to 35 minutes more.

I:‘ Let the pie cool until it is just warm to the touch before slicing and serving. Top with ice
cream.

Nutrition Facts
]

PROTEIN 4.21% [ FAT 50.43% CARBS 45.36%

Properties
Glycemic Index:35.76, Glycemic Load:49.25, Inflammation Score:-8, Nutrition Score:14.378260964933%

Flavonoids

Cyanidin: 9.39mg, Cyanidin: 9.39mg, Cyanidin: 9.39mg, Cyanidin: 9.39mg Petunidin: 35mg, Petunidin: 35mg,
Petunidin: 35mg, Petunidin: 35mg Delphinidin: 39.33mg, Delphinidin: 39.33mg, Delphinidin: 39.33mg, Delphinidin:
39.33mg Malvidin: 75.02mg, Malvidin: 75.02mg, Malvidin: 75.02mg, Malvidin: 75.02mg Peonidin: 22.52mg, Peonidin:
22.52mg, Peonidin: 22.52mg, Peonidin: 22.52mg Catechin: 5.87mg, Catechin: 5.87mg, Catechin: 5.87mg, Catechin:
5.87mg Epigallocatechin: 0.73mg, Epigallocatechin: 0.73mg, Epigallocatechin: 0.73mg, Epigallocatechin: 0.73mg
Epicatechin: 0.69mg, Epicatechin: 0.69mg, Epicatechin: 0.69mg, Epicatechin: 0.69mg Eriodictyol: 0.18mg,
Eriodictyol: 0.18mg, Eriodictyol: 0.18mg, Eriodictyol: 0.18mg Hesperetin: 0.54mg, Hesperetin: 0.54mg, Hesperetin:
0.54mg, Hesperetin: 0.54mg Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg
Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg, Luteolin: 0.22mg Kaempferol: 1.84mg, Kaempferol: 1.84mg,
Kaempferol: 1.84mg, Kaempferol: 1.84mg Myricetin: 1.44mg, Myricetin: 1.44mg, Myricetin: 1.44mg, Myricetin: 1.44mg
Quercetin: 8.53mg, Quercetin: 8.53mg, Quercetin: 8.53mg, Quercetin: 8.53mg Gallocatechin: 0.13mg,
Gallocatechin: 0.13mg, Gallocatechin: 0.13mg, Gallocatechin: 0.13mg

Nutrients (% of daily need)



Calories: 739.04kcal (36.95%), Fat: 42.2g (64.93%), Saturated Fat: 26.21g (163.79%), Carbohydrates: 85.43g
(28.48%), Net Carbohydrates: 81.19g (29.52%), Sugar: 44.42g (49.36%), Cholesterol: 122.09mg (40.7%), Sodium:
281.35mg (12.23%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 7.92g (15.84%), Manganese: 0.65mg
(32.61%), Vitamin A: 1443IU (28.86%), Vitamin B2: 0.44mg (25.96%), Vitamin B1: 0.38mg (25.36%), Vitamin K:
24.7ug (23.52%), Selenium: 15.6ug (22.29%), Folate: 83.86ug (20.96%), Fiber: 4.24g (16.95%), Vitamin C: 12.7mg
(15.4%), Vitamin B3: 2.87mg (14.37%), Phosphorus: 143mg (14.3%), Iron: 2.24mg (12.47%), Vitamin E: 1.82mg (12.13%),
Calcium: 116.08mg (11.61%), Potassium: 286.24mg (8.18%), Vitamin B5: 0.77mg (7.74%), Copper: 0.15mg (7.33%),
Magnesium: 26.66mg (6.67%), Zinc: 0.98mg (6.55%), Vitamin D: 0.9ug (6.02%), Vitamin B6: 0.1Img (5.73%),
Vitamin B12: 0.34pug (5.69%)



